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Clinical results of anthocyanin soft drink on asthenopia relief
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Abstract: The effect of anthocyanin soft drink on the asthenopia relief was evaluated. The clinical trials
were randomly divided into experiment groups (50 volunteers) and the control (50 volunteers). The general
information, security check, eye symptom, eyesight and duration of photopic vision were measured before
and after 30 d experiment. The results showed that the eye ache, eye bulge, photophobia, eye blur, eye
drying and duration of photopic vision of the experiment group were significantly alleviated by the supply
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of the anthocyanin soft drink for 30 days. The total effective rate of the asthenopia relief in experiment
group was 44% that was significant higher than that of the control. Hence, the anthocyanin soft drink

alleviated effectively the asthenopia.
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