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Research progress on stabilization of natural anthocyanin pigments
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Abstract: The use of natural pigments of anthocyanins in the food
industry to replace synthetic pigments has become a development
trend. Compared to synthetic pigments, however, natural antho-
cyanin pigments show low stability and easy to lose, during the
processing and storage, and reducing the color loss during indus-
trial applications is challenging. This study reviewed the stabiliza-
tion techniques of anthocyanins in recent years, including the ad-
dition of polymeric compounds, copigments, metal ion, and en-
capsulation techniques, in order to provide guidance for the stabi-
lization application of anthocyanin pigments in the food industry.
Keywords : anthocyanins; pigment; protection technology; stabil-

ity; copigment; encapsulation
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Table 1 Six common structures of anthocyanidins
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Table 2 Examples of compounds and conditions used for stabilizing anthocyanins
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