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* These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease. 

NiroWell’s Zamaize is a purple corn extract, available in either conventional or organic forms. Its anthocyanin 
composition has a high proportion of cyanidin-3-glucosides, one of the components of the anthocyanin family. 

Research Supported Health Benefits of Anthocyanins 

in Purple Corn 

Purple corn (Zea mays L.), also known as purple maize, has 

been widely cultivated and consumed throughout the 

Andean region of South America. Purple corn anthocyanins, 

a subclass of flavonoids, are rich in phenolic compounds 

with potential health-promoting properties. Anthocyanins 

are the largest group of water-soluble pigments in the plant 

kingdom. Due to its richness in purple color, purple corn 

pigments have long been used to color various foods and 

beverages. 

NiroWell’s ZamaizeTM is a unique purple corn extract using 

the edible corn kernel for extraction, supporting clean 

label initiatives with powerful anthocyanins. Zamaize is 

extracted and concentrated from a purple corn hybrid 

seed. This hybrid seed is grown in the United States and 

has been in development for eight years to optimize 

functionality and stability. The result is a certified organic 

product with a neutral taste and odor that does not 

require masking agents. 

Numerous studies have shown that purple corn phenolic 

compounds have potent antioxidant, anti-inflammatory, 

antimutagenic, anticarcinogenic and anti-angiogenesis 

properties.1* They were also linked to improving lifestyle 

diseases, such as obesity, diabetes, hyperglycemia, 

hypertension and cardiovascular diseases, based on their 

strong antioxidant power.1* 

Obesity, Diabetes and Insulin Resistance 

Studies have shown anthocyanin-rich foods are associated 

with lower insulin and inflammation levels.2 Obesity is 

strongly associated with insulin resistance, and the 

improvement of insulin resistance is important in preventing 

the development of type 2 diabetes. Among the 

environmental factors, the chronic consumption of a high fat 

diet is strongly associated with the development of obesity. 

High fat, diet-induced obesity can lead to insulin resistance. 

Some studies suggest that dietary purple corn extract may 

have potential in counteracting obesity. In a study from 

Doshisha University in Japan, results suggest that dietary 

purple corn extract can improve high fat diet-induced insulin 

resistance in mice. In the same study, cyanidin 3-O-β-D-

glucoside, one of the anthocyanins found in purple corn, 

showed substantial antioxidative and anti-inflammatory 

activities in-vivo.3 

A study from The American Journal of Clinical Nutrition 

indicated higher intakes of anthocyanins and flavonoids, 

polyphenolic compounds present in a wide variety of 

plants, were significantly associated with a lower risk of 
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type 2 diabetes. Results suggest that flavonoids may also 

decrease glycemia and improve insulin secretion and 

sensitivity with particular interest in the flavonol, flavan-3-

ol and anthocyanin subclasses.4  

A further study from The Journal of Nutritional 

Biochemistry examined whether purple corn anthocyanins, 

mainly comprised of cyanidin 3-glucoside and cyanidin-3-

(6″-malonylglucoside), can reduce high-glucose-promoted 

mesangial cell proliferation and matrix accumulation, 

major features of diabetic glomerulosclerosis. Results of 

the study conclude that purple corn anthocyanins appear 

to disrupt pathways in the diabetes-associated mesangial 

fibrosis and inflammation.5 

Hypertension  

Anthocyanins and some flavone and flavan-3-ol 

compounds may contribute to the prevention of 

hypertension. Results from a 2008 meta-analysis of 

randomized controlled trials on flavonoids and flavonoid-

rich foods provided evidence that some subclasses of 

flavonoids are associated with a significant reduction in 

blood pressure.6 Observations from another 2011 

prospective study, including nearly 157,000 people with 

data collected over 14 years, suggested a habitually higher 

total anthocyanin intake was significantly associated with 

 

a reduced risk of incident hypertension. The study  

included control for many covariates such as family 

history, physical activity, body mass index and dietary 

factors previously associated with blood pressure.7 

Cardiovascular Disease 

A high intake of anthocyanins may reduce myocardial 

infarction (heart attack) risk in young and middle-aged 

women. A 2013 study, consisting of over 93,000 women, 

18 years of follow-up and repeated measures of dietary 

intake, was published in Circulation: Journal of the 

American Heart Association. The study observed that a 

higher intake of anthocyanins was associated with a 32% 

reduction in risk of myocardial infarction in young and 

middle-aged women when compared between the highest 

and lowest anthocyanin intakes.8 

Healthy Aging 

A 2014 study published in the American Journal of Clinical 

Nutrition concluded higher intakes of flavonoids, 

specifically anthocyanins, are associated with a greater 

likelihood of health and well-being as individuals age. The 

study included nearly 14,000 women from the Nurses’ 

Health Study with a median age of 59. Healthy agers had a 

baseline anthocyanin intake of 14.2 mg/day compared 

with usual agers with a 12.2 mg/day.9 


