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Petrova S.N.*, Kuznecova A.A. COMPOSITION OF FRUITS AND LEAVES OF BLACK CURRANT RIBES 
NIGRUM (REVIEW) 

Ivanovo State University of Chemical Technology, Ivanovo, 153000, (Russia), e-mail: laki@isuct.ru 
The review of data on a chemical composition, biological activity of substances blackcurrant Ribes nigrum.  The pres-

ence of biologically active substances in fruits and leaves of black currant defines prospect of its use as a raw material for the 
production of biologically active additives and food dyes. It is actual to selection work on breeding new varieties of black cur-
rants, which will increase the capacity of processing enterprises. 

Keywords: black currant, biologically active substances, phenolic compounds, anthocyanins, antioxidant activity. 
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