Bl ack currant anthocyani n-contai ni ng conpositions for foods conprising 1 to
25% by wei ght of black currant anthocyanin on the basis of solid matters; a
process for producing a black currant anthocyani n-contai ni ng conposition
for foods characterized by purifying and concentrating black currant juice
enpl oyed as a starting material by using a charged reverse osnosis

menbr ane; functional foods and drinks characterized by containing the above
conpositions for foods; and the above-described conpositions for foods and
t he above-described functional foodABSTRAICTnks having an effect of

I nproving visual function, a function of inproving blood fluidity, and/or
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e above compositions for foods; and the above-described compositions for

foods and the above-described functional foods and drinks having an effect of improving
visual function, a function of improving blood fluidity, and/or a function of lowering
blood pressure. The conventional black currant anthocyanin compositions have a low
black currant anthocyanin content, strong acidity and poor stability, which makes them
unsuitable as additives for foods and drinks. However, the production process according
to the present invention makes it possible to provide black currant anthocyanin-containing
compositions for foods which have a high black currant anthocyanin content, an adequate
acidity, and a high stability and can be added to foods and drinks. Moreover, functional
foods and drinks containing these compositions, which have an effect of improving visual
function, a function of improving blood fluidity, or a function of lowering blood pressure,

can be provided.
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