
Aronia 
 
Aronia, commonly known as "black chokeberry" fit all of those criteria. Rebecca Burgmeier 
processes products in a licensed kitchen and markets the healthy aronia berries in her own 
on-farm store and at numerous other locations. 
 
Researchers in Japan conducted studies on the antioxidant properties of a chokeberry extract 
and the effects on gastric mucosal damage. The treatment group (n=9) received 50 mL of 
chokeberry juice (23 mg/mL anthocyanin content) three times daily for four weeks. We've found 
that the taste of aronia is greatly improved with the addition of other fruits or a bit of natural 
sugars. 
 
Visit here for an impressive list of all variety of fruits with complete illustrations of their nutrition 
facts and health benefits. Red berries are sweeter than black variety; however, the latter 
possess higher levels of pigment antioxidants. Cancer research on anthocyanins in black 
chokeberry preparations was first used to inhibit chemically induced cancer in the rat esophagus 
and was found to reduce the disease severity by 30-60% and that of the colon cancer by up to 
80%. 
 
These flavonoid poly-phenolic antioxidants have proven health benefits through scavenging 
dangerous oxygen-free radicals from the body. However, black and blue color berries are rather 
rich sources anthocyanin class of pigment antioxidants. The project has started with organic 
production of aronia berry juice like the ‘pilot fruit', Aronia, which is rich in antioxidants and is 
very tolerant to pests and diseases. 
 
We are also seeing an increasing consumer interest in traceable organic food products that are 
rich in vitamins and antioxidants. The production of chokeberry (Aronia) and other super 
antioxidants such as honeysuckle (Lonicera), sea buckthorn (Hippophae), serviceberry 
(Amelanchier) and elderberry is already well established in Poland, Germany, Switzerland and 
other countries. Concentrations of polyphenols and anthocyanins as well as their antioxidant 
capacities (ORAC) of various selected berry antioxidants (adapted according to B. Olas, 2018; 
Kulling and Rawel, 2008). 
 
The most important polyphenols in the aronia berry include phenolic acid and flavonoids like 
anthocyanins and procyanidins, flavanol and flavonol (difficult terms that you don't need to 
remember, but that serve as information). These antioxidants can be found in many fruits and 
vegetables. The antioxidant capacity of juices varies, depending on the type and variety of fruit 
and the production technology, which may cause some loss of bioactive compounds. 
In addition, the authors speculate that because this study was conducted in healthy subjects, 
where there is a lower concentration of reactive oxygen species, the anthocyanins (subclass of 
polyphenolic compounds) from the berries may have exhibited a slight pro-oxidant effect. 
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