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Highlights 

 Blackberries’ bioactive properties characterization/quantification was performed.  

 Only cyanidin-based anthocyanins were detected in all blackberry cultivars. 

 Antioxidant capacity content was higher for ‘Black Satin’ and ‘Jumbo’ than 

‘Dirksen’. 

 ‘Black Satin’ and ‘Jumbo’ showed down-regulation of pro-inflammatory genes. 
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