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Mechanism of cranberry for prevention of urinary tract infection and its
development in nutrition food

ZHAN Fan', XIAO Cui-Rong”
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ABSTRACT: Cranberry contains significant quantities of phenolic compounds. Cranberry extract can prevent
atherosclerosis, cardiovascular disease, restore blood vessel elasticity, eliminate eye fatigue improving eyesight,
prevent and treat cancer and strengthen the function of the heart. Cranberry also has the effect of treatment of urinary
tract infection. Researches showed that cranberries contain anthocyanins, which could contact with exogenous lectin
of bacteria cilia , causing the bacteria could not combine with cell receptors and the urine flow, thus inhibiting
resistance and the resistance of E. coli adsorption to the urinary tract wall, and had health care function to prevent
urinary tract infection. At present, there were several kinds of cranberry nutritional foods on the market, such as
cranberry brewing wine, cake, cookies, fruit yogurt, and fruit juice beverage product, etc. This review summarized
the nutrition and functional properties of cranberry, the mechanism of cranberry for prevention of urinary tract
infection, and the development of nutrition food.
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