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Supermarkets)Q| AtD}-EHO|ZH|2| FAZ} 2|1 AlZFA(Best New Juice) A2 Z=AHSHL}?

14 25
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S2E0f 9Urt
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? http://www.foodbev.com/news/sainsburys-and-coke-win-world-juice-awards

® D.E. Steveson and R.D Hurst, Cellular and Molecular Life Science (2007) Vol 64 No 22, Phenolics — Review,
“polyphenolic phytochemicals — just antioxidants or much more” pp 2900-2916, and Marina Heinonen,
‘Antioxidant acticity and antimicrobial effect of berry phenolics — a Finnish Perspective” Mol Butr Food Res
(2007) 51 684-691

4 Cooney, J.M., D.J. Jensen, and T.K. McGhie. 2004. ‘LC-MS identification of anthocyanins in Boysenberry
extract and anthocyanin metabolites in human urine following dosing.” J. Sci. Food Agr. 84:237-245
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100g Fruit
G (kcal) 58

0|87t5d Et2tE (g) 7.2

X (g) 0.7

T A (g) 1.1

g7 (g) 3.0

2= (g) 7.1

ZE (mg) 150
s (mg) 24

A (mg) 0.8
LIEE (mg) 3.0

1’

> Marina Heinonen, ‘Antioxidant acticity and antimicrobial effect of berry phenolics — a Finnish Perspective”
Mol Butr Food Res (2007) 51 684-691

6 McGhie, T.K., D. Ghosh, M. Hunt, and L. Barnett. 2003. Health enhancing properties of New Zealand
Boysenberries. Confidential Report to the New Zealand Boysenberry Council HortResearch Client Report No
10640:26

T ERBIEAMZ AR 7 X} J| ™I (The Concise New Zealand Food Composition Tables, 7™ edition)
(2006)
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3.0-35

0.9-1.8(w/w%F =7+ A M)

8.8-11.2 HE! (Brix)

3.6g/100g (FW)

3.8/100g (FW)

90 micromol TE/g (FW)

615 mgGAE/100g (FW)

200mg A|OfL]|

eq./100g (FW)
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° Folin-Ciocalteu method AF2 — GAE= Zr2lAF ChEE

(Gallic acid equivalents)



