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ABSTRACT

Anthocyanins are a group of polyphenolic pigments that are widely found in the nature. In plants, anthocyanins play a
significant role not only in reproduction, but also in protection. We, human, also use pigment components in various field such
as in industry of producing candies, beverages, nuts and ice cream, etc. Most of the pigments, which have been used in industry
are artificial product such as tar dyes, which may be concerned of health risks. This led to increased interest in seeking natural
dyes to use in industry. In this review, the chemical structures and the usage of natural pigment, anthocyanins, have been
discussed.
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Table 1. Study on the health benefits of anthocyanins

Experiment on efficacy

Anticancer effect studied mice (9).

Visual health

Anti-obesity

Antimicrobial matrix (12).

Alleviated glomerular angiogenesis of diabetic kidneys by attenuating the induction of VEGF and HIF-la in

Improved visual function in patients with normal tension glaucoma (10).
Improved weight gain and lipid profile on obese rats (11).

Possessed antimicrobial activity through damaging and destroying the cell wall, membrane and intercellular
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(C) Malvidin-3-glucoside

(D) Petunidin-3-glucoside

Figure 2. Major anthocyanins.
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3. Malvidin-3-glucoside
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