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I. INTRODUCTION

Lingonberry (Vaccinium vitis-idaea L., Ericaceae) is a perennial, ever-
green dwarf shrub that is indigenous to Scandinavia, where the pea-
sized, bright-red fruit is picked from wild stands. Lingonberry is known
as puolukka in Finland, as tyttebær in Norway and Denmark, and as lin-
gon in Sweden. Lingonberry jam, with or without sugar, may be eaten
with porridge, potatoes, bread, pancakes, cow and reindeer milk, herring,
black blood pudding, meatballs, and steak among other foods. The berries
have also been used for soups and beverage. Retzius (1806) recommended
lingonberry drinks for fever patients. Furthermore, lingonberry has been
used as an anti-scorbutic (Nyman 1868), and because of its richness in
glycosides (Bandzatiene 1999), as a diarrhea medication (Stodola and
Volak 1986). Folk medicine recommends that lingonberry tea, derived
from leaves, be used against rheumatism (Henriksson 1923b) and as a
remedy for urinary tract infections (Nielsen 1978). Recent reports suggest
that lingonberry may have anticancer attributes due to high anthocyanin
content (Bomser et al. 1996).

Lingonberry jam is a traditional delicacy and, although considered a
luxury today, it was once one of the few staples available to poor peo-
ple. While no longer necessary for survival, berry picking has become a
recreational activity for many and jam making has moved from homes
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