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Research Progress on Blueberry Processing Technology and
Functional Components in Domestic and Abroad

LI Bin, XIE Xu, SUN Xiyun, TIAN Jinlong, WANG Yuehua, SHU Chi, MENG Xianjun "
(College of Food Science/National R&D Professional Center For Berry Processing /Key Laboratory of
Healthy Foods Nutrition and Innovative Manufacturing of Liaoning Province, Shenyang Agricultural

University , Shenyang 110161, China)

Abstract; As a primary species belongs to the genus Vaccinium, blueberries are rich in phenolic com-
pounds such as anthocyanins and flavonoids in addition to basic nutrients , which have important effects on
reducing inflammatory reaction, preventing cancer, scavenging free radical and protecting eyesight. How-
ever, the perishable property of fresh blueberries has determined additional processing should to be done.
Meanwhile, the properties of health care were contributed to increasing demand of customers for processed
blueberries products. Application of advanced technologies contributed to retention of functional ingredi-
ents was the driving force for the development of blueberry industry. This paper summarized recent re-
search progress in processing techniques and functional components of blueberry juice, blueberry wine,
drying, and extraction of functional ingredients which might help build a theoretical basis for blueberries

processing.

Keywords: blueberry; processing technology; functional components; drying technology; blueberry
juice; blueberry wine
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