Post harvest treatment and the effect of quality of blueberry (Vaccinium spp.), Case of ‘Southern Highbush’ cultivar
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Abstract
The blueberry (Vaccinium spp.) Is a sub-shrub that has been newly introduced in several countries, its production has therefore been increasing. The reduced harvest period and poor distribution of the product in the market caused quality losses, whether external caused by environment (attacks of infectious agents, weight loss, change in texture, etc.) or internal resulting from enzymatic reactions and leading to the degradation of blueberrie’s bioactive compounds. Several operations such as pre-treatment prior to the packaging line, handling the production in favorable atmosphere conditions, heat treatment, processing, etc, have therefore been adapted in order to keep better quantity and quality of these fruits.  These processes, in turn, showed different degrees of influence on the blueberries, thus the present work aims to study the effect of drying (35 ° C, 45 ° C and 55 ° C), storage  at different temperature and freeze drying on biochemical compound’s (total polyphenols, total antocyanes, total flavonoids and antioxidant activity)  fluctuations of 'Southern highbush' cultivar.
Statistical analysis results showed that the increase in drying temperature generates faster decrease in water activity and weight and drying time’s narrowing. The caliber and the fruit form significantly influenced the variation’s percentage of water activity in a constant temperature drying. The temperatures and drying times as well as the storage period of freeze-dried fruits had different effects on the rate of biochemical compounds. Polyphenols, anthocyanins and flavonoids were significantly increased with drying, unlike antioxidant activity which decreased. The duration of storage of freeze-dried samples had no effect on polyphenols and antioxidant activity, on the other hand an increase in anthocyanins and a decrease in flavonoids were recorded. After comparing drying and freeze drying the following results were withdrawn: polyphenols didn’t show a significant change depending on the method, the best method was drying for anthocyanins and flavonoids, yet freeze drying showed a better effect on the antioxidant activity. 
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