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DESCRIPTION

® The blackberry (Rubus fructicosus) belongs to the Rosacaea family.

= Blackberries of the genus Rubus consist of a complex group that grows widely in the world, especially in the
temperate regions of the Northern Hemisphere (Rocabado, 2008).

PHYSICAL AND ORGANOLEPTIC CHARACTERISTICS

= Anthocyanins, and mostly cyanidin-3-O-glucoside, are the pigments responsible for the colour of blackberries,
which varies from purple-red to blue (Fernandes, 2018; Cefali, 2019).

= The profile of volatile substances is thought to evolve according to the ripening of blackberries:
u Before it is ripe, blackberry, of green colour, contains cis-3-hexene-1-ol, associated with the herbaceous and

citrus aroma, and 2-heptanone.

® In the early stages of ripening, blackberry, which has become red in colour, contains acetic acid hexyl ester
and 2-heptanol, associated with a bitter and fruity aroma.

H At the end of ripening, it is black and 2-heptanone and 2-octanone (related to the vegetable oil aroma) are
believed to be responsible for the fresh fruit aroma (Padilla-Jimenez, 2019).

= Depending on geographical location, the aromatic composition varies slightly (Wang, 2005).

B There is reportedly a positive correlation between the presence of total phenolic compounds in blackberries
and their acidic and astringent taste. In particular, procyanidins, ferulic acid and chlorogenic acid are thought
to be responsible for the astringent taste (Pinto, 2018).

COMPOSITION CHARACTERISTICS (EXCLUDING MACRONUTRIENTS,
VITAMINS AND MINERALS)

® The phenolic profile of two blackberry cultivars, Loch Ness and Chester Thornless, was studied. Thirty
abundant phenolic compounds were identified. The main ones were chlorogenic acid, caffeic acid, cinnamic
acid, ferulic acid and ellagic acid (Pinto, 2018).

B Chlorogenic acid has several health benefits including antioxidant, antibacterial, hepato-protective, cardio-
protective, anti-inflammatory, neuro-protective, anti-obesity, antiviral, antimicrobial and anti-hypertensive

properties (Naveed, 2018).

B Similarly, caffeic acid, ferulic acid, cinnamic acid and ellagic acid exhibit antioxidant, anti-inflammatory and
also anti-cancer properties (Adisakwattana, 2017; Habtemariam, 2017; Rios, 2018; Zdunska, 2018).

B These fruits also contain flavonoids, including anthocyanins, which give them antioxidant properties. These
compounds can protect the skin from ultraviolet rays, which cause oxidative damage responsible for skin
ageing, by acting as a sunscreen (Cefali, 2019).

® Cyanidin-3-O-glucoside (anthocyanin) derivatives, with polyphenol the most abundant in blackberries, such as
protocatechic acid, are thought to have anti-inflammatory, chemopreventive and neuroprotective effects
(Robinson, 2020).

® |n addition to flavonoids, blackberries also contain tannins, and mainly ellagitannins, which contribute to
their antioxidant properties and, therefore, are thought to protect against cellular ageing and reduce the risk of
cancer and cardiovascular disease (Pinto, 2018).

= However, the phytochemical composition and sensory profile of blackberries varies among cultivars (Pinto
2018).

COMPOSITION ET ANALYSE NUTRITIONNELLE
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RAW

The following values are approximate and depend on variety, season, ripeness, cultivation conditions, etc. The
blackberry provides on average 47.30 calories (kcal) per 100 g, i.e. 198 k3. A portion of blackberries weighs an
average of 140 g, giving an energy intake of 66.22 kcal.

COMPOSITION TABLES

For each nutrient, the tables provide information on the content, the minimum and maximum values, as well as
the percentage of the Dietary Reference Values (DRVs) for 100 g net of raw blackberries.

MACRONUTRIMENTS
Valeurs
Min-Max
Constituant (g) Teneur moyenne pour 100 g % VNR
Eau 86,1 85,50 - 91,90 -
Fibres 5,20 2,30 - 6,70 -
Glucides 6,53 0 - NC 2,51
dont Sucres 6,10 3,04 - 6,40 6,78
Lipides 0,70 0,37 -1 1
dont Acides Gras Saturés 0,07 0,014 - NC 0,35
Protéines 113 1,10 - 1,64 2,26
Sources
Constituant (g) Quantité Min-Max % VNR

Eau

Fibres

Glucides

dont Sucres

Lipides

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Reéglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011
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https://www.aprifel.com/fr/article-dossier/anc-bnm-vnr-definitions/

Constituant (g) Quantité Min-Max % VNR

dont Acides Gras Saturés Ciqual 2020 (valeur - Réglement (UE)
issue des analyses N°1169/2011 du
Ciqual-Aprifel 2018) parlement Européen

et du conseil du 25
octobre 2011

Protéines Ciqual 2020 (valeur - Reéglement (UE)
issue des analyses N°1169/2011 du
Ciqual-Aprifel 2018) parlement Européen

et du conseil du 25
octobre 2011

Zoom on carbohydrates

= However, the blackberry provides less carbohydrates (6.53 g per 100 g) than the average for this macronutrient
in fresh fruits (11.31 g per 100 Q)

® These are mainly fructose (3.08 g per 100 g), glucose (2.99 g per 100 g) and galactose (0.03 g per 100 g).
Zoom on fibres

B Blackberry is a source of fibre*, providing more than 3 g per 100 g of fruit, i.e. 520 g per 100 g.

B |t provides more fibre than the average for fresh fruit (2.77 g per 100 g).

B According to the data of the Ciqual 2020 table, the blackberry is one of the fruits that contains the most fibre.

Zoom on proteins

® The amount of protein in blackberries (113 g per 100 g) is higher than the average quantity of protein in fresh
fruit (0.93 g per 100 g).

Zoom on lipids

B The amount of fat in blackberries (0.70 g per 100 g) is higher than the average amount of fat in fresh fruits
(0.56 g per 100 g). With less than 3 g of fat per 100 g, blackberries are low in fat*.

* Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20 December 2006 on nutrition
and health claims made on foods.

MINERAUX ET OLIGO-ELEMENTS

Valeurs
Min-Max

Constituant Teneur moyenne pour 100 g % VNR
Calcium (mg) 31 14 - 44 3,88
Chlorure (mg) <20 - -
Cuivre (mg) 0,07 0,038 - 0,26 7
Fer (mg) 0,40 0,33 - 0,78 2,86
lode (ng) <20 0,25 - NC -
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Constituant
Magnésium (mg)
Manganése (mg)
Phosphore (mg)
Potassium (mg)
Sélénium (ug)
Sodium (mg)

Zinc (mg)

Sources

Constituant

Calcium (mg)

Chlorure (mg)

Cuivre (mg)

Fer (mg)

lode (pg)

Magnésium (mg)

Manganése (mg)
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Teneur moyenne
20
1,10
25
200
<20
<5

0,18

Quantité

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)
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Min-Max
pour 100 g

19 - 2590

15 - 44,50

159 - 330

0,10 - NC

1-NC

NC - 0,64

Min-Max

% VNR

533

55

3,57

10

1,80

% VNR

Reglement (UE)
N°T169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reéglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Réglement (UE)
N°TI69/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reéglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011



Constituant

Phosphore (mg)

Potassium (mg)

Sélénium (ug)

Sodium (mg)

Zinc (mg)

Quantité

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Zoom on minerals and trace elements

Min-Max

% VNR

Reglement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Reglement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Reglement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Reéglement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

B Blackberry is high in manganese as it provides the equivalent of 55% of DRVs, i.e. 1.10 mg per 100 g. According
to the data of the Ciqual 2020 table, the blackberry is, together with the black mulberry, the fruit that contains

the most manganese.

B |t provides a significant amount of potassium, equivalent to 10% of DRVs, i.e. 200 mg per 100 g.

The quantity of other minerals and trace elements represents less than 8% of DRVs.

VITAMINES

Valeurs

Constituant

Provitamine A Béta-caroténe (ug)
Equivalent Vitamine A (ug)
Vitamine B1 (mg)

Vitamine B2 (mg)

Vitamine B3 (mg)

Vitamine B5 (mg)

Vitamine B6 (mg)
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Teneur moyenne

156

26

< 0,015

0,02

0,33

0,31

0,015

Min-Max
pour 100 g

40 - 204

6,67 - 34

NC - 0,028

NC - 0,052

NC - 0,74

0,22 - 0,35

NC - 0,057

% VNR

325

1,43

2,06

517

1,07


https://www.aprifel.com/fr/article-dossier/mineraux/

Constituant

Vitamine B9 (ug)
Vitamine C (mg)
Vitamine E (mg)

Vitamine K1 (pg)

Sources

Constituant

Provitamine A Béta-caroténe (ug)

Equivalent Vitamine A (ug)

Vitamine B1 (mQ)

Vitamine B2 (mg)

Vitamine B3 (mg)

Vitamine B5 (mg)

Vitamine B6 (mg)

Vitamine B9 (ug)
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Teneur moyenne

17

10,10

1,28

14,10

Quantité

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Calcul a partir de la
valeur Provitamine A
Béta-carotene*

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)
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Min-Max

pour 100 g

NC - 31

NC - 21

0,56 - 5,50

NC - 25,10

Min-Max

% VNR

8,50

12,63

10,67

18,80

% VNR

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°T169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reéglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011



Constituant

Vitamine C (mg)

Vitamine E (mg)

Vitamine K1 (ug)

Quantité

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Ciqual 2020

Ciqual 2020 (valeur
issue des analyses
Ciqual-Aprifel 2018)

Min-Max

% VNR

Reglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reéglement (UE)
N°1169/2011 du
parlement Européen
et du conseil du 25
octobre 2011

Reglement (UE)
N°1169/2011 du
parlement Européen

et du conseil du 25
octobre 2011

Zoom on vitamins

B The blackberry is a source of vitamin K1 as it brings the equivalent of 18.80% of DRVs, i.e. 14.10 ug per 100 g.
Moreover, the blackberry is one of the fruits that contains the most vitamin Kl according to the data of the
Cigual 2020 table.

B The blackberry also brings notable quantities of vitamin C and vitamin E as it provides the equivalent of:

® 12.63% of DRVs for vitamin C, i.e. 10.10 mg per 100 g;

= 10.67% of DRVs for vitamin E, i.e. 1.28 mg per 100 g. According to the data of the Ciqual 2020 table, the
blackberry is the 4th fruit containing the most vitamin E, after blackcurrant, mango and mirabelle plum.

B The amount of other vitamins represents less than 9% of DRVs.

*Calculation made: Beta-Carotene / 6 + retinol

POLYPHENOLS
Valeurs
Min-Max
Constituant (g) Teneur moyenne pour 100 g
Flavonoides (mg) 199,23 103,77 - 315
dont Flavonols (mg) 12,77 1,82 - 4717
dont Flavanols (mg) 13,87 4,85 - 20,75
dont Anthocyanes (mg) 172,59 97,10 - 247,08
Acides Phénoliques (mg) 5744 28,60 - 90,20
dont Acides Hydroxybenzoiques (mg) 50,17 22,90 - 81
dont Acides Hydroxycinnamiques (mg) 7,27 570 - 9,20

Polyphénols totaux 256,67 132,37 - 405,20
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Sources

Constituant (g) Quantité Min-Max

Flavonoides Phénol-Explorer version 3.6- -
Méthode utilisée :
Chromatographie

dont Flavonols Phénol-Explorer version 3.6- -
Méthode utilisée :
Chromatographie

dont Flavanols Phénol-Explorer version 3.6- -
Méthode utilisée :
Chromatographie

dont Anthocyanes Phénol-Explorer version 3.6- -
Méthode utilisée :
Chromatographie

Acides Phénoliques Phénol-Explorer version 3.6- -
Méthode utilisée :
Chromatographie

dont Acides Hydroxybenzoiques Phénol-Explorer version 3.6- -
Méthode utilisée :
Chromatographie

dont Acides Hydroxycinnamiques Phénol-Explorer version 3.6- -
Méthode utilisée :
Chromatographie

Polyphénols totaux Phénol-Explorer version 3.6- -
Méthode utilisée :
Chromatographie

Zoom on polyphenols

= Polyphenols are substances with an antioxidant effect.

® The blackberry contains a significant amount of polyphenols.

B Anthocyanins, part of flavonoids, are predominantly present in blackberry composites, representing 67.24% of
total polyphenols identified.

B Next come hydroxybenzoic acids (19.55% of total polyphenols), belonging to the phenolic acid family.

= The other polyphenols (flavanols, flavonols and hydroxycinnamic acids) each represent less than 6% of total
polyphenols.

ALLEGATIONS NUTRITIONNELLES ET DE SANTE

ALLEGATIONS NUTRITIONNELLES ET DE SANTE RAW

According to the definitions of nutrition claims as presented in Regulation (EC) No 1924/2006 on nutrition and
health claims, and in view of the composition of blackberries, the following claims may be used:

NUTRITION CLAIMS OF BLACKBERRIES
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B High in manganese (100 g of blackberries provide more than 30% of DRVs)

Source of fibre (100 g of blackberries provide more than 3 g of fibre)

B Source of vitamin K1 (100 g of blackberries provide more than 15% of DRVs)

Low in fat (100 g of blackberries provide less than 3 g of fat).

HEALTH CLAIMS (FOR A CONSUMPTION OF 100 G OF BLACKBERRIES)

Manganese

B Manganese contributes to:

B normal energy-yielding metabolism,

B maintenance of normal bones,

normal formation of connective tissues,

B protection of cells from oxidative stress.

Vitamin Ki

B Vitamin K1 contributes to:

B maintenance of normal bones,

B normal blood clotting.
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