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Comparison of nutrition and active components

between black and red wolfberry

SONG Ruilong', WANG Ziwei’, ZHANG Haifeng’
(1. College of Veterinary Medicine, Yangzhou, University, Yangzhou, Jiangsu 225009, China;

2. College of Tourism and Cuisine, Yangzhou, University, Yangzhou, Jiangsu 225127, China)

Abstract; The content of nutrients and antioxidant components of black and red wolfberry from the same origin

were compared. The results showed that compared to the red wolfberry, the black wolfberry contained higher

content of protein, crude fat, trace elements, anthocyanin, total polyphenols, total flavonoids, and ascorbic

acid, and lower content of polysaccharide.
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