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Study of Extraction of Anthocyanin and Its Application in Food
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Abstract Anthocyanins are water-soluble natural pigments belonging to flavonoids,widely found in orange,red, purple and blue foods. The ex-
traction method , function and application potential of anthocyanin in food were explored. The microencapsulation process of anthocyanin was main-

ly discussed. This study provides a reference for further research on anthocyanin.
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