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Research Progress in Anthocyanin of Colored Potatoes
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Abstract: Colored potatoes are beautifully shaped and rich in nutrients. Their functional component anthocyanins

are universally accepted as a major source of natural antioxidants in a healthy diet. In this review, the types, contents,

distributions and extraction methods of the anthocyanins in colored potatoes were briefly summarized. And the

structural and regulatory genes involved in the anthocyanins biosynthesis were described in details. In a word, the review

was supposed to provide some useful reference for developing and utilizing the anthocyanins in colored potatoes and

breeding varieties of colored potatoes.
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Figure 1 Main kinds of anthocyanins in colored potatoes and their colors
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Table 1 Main advantages and disadvantages of different extraction methods of anthocyanins
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