Phenolic content and antioxidant activity of leaves
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and stems of selected Vaccinium species
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CONTEXT

|dentification of edible sources rich in antioxidant phenolic compounds as well as development of new plant-based functional foods have been great preoccupations in
recent years. Vaccinium species are known for their high content and structural diversity in phenolic compounds.

Bilberry (Vaccinium myrtillus L.) and blueberry varieties are known as natural source of food, beverage and nutraceutical ingredients due to his richness in nutritional and
bioactive compounds. Polyphenols are the most important biologically active constituents that are found in Vaccinium species [1,2].

Generaly, the quality and guantity of phenolic compounds in plants are influenced by the parts of the plant to be used, the stage of growth, the environmental conditions
(temperature, sunlight, soll nutrients, latitude and altitude of the growth location) and genetic factors.

Objective: The aim of this study is to identify and to compare the phenolic composition, the total phenolic content and the antioxidant capacity in leaves and stems of
three Vaccinium species (Vaccinium myrtillus L. - wild bilberry and 2 varieties of Vaccinium corymbosum L. (Blueray and Coville) - cultivated blueberry.

MATERIALS AND METHODS
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RESULTS AND DISCUSSIONS
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* Results from this study indicated that leaves and stems of Vaccinium species studied are
suitable for valorization as sources of natural phenolic compounds with a significant
antioxidant activity.
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