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“What 
are 

they?”



Blackthorn bush (Prunus spinosa)



Sloes

The recipe

Sugar Gin TimeAlmond

*

1 2 3 A bit A lot



– What gin do I use?
Nothing too fancy, but better than something you’d use 
to wash paintbrushes

– How much sugar do I use?
Better too little than too much

– How long do I leave it?
At least 6 months, a year might be better

– Do I need to prick the fruit?
If you want, or you can freeze them first

– When do I pick the fruit?
When it’s ripe



Strawberry-tree, blackthorn and rose fruits: Detailed characterisation
in nutrients and phytochemicals with antioxidant properties

Barros, L. et al. Food Chemistry 120, 247–254 (2010)

Sloe stuff

Fructose, glucose, sucrose, cellulose, starch



Strawberry-tree, blackthorn and rose fruits: Detailed characterisation
in nutrients and phytochemicals with antioxidant properties

Barros, L. et al. Food Chemistry 120, 247–254 (2010)

A source of vitamins...

E

C
‘A’

(Vitamin C; an orange is about 50 mg/100g)



Proximate composition and technological properties of fresh 
blackthorn (Prunus spinosa L. subsp dasyphylla (Schur.)) fruit 

Marakoglu, T. et al. Journal of Food Engineering 68, 137–142 (2005)

...and minerals



Physical properties



Phenolic composition, antioxidant and antimicrobial activity of the
extracts from Prunus spinosa L. fruit

Veličković, J. M. et al. Hem. Ind. 68, 297–303 (2014)

Phenolic acids:  neochlorogenic and caffeic acids
Flavonoids:       quercetin and myricetin
Anthocyanins:   cyanidin-3-O-glucoside
                       cyanidin-3-O-rutinoside
                       peonidin-3-O-glucoside



Neochlorogenic acid Caffeic acidQuercetin

Myricetin
Peonidin-3-
O-glucoside

Cyanidin-3-O-rutinoside Cyanidin-3-O-glucooside



Blackthorn fruit extract exhibits a high phenolic content and a high antioxidant 
activity, and can be used as an antioxidant in food and pharmaceutical industries.

Antimicrobial properties

Wikipedia: Although anthocyanins have been shown to have antioxidant properties in 
vitro, there is no evidence for anthocyanin antioxidant effects in the body after the 

plant is consumed. Unlike controlled test-tube conditions, the fate of anthocyanins in 
vivo shows they are poorly-conserved (less than 5%), with most of what is absorbed 

existing as chemically-modified metabolites that are excreted rapidly.
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Composition and antioxidant activity of red fruit liqueurs
Sokoł-Łetowska, A. et al. Food Chemistry 157, 533–539 (2014)

The aim of this study was to compare polyphenol content (especially 
anthocyanins) and antioxidant activity in colour liqueurs made from 10 
species of colour fruits, and to specify the changes they undergo during 

storage for 6 months at temperatures of 15 and 30 °C.

3.5 years 1.5 years



A lot of data...



Composition and antioxidant activity of red fruit liqueurs
Sokoł-Łetowska, A. et al. Food Chemistry 157, 533–539 (2014)

The samples stored at a temperature of 30 °C had antioxidant activity 
from 3% to 11% lower than the fresh samples. After 6 months, 

anthocyanins degraded almost completely in the samples stored at 30 °C 
and at 15 °C there was from 0% (blackcurrant liqueurs) to 47% (sloe 

liqueurs) of their initial content and slightly more in sweet liqueurs.

During prolonged storage the anthocyanins and other phenolic compounds 
probably underwent polymerization and condensation processes with other 

polyphenols and phenolic acids. Due to the multitude of compounds 
participating in the reactions, the establishment of the mechanism of 

degradation of anthocyanins and other polyphenols is difficult. It is known 
that they are easily oxidized in multistage processes.

As a result of the transformations in anthocyanins and 
flavonols, there is a change of colour to brown.



Sloe gin, not sloe ethanol...

From: Bruce Gibb’s Thesis article ‘101 libations’
Nature Chem. 9, 725–726 (2017)



Nevermind the bullace

Sloe DamsonBullace?



Nevermind the bullace



Nevermind the bullace

There’s a lot of interbreeding...



Definitely damsons



Definitely damsons



Nevermind the bullace



Nice plums



Nice plums



Nice plums in gin



Cherry
picking
results



Quince
charming



Blackberry whisky



...and gin and brandy



(i) All fungi are edible

(ii) Some fungi are only edible once

– Terry Pratchett

A quick word on foraging



Apples & oranges



Raspberries too



Just experiment!

Fruit, sugar, alcohol, time...


