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By Kate Lloyd, Managing Editor 

We all know fruits, but just what about a fruit makes it “super?” I picture an apple with a tiny cape tied 

around its stem, but the experts can tell you superfruits are less about outward appearance, and 

more about what’s inside (or you could say, what’s deep in their core). 

Shaheen Majeed, marketing director, Sabinsa Corp., explained a fruit gets its superfruit status when it 

displays a significant amount of health benefits due to nutrient density, particularly in regards to 

antioxidant content. In a superfruit’s enriched form, its potential benefits might be elevated even 

higher, and it may take shape in an easy-to-use dosage format.  

“While fresh fruits pose challenges such as maintenance of quality and a reduced shelf life, 

superfruits overcome both these challenges and deliver quality ingredients with increased shelf life,” 

Majeed said. He added superfruits’ rich antioxidant content also makes them useful in nutricosmetic 

applications, where they can prevent free radical damage to the skin and boast anti-aging benefits.  

Both traditional superfruits (e.g., cranberries and blueberries) and those with a slightly smaller 

supermarket presence (e.g., maqui berry) boast heaps of health benefits backed by research studies 

of old and new. 

Cranberry 

David Foreman, R.Ph., N.D., known as “the Herbal Pharmacist,” said when it comes to superfruits, 

cranberries are his favorite to recommend for older women, specifically. Cran-Max, a specialty 

cranberry ingredient from Proprietary Nutritionals Inc., can effectively prevent urinary tract infections 

(UTIs) in women ages 45 years and older, according to a study published in the Journal of 

Antimicrobial Chemotherapy.1 “In the elderly particularly, UTIs often go undiagnosed until it is more 

serious,” Foreman said. “Cran-Max is something I am now recommending to be taken by those in 

nursing homes and/or skilled care facilities.”  

The 137 women in this randomized, controlled study had experienced two or more antibiotic-treated 

UTIs within the previous 12 months. Subjects received either 500 mg/d of Cran-Max or 100 mg/d of 

trimethoprim, a prescription drug used to treat UTIs, for six months. Researchers concluded 

trimethoprim had “a very limited advantage” over the cranberry extract in preventing recurrent UTIs 

among older women. Plus, the prescription drug came with more adverse effects. Dean Mosca, 

president of Proprietary Nutritionals Inc., added Cran-Max’s cost advantage over trimethoprim can 

make it much more appealing when marketing to consumers.  

Another cranberry ingredient, Nexira’s Exocyan cranberry extract, offers opportunities in urinary tract 

health due to its company-tested, anti-adhesion and anti-bacterial activities. The Exocyan line 

consists of juices in soluble and insoluble forms for use in nutraceuticals or functional foods, including 

The Finest of Fruits 
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confectionery applications such as chewing gums. It also boasts a lower sugar content—with up to 20 

times less sugars than conventional cranberry juices—and controlled acidity for a better taste, 

according to Mathieu Dondain, director of business development, Nexira.  

Indian Gooseberry 

Though the name may sound funny, Indian gooseberry (Phyllanthus emblica or amla) offers health 

benefits that are no laughing matter. The fruit contains an abundance of vitamin C and several 

polyphenols, and it has also demonstrated antiplatelet activity with single and multiple-dose 

administration, which shows it may help improve circulation and offer heart health benefits.2  

Natreon’s Capros ingredient, an extract of Indian gooseberry, may benefit heart health by helping 

consumers cope with cold stress-induced cardiovascular changes.3 A 2014 study used a cold pressor 

test, performed by immersing one’s hand into ice water, to investigate changes on cardiovascular 

parameters. Results showed a 250-mg dose of Capros, taken twice daily for 14 days, helped 12 

healthy subjects decrease cold pressor stress-induced changes on aortic wave reflections.  

While Indian gooseberry is known for its ascorbic acid content, company-conducted research from 

Sabinsa (supplier of the Indian gooseberry extract Saberry) shows the ingredient itself does not 

always contain ascorbic acid in consistent amounts, and sometimes only in trace quantities. 

Therefore, the team isolated and commercialized a correctly standardized extract of amla fruit 

containing a minimum of 10 percent B-glucogallin (used as a valid biomarker). Saberry is used for 

antioxidant, nutraceutical and cosmeceutical applications, and as nutriocosmetics increase in 

popularity, the ingredient may be particularly useful as an anti-aging ingredient for the skin, according 

to Majeed. 

Blueberry 

Historically, blueberries have been sought after for their high antioxidant properties and their potential 

benefits to cognitive function; today, these powerful berries continue to garner much attention. Often 

called the “original superfruit,” according to the U.S. Highbush Blueberry Council’s industry specialist 

Tom Payne, blueberries are thought to protect the body from free radicals and chronic diseases that 

come with aging.4 Results from the company’s recent consumer research survey indicate most U.S. 

consumers identify blueberries with antioxidants and perceive them as healthy. “Their fresh appeal is 

an attraction for health-conscious consumers,” Payne said. 

In some of the most recent research published in a March 2015 issue of the Journal of the Academy 

of Nutrition and Dietetics, subjects eating 22 g/d of freeze-dried blueberry powder—equaling about 

one cup of blueberries—experienced improved blood pressure after eight weeks.5 The randomized, 

double blind, placebo-controlled study consisted of 40 postmenopausal women ages 45 to 65 who 

reported high blood pressure. At the end of the eight-week period, those who ate the blueberry 

powder saw an average of 5.1-percent decreases in systolic blood pressure and 6.3-percent 
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decreases in diastolic blood pressure. In addition, levels of nitric oxide, which is linked to the 

relaxation of widening of blood vessels, increased significantly in the test group.  

Payne also pointed out more than 1,300 new blueberry products rolled out last year, ranging from 

baby formulations to options for Millennials, and the launches “keep on coming.” Blueberries are often 

used in energy bars, sports beverages, breakfast cereals, sauces and dairy applications, among 

other offerings. In addition, the demand for blueberries and blueberry-based products shot up from 

559.4 million pounds in 2012 to 640.1 million pounds in 2013. Baby Boomers and Millennials will 

likely continue to drive the category’s growth, with Boomers looking to its anti-aging and memory 

benefits and Millennials enjoying the ingredient’s safety and reliability.  

Pomegranate 

Research released in 2014 showed pomegranate (Verdure’s Pomella pomegranate extract) may 

demonstrate benefits for patients with Alzheimer’s disease (AD) by altering the levels and ratios of 

peptides thought to keep the disease from developing.6 The study tested a standardized 

pomegranate extract on mice, administering a daily dose of 100 and 200 mg/kg of the extract of a 

control solution for three weeks. Researchers evaluated the mice using a Morris water maze and a Y-

maze to investigate improvements to spatial long-term and working memory. They also looked at 

peptide levels and other relevant biomarkers of AD. While the pomegranate did not significantly 

improve cognitive performance, it did modulate enzymes to cause an inverse change to amyloid-B 

peptides, reflecting a reduction in AD development.  

According to Sonya Cropper, Verdure’s vice president of marketing, Pomella has a following of 

consumers ages 40 and older who are interested in anti-aging ingredients, and who are also 

interested in health overall. In addition, athletes have shown an interest in Pomella due to its powerful 

antioxidant properties. With the North American sports nutrition market valued at US$10.5 billion in 

2013 and expected to grow in coming years, according to data from Research and Markets, market 

potential for superfruits such as pomegranate is booming as athletes look to the ingredients for 

immune support and anti-inflammatory benefits.  

Tart cherries 

Speaking of sports, tart cherries also offer athletes benefits, particularly for runners recovering from 

long-distance events. A 2015 study found Montmorency tart cherry juice reduced upper respiratory 

tract symptoms (URTS) linked to marathon running in 20 recreational runners.7 Research results 

indicated runners who drank tart cherry juice both before and after a race had lower markers for 

inflammation compared to placebo at 24 and 48 hours following the marathon. They also reported no 

incidences of URTS 48 hours post-marathon. On the other hand, in the group of runners who did not 

drink cherry juice, 50 percent suffered from URTS.  
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Athletes took the fresh-pressed blend of 

cherry juice (from Cherrypharm Inc.) in 

combination with proprietary apple juice 

(added for palatability) during the morning 

and afternoon for eight days—five before 

the race, on the actual race day, and two 

days following. Each serving equated to 

about 50 to 60 whole cherries with 600 mg 

of phenolic compounds (at least 40 mg 

were anthocyanins). Researchers 

reported this study as the first to provide 

positive evidence of Montmorency tart 

cherries’ role in reducing exercise-induced 

respiratory symptoms.  

Maqui berry 

The deep purple maqui berry is another 

potent antioxidant with high 

concentrations of polypherols and 

anthocyanins, both known to help prevent 

degenerative diseases.8 Among the 

various benefits associated with maqui 

berry, including potential heart health and 

anti-inflammatory properties, research 

from August 2013 shows the ingredient 

can support healthy immune function 

through its immunostimulatory effects on T 

cells.9 Annie Eng, CEO of HP Ingredients 

(which formulated the ingredient Maqui 

Superberry), explained Ca2+ signals 

regulate the cytokines needed for a 

healthy immune response, and impaired 

Ca2+ signaling has been linked to 

immunodeficiency diseases. In the 2013 

study, delphinidin, an antioxidant present 

in maqui berry, activated NFAT (nuclear factor of activated T-cells) and induced IL-2 and IFN-y 

production through Ca2+ signaling. This means delphinidin was able to exert immunostimulatory 

effects on T cells through an increase in cytokine production.  

Maqui berry also has the highest ORAC value (used to measure antioxidant capacity) compared to 

other super fruits—27,600 per 100 g, compared to the next highest at 16,700 (acai berry). HP 

Superfruits on the Rise: Fast Facts 

Baobab 

 Sourced from Africa 

 Used more frequently in new products (such as 

Baobab Foods’ recently released baobab fruit 

powder, morsels, drink mixes, cereal, etc.) 

 Popular in chocolate bars and snacks 

Coffee fruit 

 “Fruit” surrounding coffee bean 

 Millions of tons wasted each year by coffee-

growing countries 

 Catching on as “health ingredient,” especially in 

beverages and breakfast cereals  

Sea buckthorn 

 Established reputation in skin care 

 Catching on in functional foods/beverages 

Aloe Vera 

 Not technically fruit, but used like one 

 Breaking out in beverages 

 Strong base of consumers in Hispanic 

demographic 

Also watch for camu camu, yuzu and pitaya (dragon 

fruit), which also offer mainstream potential as superfruits.  

*Source: Canadean (Tom Vierhile, innovation insights director) 
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Ingredient’s Maqui Superberry is used in dietary supplements, including chewables and gummies, as 

well as beverages and cosmetics. The ingredient can range from a juice concentrate to whole fruit 

freeze-dried powder, making it useful in many applications. 

Who Are the Superfruit Superfans? 

A 2015 ingredient survey conducted by Canadean asked consumers to state whether they thought a 

list of ingredients would impact health positively, negatively or neutrally. The top ingredients then 

received rankings based on the percentage of consumers who voted they would “positively” benefit 

health. On the list, blueberries ranked the highest of all superfruits on a global scale, taking the No. 6 

spot (80.8 percent of consumers worldwide believed it would positively impact health). Other 

superfruits that made the list included pomegranate (No. 10; 77.9 percent), goji berry (No. 41; 51.8 

percent) and acai berry (No. 42; 50 percent).  

But what kind of consumer is most attracted to these superfuits? Tom Vierhile, innovation insights 

director, Canadean, broke down the U.S. consumer preference for acai berry to show which 

demographics seem most likely to purchase superfruit-containing products. According to Vierhile, 

“Sixty-three percent of U.S. consumers gave the acai berry a ‘positive impact on health’ rating—

significantly higher than the global percentage. When you drill down and look at what kind of 

[consumer] is most likely to express a favorable opinion toward the health properties of the acai berry, 

you’ll find [a distinct] profile.” 

 Middle-aged (70 percent for consumers ages 45 to 54 gave acai berry a positive rating, 

versus 63 percent of 25- to 34-year-olds and 54 percent of those 65 and older) 

 Interested in weight loss (67 percent of consumers trying to lose weight gave acai berry a 

positive rating, versus 53 percent from consumers not interested in weight loss) 

 Organically-inclined (72 percent of consumers who believe organic is nutritionally superior 

gave acai a positive rating, compared to 50 percent of those less inclined to praise organic 

foods) 

 Calorie conscious (72 percent of consumers who pay close attention to calories gave acai 

berry a positive rating, compared to 51 percent of those who pay little attention to their calorie 

consumption) 

 Focused on fitness (67 percent of consumers who exercise at least a few times per week 

gave acai berry a positive rating, compared to 52 percent of those who rarely or never 

exercise.) 

 More likely to be female (72 percent of women gave acai berry a positive rating, versus 54 

percent of men—similar gender gaps observed for blueberry, goji berry, pomegranate) 
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Superfruit Sales 

Euromonitor data offers a positive outlook for the superfruits market, with sales expected to hit US$10 

billion by 2017. Due to its consistency over the last several years, Dondain predicted the superfruits 

category will be one of lasting growth. Plus, the ingredients have a “special marketing status” due to 

their high concentration of phytonutrients and growing consumer awareness of fruits’ health benefits. 

However, Dondain cautioned ingredient suppliers and advised they always provide consumers with 

the necessary guarantees in terms of ingredient origin, quality, traceability active contents and 

scientific evidence.  

Exotic fruits such as baobab and dragon fruit are emerging in the sector as tropical options for 

beverage applications, Dondain added. “In addition to their health benefits (i.e., immune health 

booster) and nutritional value (i.e., vitamin C), these ingredients can make an outdated beverage 

automatically different and exciting,” he said. “A successful tactic is utilizing a common flavor profile 

with an added unique ingredient to entice the consumer without completely removing their familiarity 

with the product.” 

In addition to beverage applications, superfruits make appealing beauty ingredients, with the majority 

of consumers recognizing them as effective for grooming and personal care products. A 2015 

Canadean survey asked about 30 ingredients and whether they would be “effective,” “ineffective” or 

“neutral” for use in beauty applications (consumers could also answer “not familiar”). Superfruits 

ranked No. 7 on the list, with 71 percent of consumers calling them “effective.” 

Superfruits will certainly stay in style for quite some time, but according to research from Sloan 

Trends, companies should consider the exceptional nutritional content of fruits in general, no matter 

how common. According to Nielson, the number of U.S. consumers interested in “getting more 

superfruits” took a slight fall from 38 percent in 2013 to 30 percent in 2015, while Technomic’s 2014 

Consumer Healthy Eating Report found 88 percent of consumers said foods containing a full serving 

of fruit are healthy, and 60 percent said they are more tasty. So whether crafting products with 

superfruits or ordinary fruits, companies should hone in on the research-backed benefits of these 

powerful ingredients. 
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