
We sent our Cherry Juice off to the lab at AUT (Auckland University of Technology) to be tested
alongside seven other cherry products — a mix of sweet-cherry, tart-cherry and blended juices. They
measured the things that make a cherry juice worth drinking: the natural pigments, the antioxidant
capacity, and the depth of real cherry colour. Here's where we landed.
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THE NUMBER THAT MATTERS MOST
Anthocyanins — the natural pigments in dark cherries behind their deep colour and their antioxidant punch,
linked to lower inflammation and faster post-exercise recovery.

Eden Orchards

C · Sweet & Tart Mix

H · Tart Cherry

D · Sweet Cherry

G · Tart Cherry

F · Sweet Cherry

E · Sweet Cherry

Eden Orchards Sweet Cherry Tart Cherry Sweet & Tart Mix

Total anthocyanin content (mg/L) — higher is better

Our juice packs in nearly double the anthocyanins of the next-best cherry juice, and more than
three times every other sample tested. And ours is a sweet cherry — yet it tops every tart-cherry
product here, the very type prized for these antioxidant pigments. That's the payoff of pure Central
Otago cherries, hand-picked and expertly juiced.

TART VS SWEET:
HOW OUR CHERRY JUICE COMPARES
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THE FULL PICTURE
Every sample tested, ranked by anthocyanin content. Our result is highlighted.

SAMPLE CHERRY TYPE
ANTHOCYANINS

(MG/L)
TOTAL ANTIOXIDANT

CAPACITY (MG/L)
TOTAL PHENOLICS

(MG/L)
COLOUR

INTENSITY
REDNESS

A & B Eden Orchards 160 5,869 1,447 6.34 53%

C Sweet & Tart Mix 91 5,655 2,568 7.38 52%

H Tart Cherry 46 5,455 2,033 4.84 54%

D Sweet Cherry 12 3,989 4,755 2.99 36%

G Tart Cherry 9 5,746 1,211 2.82 42%

F Sweet Cherry 6 6,229 774 3.62 37%

E Sweet Cherry 4 5,664 1,845 2.80 31%

Total antioxidant capacity = NOIR assay (mg ascorbic-acid equivalents/L)  ·  Total phenolics = total phenolic content (mg catechin equivalents/L)  ·  Colour
intensity = combined absorbance  ·  Redness = share of colour that is true red. Samples A & B are both our batch.

The eight samples tested, side by side, labelled by cherry type — our two batches (A & B) sit at the left.

HOW TO READ THIS

Anthocyanins are the standout. They're the cherry-specific compounds that give the juice its deep red colour and drive the antioxidant
and anti-inflammatory benefits — and we lead every sample tested, sweet and tart alike, by a wide margin.

Antioxidant capacity & colour. We sit right near the top on both, with one of the deepest, truest-red colours of the group — our
antioxidant power comes hand-in-hand with our natural anthocyanin richness.

A fair note on total phenolics. We sit mid-pack here — and that's a choice, not a shortfall. We cold-extract and flash-pasteurise (a fast,
gentle heat) to protect the delicate anthocyanins that give cherry juice its real value. Hotter, longer processing draws extra phenolic
compounds from skins and stems and lifts that number — but can break down the very anthocyanins we work to keep. A higher reading
measures overall content, not freshness — and preserving those anthocyanins is exactly where we choose to shine.

"Sustainably grown, hand-picked and expertly juiced."
From the Bignell family to yours.
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