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Dairy Development Experience of Developed Countries and
Implications for China

LI Li, LIU Yao, HAN Yajuan
(School of Economics, Beijing Technology and Business University, Beijing 100048 , China)

Abstract: As the world’s largest dairy country, New Zealand, Holland and the United States show their
development in common. The degree of organization brings cost savings and improves technological pro-
gress. The vertical chain of dairy industry is closely related, and by mutual holding, dairy farmers, dairy
cooperatives and dairy products processing enterprises form a chain of interest to ensure the long-term de-
velopment. Every aspect of the industry chain have strict quality supervision standard, third party inspec-
tion and evaluation system to ensure the implementation of standard. Compared with the rapid develop-
ment of Chinese dairy industry, it still exists problems, such as unreasonable product structure, high pro-
duction costs, poor supervision and so on. Therefore, we should focus on the establishment of selection
mechanism in dairy cows, promote dairy farming scale and the development of dairy cooperatives,

strengthen the quality supervision of the dairy industry and improve the social service system.

Keywords: dairy industry; experience of developed countries; enlightenment
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Study on Antioxidant Activity and Active Ingredients
of Black Garlic Blueberry Wine

JI Yanru',  YANG Qingli', LIU Yufeng', TAN Xiaolong", DONG Yan', ZHANG Zhenghai',
GAO Yuan', WEI Lianhui'
(1. Daging Branch of Heilongjiang Academy of Sciences, Daging 163319, China;
2. Great Khingan Iced Berry Manor Biotechnology Development Limited Company, Mohe 165302, China)

Abstract: The anthocyanins, total flavonoids, and total phenol in three formulation wines of black garlic
blueberry were determined. Meanwhile, the removal ability of hydroxyl radicals, DPPH free radicals,
and superoxide anion as well as the inhibition rate of LPO in three kinds of black garlic blueberry wine
were determined. The results showed that the highest contents of total phenol and total flavone in the
second formula were found to be 356. 8 mg/L and 84.5 mg/L. The highest anthocyanins content in the
first formula, was found to be 9.72 mg/L. The total phenol content positively correlated with radical
scavenging capacities. The second kind of wine has the best performance of DPPH radical scavenging and
superoxide anion free radical scavenging activity with the scavenging value was 95.32% and 96. 24% .
The first formula wine had the best performance of hydroxyl radical and DPPH radical scavenging activity
with the scavenging value of 79. 79% and 97. 93% . The DPPH radical scavenging,superoxide anion free
radical scavenging, and hydroxyl radical scavenging activity rate were 96. 92% , 72.06% and 79. 55%
in the raw wine. The total flavones and anthocyanins contents positively correlated with the LPO inhibition
activity. The LPO inhibition rate of the second kind of wine and the raw wine reached up to 81.31% and
89.95% . Formula 1 and formula 2 could be the basic recipes to prepare black garlic blueberry wine.

Keywords: black garlic blueberry wine; total phenolics; total flavonoids; anthocyanin; antioxidant acti-
vity in vitro
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