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Results showed that polymeric proanthocyanins, predominantly of epicatechin, are the major 
class of polyphenolic compounds in chokeberry, represent 66% of fruits polyphenols. Nelson is 
now co-owner of foods high in antioxidants and part owner of Ax-water, an aronia berry-infused, 
health and wellness beverage that provides a natural source of antioxidants, where some of his 
crop will be headed after harvest. After a friend of his dad recommended aronia juice to help 
with inflammation, Greg Nelson began planting his own bushes, hoping the dense contents of 
polyphenols will help reduce the effects of his chronic obstructive pulmonary disease. 
 
Aronia melanocarpa, or simply aronia berry juice, is an attractive shrub that has recently been 
gaining more attention in the Midwest - its berries are very high in antioxidants thought to be 
beneficial for human health. Chokeberry fruits can be considered as promising component of 
designed food with enhanced antioxidant potential. This publication reviewed the scientific 
research regarding the phenolic compounds and the antioxidant potential of chokeberry fruits, 
products and isolated compounds. 
 
Chokeberry fruit and berry high in antioxidants have great antioxidant and health-promoting 
potential as they reduce the occurrence of free radicals. Lipid-lowering effects of Aronia 
melanocarpa fruit juice in rats fed cholesterol-containing diets, Journal of Food Biochemistry, 
vol. For example, juice obtained from sample 2017_8 had twice the content of anthocyanins of 
juice 2017_3, 75% more polyphenols, and revealed almost 64% higher antioxidant activity. For 
chokeberry, this was demonstrated by ultrasound-assisted extraction of polyphenols and 
superfood berry from dried chokeberries and aronia wastes 54, 55 These studies demonstrated 
the positive influence of the temperature on the extraction of polyphenols from aronia. 
 
Since juices are produced only by aronia melanocarpa, without any food additives (sweeteners, 
acids, acidity regulators, etc.), we investigated the possibility to change aronia fruit juice 
composition by only changing the treating temperature of the fruit mash. The results in our study 
(284-686 mg/100 g fresh weight) are in agreement with other studies reporting anthocyanin 
content in fresh berries as 428 mg/100 g 41, 434 mg/100 g 26, and 461 mg/100 g 42 From the 
literature, it is known that aronia fruit anthocyanin profile consist exclusively of cyanidin 
glycosides, and cyanidin-3-galactoside and cyanidin-3-аrabinoside are the major 
representatives with more than 90% of the available anthocyanins in fresh aronia berries most 
powerful antioxidant. The cumulative amount of hydroxycinnamic acids in the investigated 
berries was almost equal to that of the anthocyanins, making them the third most abundant 
phenolic class in Aronia melanocarpa. Polyphenol Content and Composition, and Antioxidant 
Activity of Aronia Fruits. 
 
Figure 2: Average content (mg/100 g FW) of organic acids in 23 samples of black chokeberry 
fruits as foods high in antioxidants. 
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