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Bioflavonoids are now recognised as chemoterapeutics for numerous diseases due to their antioxidant activity (Bomser 
et al., 1996). This group of phytochemicals, and particularly anthocyanins, are valued today as neutraceuticals, that is 
“food with health benefits”. The finding that sour cherries (Prunus cerasus L.) contain a great amount of anthocyanin 
has attracted much attention to this species. Anthocyanins from sour cherry have been demonstrated to possess strong 
antioxidant and anti-inflammatory activities. Moreover, cyanidin, the anthocyanin aglycon, showed more efficient anti-
inflammatory activity than aspirin (Wang et al., 1999).  
The extraction of anthocyanins from cherry fruits is restricted to their seasonal production, whereas anthocyanins can 
also be extracted and purified from cherry cell cultures, which are continuous source of plant metabolites.   
To this purpose, an in vitro cellular system for anthocyanin production has been set up, starting from in vitro leaves of 
sour cherry, cv Amarena Mattarello. Moreover, fruits of several sour cherry genotypes were considered in order to 
estimate anthocyanin quality and antioxidant capacity in respect to the in vitro system. Evaluation and characterization 
by HPLC analysis of the anthocyanin pigments from sour cherry fruits and from callus cultures producing anthocyanins 
allowed the identification of the major anthocyanins. Interestingly, the anthocyanin profile found in fruit extracts, 
similar in all tested genotypes, was quite different in respect to the callus extract, revealing the plasticity of the in vitro 
cell to modulate the anthocyanin metabolism. The evaluation of antioxidant activity revealed a quite high values for the 
fruit extracts (from 1145 to 2592 µmol Trolox Equivalents/ 100g FW) and lower for callus extract (688 µmol Trolox 
Equivalents/ 100g FW). The values of antioxidant capacity found in sour cherry fruits are comparable to that one found 
in some berry fruits, as strawberry, and are higher than other temperate fruits, as apple and kiwifruit. 
 




