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Anthocyanins: from source to consumption

Zahra Baraty', Javad Feizy”

Anthocyanins are natural pigments and have plant origin that known as antioxidant
compounds. According to increasing interest to use food product base organic materials,
anthocyanin as natural pigments has its own consumer attractions in food industry. In ad-
dition, anthocyanin has been considered for increasing use medicinal plant to treatment
of diseases and that anthocyanins has useful therapeutic properties such as reducing
coronary heart disease, inhibit obesity, preventing Alzheimer, anti-cancer and improving
psychological behaviors. Anthocyanin is natural materials and are classified as second-
ary metabolites and belong to the family of flavonoids. Anthocyanins are water-soluble
pigments. Anthocyanins depending on their environmental pH, appear various colors
as red, purple, blue or black to many fruits, vegetables and flowers. Anthocyanins have
different types that differ in the position of hydroxyl or methyl groups or in the number
and position and acetylation of sugars in their structures. These attractive and useful pig-
ments are highly sensitive to environmental factors including environmental pH, light,
temperature, concentration and even presence of other chemicals in the environment
such as oxygen, metal ions and enzymes and are subject to change. So now extensive
research on the subject of stabilization of this compound is being investigated and per-
formed. In this study, we investigated the sources of anthocyanins chemical structure,
types of anthocyanins, their applications in the food and pharmaceutical industries, and

methods for measuring anthocyanins.
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