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Progress on the application of anthocyanin-based composites in

food preservation and freshness indication
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Abstract: Anthocyanin is a kind of green and safe water-soluble pigment from plants, has excellent antioxidant and antibacterial properties,
as well as sensitive pH response. Based on the structure and biological activity of anthocyanins, this review focused on the research progress
of anthocyanins in the field of food preservation packaging and freshness indication, and analyzed the application status and development
trend of anthocyanin-based composite films and microcapsules as well as anthocyanin-based freshness indication labels.
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Figure 2 Interconversion of anthocyanin molecular structures
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Table 2 Effects of single anthocyanin and anthocyanin compound food additive materials on food preservation
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Table 3 Effects of anthocyanin-based composite film on food preservation
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Figure 3 Anthocyanin-based freshness indicator label preparation process
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Table 4 Application of anthocyanin-based freshness indicator labels in meat products
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Table 5 Application of anthocyanin-based freshness indicator label in aquatic products
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