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Abstract Blueberry (Vaccinium spp.), commonly known as the blueberry type plant of Vaccinium genus in the family of Ericaceae,
belongs to the Ericaceae family. The plants in this genus are evergreen or deciduous shrubs, and the size of the tree varies

significantly depending on the variety. Blueberries are a nutritious fruit with multiple effects such as antioxidant, anti-inflammatory,
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hypoglycemic, and lipid-lowering. In recent years, the blueberry industry has become the fastest growing new fruit trees industry due
to the large business scale, specialized cultivation and product development at home and abroad. At present, the main producing areas
of blueberries in the world are distributed in North America, Europe, Chile, South Africa, Australia, New Zealand, and other places.
China is also one of the important producer countries of blueberries, which are mainly distributed in northeast, north, northwest, east,
southwest China and other regions. Blueberries, as an emerging healthy and health caring fruit, have enormous development potential
in the market. With the continuous improvement of technology, the processing forms of blueberries are diverse, including dried
blueberries, blueberry wine, blueberry jam, blueberry juice and so on. In order to comprehensively grasp the value of blueberries as
fruits, this review further explores the current development status of blueberries as a valuable fruit in production and processing by
integrating data analysis.

Keywords Blueberries (Vaccinium spp.); Nutritive value; Processing; Development

Wi (Vaccinium spp.), X ZABAEEIERIL, HHEESHET. #4 % C. BHREZMIFALETR. R
TR DIRERIMI BT, IR EARAR A B N R TR R & il 2 — (K F5 R, 2013). W5 % — FhEFAEAEY, 5™
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Table 1 Nutrient composition and content of fresh blueberries

e o
Nutritional composition Content
£ % (mg/100 g) 163
Anthocyanin (mg/100 g)

S 400~700
Protein

e i 500~600
Fat

kA& 12.3~15.3
Carbohydrate

VA/(IU/100g) 81~100
VE (ug/100g) 2.7~9.5
SOD (IU/100g) 5.39

Ca (ug/g) 220~920
P (ng/g) 98~274
Mg (ng/g) 114~249
Zn (png/g) 2.1~4.3
Fe (ng/g) 7.6~30.0
Gu (ng/g) 2.0~3.0
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W GRIRBRAEA ORIy o B A R o 35 A R B i e i i B B G B R AN SR O (. IR ROR
B RIRE BN R HIEA PTE KRB A DU ARRE. A BEAT ] A il .

WHRSH 14%MBKED, 0.7%0E A, 0.3%MIENT 1 84%H7K 4. AITLL, —4r 100 g &3
BET A AR IR 57 TR, MBEFN 6. BHULRT 0L, W4 88— PR L R A A0 (1 1) SR b (S BRHE
i, 2010).
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FHRH 16 FhRTMAZL N, ERHTAMNIER 4L R E mthd 15 65, 4843 C mith 1200 £, #FFER,
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FURANSER S5 ORI, AR RE R SR 7 i b I A 22 (18T 1)

Bl 1 s
Figure 1 Blueberry jam
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24 BEEER
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Figure 2 Blueberry enzyme
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1EFE /NIRRT T KR S8 TR IR B, AR R 2R AT AR 7 it WUBE I 5. el T I AN ROR,
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Figure 3 Global distribution of blueberry production
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Al JFIFAGA RS, (HR R MBS A R . EE 20 thag 80 AEACHI, 4 H A FR B H AR th UYL
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Figure 4 Blueberry acreage by continent in 2021
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