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Abstract

This study was performed to investigate the enrichment of pterostilbene content and improvement of biological
activity in harvested blueberries through the modulation of metabolism with high pressure treatment at hormetic
doses. After harvested blueberries were pressurized under 2, 10, and 20 MPa for 5 min at 25°C along with a set
of control, pterostilbene content and induction of quinone reductase activity were observed. As a result, the content
of pterostilbene in high pressure treated blueberries was enriched up to 1.33 times while quinone reductase activity
was improved compared to the untreated sample. These results suggest that a mild high pressure treatment can
enrich pterostilbene content and improve biological activity in harvested blueberries according to hormetic response.
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(Mannal et al., 2010; Riche et al., 2013) &AIEZ] A4S
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Fig. 1. Schematic diagram of high pressure system. 1: vessel, 2: oil return system, 3: pump, 4: solenoid value, 5: booster pump, 6:
solenoid value, 7: solenoid value, 8: pilot check, 9: drain valve, 10: safety sensor, 11: relief value, 12: solenoid value, 13: level sensor, 14:

solenoid value, 15: safety value, 16: drain pipe (Kim, 2009).
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Table 1. Pterostilbene content and enrichment ratio in
blueberry peels after high pressure treatment

Pressure Content (ug/g)
Untreated 0.25°40.03"
2 MPa 0.33°+0.05
10 MPa 0.33°+0.03
20 MPa 0.29%+0.04

YEach value is mean£SD (n=3).
**Mean with the same letter within a column is not significantly different
at p<0.05.
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Fig. 2. Qumone reductase activity of blueberry peels after high
pressure treatment. ‘Mean is significantly different at p<0.05.
Mean is significantly different as compared to CTL at p<0.05.
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