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Abstract; The main components of anthocyanins in different fruits
and vegetables were discussed. And the role of anthocyanins of pre-
vention and treatment of type 2 diabetes were explored. The mecha-
nism of anthocyanins in preventing and treating type 2 diabetes by re-
ducing oxidative stress, improving insulin resistance, promoting in-
sulin secretion and protecting 8 cells was discussed, and provided a
theoretical basis for the comprehensive utilization of polyphenolic
compounds in fruits and vegetables.
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Table 1 The regulatory effect of typical anthocyanins on diabetes mellitus
KBk FEAAT FAY AL 1 LR 22 3Lk
v R R Pk v PPARy/FOXO1/PEPCK/G6Pase
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R R-3-ZFPEAT A %G W AR A GYS2
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YNER S E SRR ) v A3 I IR | I I 3R .
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PR { A HK2 cell | v caspase-3/Bax/Bcl-2
_ “"Jﬁt* ay s cells AEAT A p38MAPK il ERK1/2 [17—18]
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