
ANTHOCYANINS: POTENT
THERAPEUTIC COMPOUND

Anthocyanin is derived from two Greek

words i. e. which means "flower" andanthos

kyanous which means “dark blue”. Antho-

cyanins are natural colorants which belong to

the flavonoid group of phenolic compounds.

Anthocyanins are the colored pigments

found in the plant. They play essential roles in

plant physiology, in the food industry and

human health. Numerous studies have been

performed to investigate the health-promoting

effects of anthocyanins against some diseases,

using and models . Approxi-in vitro in vivo
1

mately seventeen anthocyanidins have been

reported which are found in nature. Six

anthocyanins that are widely distributed are

cyanidin (Cy), delphinidin (DP), petunidin

(pt), peonidin (peo), pelargonidin (pl), and

malvidin .2

Although, several studies have reported the

potential health benefits of anthocyanins from

plants, but there is a need to cover the

antioxidant capacity, anticancer and anti-

microbial effects of anthocyanins. Therefore, a

new study reviewed the health benefits of

anthocyanins with anti-oxidative and anti-

microbial effects, improving coronary heart

disease, anti-obesity, and anti-diabetes,

anticancer activities, improving neurodegene-

rative disorders and increasing visual acuity .
3

Anthocyanins are the phenolic compounds

that exhibit antioxidative properties. Anti-

oxidants play an important role in the

stimulation of physiological processes which

reflects the improving vegetative growth.

Antioxidants enhance the plant growth by

increasing an enzyme activity as -amylaseα

and nitrate reductase, which accelerate the

sugar translocation from the leaves to

developing fruit .
4

Several studies demonstrated that antho-

cyanins-rich foods such as berries, black-

currant, and grapes exhibited great anti-

oxidant properties. The compounds are able to

scavenge free radicals and cease the chain

reaction that will cause oxidative damage .
5

Anthocyanins from berry extracts exhibited

antimicrobial activity through different

pathways, such as inducing damage to the cell

wall, membrane and intercellular matrix .
6

The study reported on the potential health

benefits of anthocyanins in the prevention of

several diseases. The purple pigments from

plants have antioxidative, cardioprotective,

antimicrobial, anticancer and several meta-

bolic diseases including antiobesity and anti-

diabetes potential. Anthocyanins also improve

cognitive function and neurodegenerative dis-

order as well as visual acuity . These evidence-
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based reports are useful for the scientific community to further research

anthocyanin pigments and for the general public to fully utilize

anthocyanins in the prevention of diseases.

Many studies have proven the efficacies of anthocyanins in the

prevention of these diseases and improve general health. Although most

studies did not specify the type of anthocyanin used, these studies

reported the efficacy of anthocyanin-rich extracts from fruits and

vegetables. However, the efficacy of anthocyanins is not mainly due to

the compounds themselves. The synergetic effect of anthocyanins and

other phenolic compounds is essential for the prevention of diseases as

well as their antioxidative activities. In a nutshell, anthocyanins are the

colored pigments isolated from plants with therapeutic effects in the

prevention of several diseases and health complications.
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