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Fig.1 Basic structure of anthocyanin
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Research Progress on Anthocyanins and Their Regulation of Uric Acid Metabolism

Liu Ya',

Tang Aoxing',

Peng Bangzhu'

(College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070i)

Anthocyanin is a natural edible functional pigment widely found in flowers, vegetables and fruits. It has vari-

ous physiological activities and has a positive effect on human health. The latest in vivo and in vitro experimental studies

show that anthocyanins can also regulate uric acid metabolism, which provides a new direction for its diversified develop-

ment. This article systematically summarizes the structure, component analysis, physiological function and uric acid syn-

thesis and metabolism process of anthocyanins, and explored the mechanism of anthocyanins regulation of uric acid

metabolism, so as to provide reference for the research and development of healthy food and disease regulation.
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