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Chemical compounds

Cyanidin 3-O-glucoside (PubChem CID: 197081); cgiani3-O-rutinoside (PubChem CID:
441674); delphinidin 3-O-glucoside (PubChem CID:3@40); delphinidin 3-O-rutinoside
(PubChem CID: 5492231); malvidin 3-O-glucoside (€bbm CID: 443652); pelargonidin 3-O-
glucoside (PubChem CID: 443648); peonidin 3-O-arabide (PubChem CID: 24721490);
peonidin 3-O-glucoside (PubChem CID: 443654); peioni3-O-galactoside (PubChem CID:

44256834); petunidin 3-O-glucoside (PubChem CICB6HL).
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