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Camu Camu: Health-Promoting Fruit
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Abstract

Camucamu (Myciariadubia) is a fruit found in Brazil and Peru. It has purple-red color and sour flavor.
Camucamucontains vitamin C higher than the amount of vitamin C in oranges, lemonand also found that the
amount of iron, phosphorus, niacin, and vitamin B 2 higher than orange.Camucamuhas been used in cosmetic
industries of Europe.lt is a native of Peru, with a history of safe consumption for long time ago. However
foreigner may not be known much. Ashigh vitamin C found in Camucamu, it has been very popular and is used
in dietary supplements. In addition to vitamin C, it also contains phenolic compounds about 30 types
including catechin, ellagic acid, and anthocyanin. The research studies found that Camucamu has anti-oxidant
and anti-inflammation properties. Thus it may be useful in helping to anti-aging, reducing joint inflammation,

preventing cardiovascular disease, and also cold. However, the future research studies are needed.
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