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Estimated Dietary Anthocyanin Intakes and Major Food Sources of Koreans
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ABSTRACT

This study aimed to estimate daily intake of anthocyanins and to identify major sources of anthocyanins in current Korean
dietary patterns in order to implement dietary recommendations for the improvement of Korean health. Sixteen foods were
selected based on the availability of food intake and reliable anthocyanin content. Food intake data from the Korea National
Health and Nutrition Examination Survey 2014 and anthocyanin content data from earlier investigations were used to calculate
the consumption of anthocyanins. Anthocyanin contents of 16 foods varied significantly and exhibited a range of 0~4,009
mg/100 g of fresh weight. Daily intake of anthocyanins was estimated to be 3.3 mg to 95.5 mg in Koreans. Of the 16 foods
studied, the source contributing most to anthocyanin intake in the Korean population was plums (35.1%), followed by black
beans (17.1%) and grapes (15.2%). These results indicate that major foods contributing to anthocyanin consumption in the Korean

dietary pattern are fruits and grains.
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Fig. 1. General structure of six kinds of anthocyanidins.
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Articles identified through
database search
(n=350)

I

Articles assessed for
eligibility

I

Articles excluded (n=272)

Articles included (n=78)
Anthocyanin was not analyzed
by HPLC (n=232)

Articles analyzed non-Korean
food (n=40)

Black bean (n=6)
Black rice (n=6)
Blueberry (n=4)
Bokbunja (b=5)
Cranberry (n=3)
Eggplant (n=4)
Grape (n=3)

Grape juice (n=3)
Grape wine (n=4)
Kohlrabi (n=2)
Mulberry (n=5)

Plum (n=5)
Pomegranate (n=4)
Purple sweet potato (n=4)
Red cabbage (n=5)
Red potato (n=3)
Strawberry (n=2)
Strawberry jam (n=4)
Sweet cherry (n=6)

Fig. 2. Flow chart for article selection process.
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Table 1. Estimated daily intake of anthocyanin from 16 colored foods

Anthocyanin content”

Food intake Anthocyanin intake

Category Food (mg/100g FW, min. ~max.) (¢/day)? (mg/day, min. ~max.)”
Blueberry 83~389 0.79 0.7~3.1
Bokbunja 7~1,306 0.09 0.0~1.2
Cranberry 50~4,009 0.17 0.1~6.8
Fruit 11~153 8.87 1.0~13.6
Grape Juice 10~34 3.43 03~12
Wine 3~23 1.29 0.0~0.3
Fruits Fruit 5~63 3.58 02~23
Strawberry
Jam 0~12 0.38 0.0~0.0
Sweet cherry 4~145 0.40 0.0~0.6
Mulberry 7~562 0.18 0.0~1.0
Plum 7~1,318 2.63 0.2~34.7
Pomegranate 3~547 0.25 00~14
Subtotal 2.5~66.0
Black bean 8~558 3.03 0.2~16.9
Grains Black rice 5~493 1.75 0.1~8.6
Subtotal 0.3~25.5
Purple sweet potato 63~807 A -
Tubers Red potato 24~85 - -
Subtotal
Eggplant 6~86 2.55 02~22
Kohlrabi 30~302 0.68 02~14
Vegetables
Red cabbage 34~170 0.24 0.1~04
Subtotal 04~4.0
Total 33~955

" Anthocyanin content is obtained from foreign and domestic studies.

? Food intake data is extracted from the Korea National Health and Nutrition Examination Survey (2015).

3 Anthocyanin intake (mg/day) = Anthocyanin content (mg/g) x Food intake (g/day).

9 Food intake data are not available in the Korea National Health and Nutrition Examination Survey (2015).
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