
cranberry sauce nutrition information

cranberry sauce nutrition information provides valuable insights into the health benefits and
dietary considerations of this popular condiment. Often enjoyed during holiday meals, cranberry
sauce is more than just a flavorful addition; it carries a range of nutrients that can impact overall
nutrition. Understanding the nutritional profile of cranberry sauce, including its calorie content,
vitamins, minerals, and sugar levels, is essential for making informed dietary choices. This article
explores the detailed cranberry sauce nutrition information, including comparisons between
homemade and store-bought varieties. Additionally, it examines the impact of cranberry sauce on
blood sugar, its antioxidant properties, and how it fits into various diet plans. Readers will gain a
comprehensive understanding of cranberry sauce nutrition information and its role in a balanced diet.

Nutritional Composition of Cranberry Sauce

Health Benefits and Nutritional Highlights

Comparing Homemade vs. Store-Bought Cranberry Sauce

Impact on Blood Sugar and Dietary Considerations

Incorporating Cranberry Sauce into a Balanced Diet

Nutritional Composition of Cranberry Sauce
The nutritional composition of cranberry sauce varies depending on the recipe and preparation
method. However, it primarily consists of cranberries, sugar, and water, with occasional additional
flavorings. The base ingredient, cranberries, are rich in essential nutrients, but the addition of sugar
significantly influences the overall nutrition of the sauce. Analyzing cranberry sauce nutrition
information involves examining macronutrients such as carbohydrates, fats, and proteins, as well as
micronutrients including vitamins and minerals.

Macronutrient Breakdown
Cranberry sauce is predominantly a carbohydrate source due to its high sugar content. On average, a
one-quarter cup serving (approximately 60 grams) contains around 100 calories. The carbohydrate
content typically ranges from 25 to 28 grams, largely from natural and added sugars. Fat content is
negligible, often less than 1 gram, and protein is minimal, generally under 1 gram per serving. This
macronutrient profile makes cranberry sauce a primarily energy-providing food with limited protein or
fat contribution.



Vitamins and Minerals
Cranberries, the main ingredient in cranberry sauce, are a source of several vitamins and minerals.
Notably, cranberry sauce contains vitamin C, which supports immune function and acts as an
antioxidant. It also provides small amounts of vitamin E and K. Mineral content includes manganese,
which plays a role in bone development and metabolic processes, and trace amounts of copper and
iron. However, the vitamin and mineral levels in cranberry sauce can be reduced during processing
and cooking.

Health Benefits and Nutritional Highlights
Understanding cranberry sauce nutrition information reveals several health benefits linked to its
nutrient content. The antioxidants and phytochemicals naturally present in cranberries contribute to
health-promoting effects. Despite the sugar content, cranberry sauce can offer valuable nutrients
when consumed in moderation as part of a balanced diet.

Antioxidant Properties
Cranberries are rich in polyphenols, particularly flavonoids and proanthocyanidins, which have strong
antioxidant properties. These compounds help neutralize free radicals in the body, potentially
reducing oxidative stress and lowering the risk of chronic diseases. Cranberry sauce retains some of
these antioxidants, contributing to its healthful profile.

Urinary Tract Health
One of the most well-known health benefits associated with cranberries is their role in supporting
urinary tract health. The proanthocyanidins in cranberries may prevent bacteria from adhering to the
walls of the urinary tract, reducing the risk of infections. While cranberry sauce contains less
concentrated levels than cranberry juice or supplements, it still contributes beneficial compounds.

Comparing Homemade vs. Store-Bought Cranberry
Sauce
There are notable nutritional differences between homemade cranberry sauce and commercially
prepared versions. Examining cranberry sauce nutrition information highlights these variations, which
are important for consumers aiming to make healthier choices.

Homemade Cranberry Sauce
Homemade cranberry sauce typically consists of fresh or frozen cranberries, sugar, water, and
sometimes additional flavorings like orange zest or spices. This version allows for control over added
sugar, enabling a lower sugar content and higher nutrient retention. Homemade cranberry sauce
often contains fewer preservatives and additives, making it a cleaner option.



Store-Bought Cranberry Sauce
Commercial cranberry sauce may include higher amounts of added sugars, preservatives, and
stabilizers. Some brands also add high-fructose corn syrup or other sweeteners that can increase
calorie content and affect blood sugar levels. Store-bought sauces may have a longer shelf life but
can be less nutritionally favorable compared to homemade versions.

Higher sugar content in store-bought sauces

Potential presence of preservatives and additives

Convenience versus control over ingredients

Variability in nutrient retention

Impact on Blood Sugar and Dietary Considerations
Given its sugar content, cranberry sauce can influence blood glucose levels, making cranberry sauce
nutrition information especially relevant for individuals managing diabetes or monitoring sugar intake.
Understanding how cranberry sauce fits into various dietary patterns is critical.

Blood Sugar Impact
The carbohydrates in cranberry sauce, primarily from sugars, can cause a rapid increase in blood
glucose. Those with insulin resistance or diabetes should consume cranberry sauce in moderation and
consider portion sizes carefully. Opting for homemade versions with reduced sugar can mitigate blood
sugar spikes.

Dietary Suitability
Cranberry sauce can be incorporated into different diet plans with adjustments. For low-carb or
ketogenic diets, cranberry sauce is typically limited due to sugar content. In contrast, it can be
enjoyed in moderation in balanced, whole-food diets. Additionally, cranberry sauce is naturally gluten-
free and vegan, making it suitable for various dietary restrictions.

Incorporating Cranberry Sauce into a Balanced Diet
With a clear understanding of cranberry sauce nutrition information, integrating this condiment into
meals can enhance flavor while maintaining nutritional goals. Portion control and ingredient choices
are key to maximizing benefits and minimizing drawbacks.



Serving Suggestions and Portion Control
To enjoy cranberry sauce without excessive sugar intake, serving sizes should be modest, typically no
more than a quarter cup per serving. Using cranberry sauce as a complement rather than a main
component helps balance the meal’s overall nutritional profile.

Healthier Preparation Tips
Preparing cranberry sauce at home with minimal added sugars and natural sweeteners like honey or
maple syrup can improve its nutritional quality. Adding spices such as cinnamon or ginger not only
enhances flavor but also provides additional antioxidants. Incorporating fresh fruit juices instead of
refined sugars can also reduce the glycemic impact.

Use fresh or frozen cranberries1.

Limit added sugars or substitute with natural sweeteners2.

Add spices for flavor and antioxidant boost3.

Control portion sizes when serving4.

Pair with nutrient-dense foods to balance meals5.

Frequently Asked Questions

What is the typical calorie content of cranberry sauce per
serving?
A typical serving of cranberry sauce (about 1/4 cup or 60 grams) contains approximately 110 to 140
calories, depending on the brand and recipe.

How much sugar is usually found in cranberry sauce?
Cranberry sauce is generally high in sugar, with around 25 to 30 grams of sugar per 1/4 cup serving,
as many recipes include added sugars to balance the tartness of cranberries.

Is cranberry sauce a good source of dietary fiber?
Cranberry sauce contains some dietary fiber, usually about 1 to 2 grams per serving, but it is not
considered a significant source compared to whole cranberries.



Does cranberry sauce contain any vitamins or minerals?
Yes, cranberry sauce provides small amounts of vitamin C, vitamin A, and manganese, but the levels
vary depending on preparation and added ingredients.

Is cranberry sauce high in fat or cholesterol?
No, cranberry sauce is typically very low in fat and contains no cholesterol, making it a heart-healthy
condiment option.

Can cranberry sauce be part of a low-carb diet?
Traditional cranberry sauce is usually high in sugar and carbohydrates, making it less suitable for low-
carb diets unless a sugar-free or low-sugar version is used.

How does homemade cranberry sauce nutrition compare to
store-bought versions?
Homemade cranberry sauce allows control over sugar content and ingredients, often resulting in
fewer added sugars and preservatives compared to many store-bought varieties which tend to be
higher in sugar and calories.

Is cranberry sauce gluten-free?
Yes, pure cranberry sauce made from cranberries, sugar, and water is naturally gluten-free. However,
it is important to check labels for any added ingredients if buying commercially prepared sauce.

How much sodium is in cranberry sauce?
Cranberry sauce generally contains a low amount of sodium, often less than 10 milligrams per
serving, unless salt or sodium-containing preservatives are added in processed versions.

Additional Resources
1. The Nutritional Science of Cranberry Sauce
This book delves into the detailed nutritional profile of cranberry sauce, exploring its vitamins,
antioxidants, and calorie content. It explains how different preparation methods impact its health
benefits. Readers will gain a comprehensive understanding of why cranberry sauce can be both a
delicious and nutritious addition to their meals.

2. Cranberry Sauce and Its Role in a Balanced Diet
Focusing on cranberry sauce within the context of overall dietary patterns, this guide discusses how
to incorporate it healthily. It reviews sugar content, portion control, and pairing suggestions to
maximize nutritional benefits. The book also provides tips for selecting or making low-sugar cranberry
sauces.

3. Antioxidants in Cranberry Sauce: Health Benefits Explored
This title highlights the antioxidant compounds found in cranberries and their preservation in sauce



form. It discusses scientific studies linking cranberry antioxidants to reduced inflammation and
improved heart health. Readers will learn about the best homemade and store-bought options for
antioxidant intake.

4. Cranberry Sauce: A Guide to Vitamins and Minerals
An in-depth look at the specific vitamins and minerals present in cranberry sauce, including vitamin C,
manganese, and dietary fiber. The book explains how these nutrients contribute to immune support
and digestive health. It also covers how cooking affects nutrient retention.

5. Low-Sugar Cranberry Sauce Recipes and Nutrition Facts
Targeted at health-conscious readers, this book offers recipes for cranberry sauces with reduced
sugar content. Each recipe is accompanied by detailed nutritional information to help manage calorie
and carbohydrate intake. It also provides advice on alternative sweeteners and their impacts.

6. The Glycemic Index of Cranberry Sauce and Its Dietary Implications
This text examines the glycemic index (GI) of cranberry sauce and how it affects blood sugar levels. It
is particularly useful for individuals managing diabetes or insulin sensitivity. The book includes
comparisons of various cranberry sauce brands and homemade versions.

7. Cranberry Sauce Nutrition for Weight Management
Exploring cranberry sauce's role in weight management, this book discusses calorie control and
satiety factors. It provides suggestions for incorporating cranberry sauce into meal plans without
exceeding daily caloric limits. Practical advice is given for balancing flavor and nutrition.

8. Homemade vs. Commercial Cranberry Sauce: Nutritional Comparisons
This comprehensive comparison highlights differences in ingredients, additives, and nutritional value
between homemade and store-bought cranberry sauces. The book advises readers on making
healthier choices based on nutrition labels and ingredient lists. It also includes tips for enhancing
nutrition in homemade recipes.

9. Functional Foods: The Case of Cranberry Sauce
Positioning cranberry sauce as a functional food, this book investigates its potential health-promoting
properties beyond basic nutrition. Topics include cranberry polyphenols, urinary tract health, and
cardiovascular benefits. The book encourages readers to view cranberry sauce as part of a health-
supportive diet.
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find- Everything you need to know to ensure that you and your family are getting the best nutrition
possible How to get the needed vitamins and minerals you need daily in your food How to shop
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cutting carbs down almost to near-zero while upping fat intake, and it has been shown to not only
help people lose weight permanently, but also be good for their health by stabilizing blood sugar,
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is a guide to handling your keto lifestyle throughout the holidays to both enjoy the season and still
maintain a healthy diet program. Starting first with the basics of keto—what it is, how and why it
works, and what you need to know about fats and carbs—readers get tips on how to prep their
kitchen, entertain in style, stay on track with exercise, and get through tough moments: maintaining
keto when friends and family pressure you, recovering from a “cheat,” and adjusting your diet in the
short term. The centerpiece is an extensive and colorful collection of keto recipes, starting with
cocktails and appetizers and going through main and side dishes, vegetarian and vegan, and
spectacular desserts. We wrap up with a fun keto gift guide full of products and foods that every
keto dieter will love.
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one incredible compendium! No matter what your party style is-casual, dressy, or just plain
fun-nothing says party like tasty appetizers! The third book in the Ultimate series, following The
Ultimate Cookie Book and The Ultimate Slow Cooker Book, this unique recipe collection features
more than 450 recipes for everything from super quick dips and snack mixes to elegant pastries and
bite-size sweets-all guaranteed to entice any crowd. More than just a collection of recipes, this book
is packed with hundreds of inspiring full-color photos and provides all the tools you need to throw a
fabulous bash, including helpful hints in on creative presentation ideas, themed party menus using
the recipes in the book, lists of versatile ingredients to keep in the pantry, and make-ahead
directions to make planning a breeze. More than 450 party foods and drinks range from classics and
basics, to fun, creative delights Recipes include prep times and make-ahead directions to help with
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information about ingredients, preparation methods, and nutrition per serving, as well as tips for
incorporating sensible eating into busy lives. As a bonus, it includes tempting recipes and
photographs from ten of Honolulu's favorite restaurants. Book jacket.
  cranberry sauce nutrition information: FDA Consumer , 1977
  cranberry sauce nutrition information: What's Cooking Anthony Sepe, 2016-10-06 What's
Cooking is a compendium of the favorite recipes from many notable dietitians & chefs. Learn from
the experts as they teach you new ways to meld taste and nutrition. Each recipe includes a
nutritional analysis, so you will know exactly what you are eating. What's cooking? Hopefully YOU
are after sinking your teeth into this monster of a cook book. Sepe gathers top notch recipes from
leading health experts and professionals who know how to make good-for-you foods taste great. The
best thing is you will be so focused on trying out any number of tasty yet healthy recipes that you
probably won't notice (or mind) that your health improved along the way. -David Grotto, RDN, LDN
Author of The Best Things You Can Eat While you're enjoying scrumptious meals from this cookbook,
the handicapped Children's Association of Southern Tier New York, an affiliate of the Cerebral Palsy
Associations of New York, will be appreciating your purchase. Anthony is generously donating ten
percent of the proceeds from the sale of this book to support the Association, which will be
earmarked for counseling services. Having cerebral palsy himself, Anthony knows how essential it is
to support the organizations that reach out to help those with disabilities.
  cranberry sauce nutrition information: 5-Ingredient Slow Cooker Recipes Better Homes
& Gardens, 2004-09-21 237 tantalizing appetizers, savory soups, full-flavored stews, main dishes,



meatless options, healthful choices, and luscious desserts. No more than 5 ingredients per recipe,
each of which coaxes the most flavor from the least effort. A special bonus chapter features simple
and quick-to-prepare 5-ingredient side-dish serve-alongs. Favorite cuisines: Asian, Italian, Mexican
and Mediterranean, plus comfort food, vegetarian choices and more All recipes list ingredients
needed, cook times, nutrition information, and calorie counts.
  cranberry sauce nutrition information: 620 KETO RECIPES JESSICA INGLATERRA,
2024-04-27 Ketogenic Cuisine: 620 Recipes to Transform Your Diet and Lifestyle Discover the secret
to a journey of enduring well-being and health with the ebook Ketogenic Cuisine: 620 Recipes to
Transform Your Diet and Lifestyle. This comprehensive compendium presents an irresistible variety
of recipes designed specifically for those who follow or wish to experiment with the ketogenic diet.
Ketogenic Snacks - Energize Your Day: Start your day with energy with our ketogenic snacks,
ranging from crunchy flaxseed cookies to dark chocolate and nut bars, perfect for satisfying your
hunger between meals. Tasty Lunches - Meals to Nourish and Satisfy: Make lunch more than just a
regular meal! Indulge in dishes like grilled salmon salads with avocado and lemon sauce, or chicken
curry with cauliflower rice, providing a perfect balance of proteins and healthy fats. Revitalizing
Beverages - Hydration and Flavor in Every Sip: Stay hydrated and satisfied with our ketogenic
beverages, such as avocado and spinach smoothies with coconut milk, or hibiscus iced teas with
lemon and mint, offering a refreshing burst of natural flavors. Sophisticated Dinners - Gastronomic
Experiences at Home: Turn your evenings into special occasions with our sophisticated dinners, such
as ribeye steak with creamy mushroom sauce or herb-crusted roasted salmon, ensuring an elegant
and delicious meal with every bite. Homemade Condiments and Sauces - Enhance the Flavor of Your
Meals: Elevate the taste of your culinary creations with our homemade condiments and sauces, such
as creamy avocado mayonnaise or fresh basil pesto, adding a touch of freshness and flavor to every
dish. Additionally, by purchasing this ebook, you will benefit from: Nutritional Variety: The recipes
have been carefully selected to ensure a variety of essential nutrients, ensuring you get everything
your body needs to thrive. Practicality and Ease: Clear and simple instructions make meal
preparation an easy and enjoyable task, even for less experienced cooks. Health Support: The
ketogenic diet has been associated with a range of health benefits, including weight loss, better
blood sugar control, increased energy, and improved mental focus. Lasting Satisfaction: By
incorporating these delicious recipes into your routine, you'll discover a new way of eating that not
only satisfies your palate but also nourishes your body and mind. Don't miss the opportunity to
transform your life through ketogenic cuisine. Get your copy of Ketogenic Cuisine: 620 Recipes to
Transform Your Diet and Lifestyle today and take the first step towards a new you, full of vitality and
well-being.
  cranberry sauce nutrition information: Dealing with Food Allergies Janice Vickerstaff Joneja,
2003-04-01 Presenting up-to-date information on current diagnostic methods and treatment options,
this guide describes the effects of food allergies on the skin, mucous membranes, and respiratory
and digestive tracts; discusses treatment by allergists and other healthcare professionals; and
empowers readers to manage their food allergies.
  cranberry sauce nutrition information: The Busy Mom's Slow Cooker Cookbook Jyl
Steinback, 2005 Features 325 family-friendly slow cooker main dishes, sides and appetisers; and the
inside scoop for slow cooker success: 120 hints, tips, and ideas. This work also presents the level of
difficulty and shopping lists with every recipe and contains nutritional information, including
carbohydrate counts and diabetic exchanges.
  cranberry sauce nutrition information: Catalog Food and Nutrition Information Center
(U.S.), 1974
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Cranberry Vodka Sangria Recipe | Ree Drummond | Food Network Deselect All One 750-
milliliter bottle rosé wine 8 ounces orange liqueur, preferably Cointreau 8 ounces cranberry vodka 8
ounces cranberry juice 8 ounces orange juice 1 lime, sliced into
Cranberry Bourbon Cocktail - Food Network Kitchen Shake 2 ounces each bourbon, cranberry
juice and orange juice in a shaker with ice; strain into a glass filled with ice and garnish with
cranberries
Cranberry Fruit Conserve Recipe | Ina Garten | Food Network Deselect All One 12-ounce bag
of fresh cranberries, cleaned 1 3/4 cups sugar 1 Granny Smith apple, peeled, cored, and chopped 1
orange, zest grated and juiced 1 lemon, zest grated and
Cranberry Recipes - Food Network 6 days ago  Find easy recipes for cranberry sauce, fresh
cranberries and dried cranberries from your favorite Food Network chefs
Cranberry Sauce Recipe - Food Network Kitchen   This perfectly balanced sweet-and-tangy
recipe will make both cooked cranberry sauce and raw relish lovers happy. Reserving some whole
berries while others simmer and
Cranberry Bread Recipes | Food Network Things to Make with Cranberries Cranberry Recipes
for Every Meal 42 Cranberry Sauce Recipes That Are Truly Special Our Top Cranberry Bread
Recipes
23 Best Cranberry Recipe Ideas | Food Network   There's more to cranberries than sauce! These
Food Network recipes include cranberry cakes, cookies and rice pilafs
Cranberry Jelly - Food Network Kitchen Put the cranberries in a saucepan. Remove wide strips
of zest from 1/2 orange with a peeler; add to the saucepan with the juice of both oranges (about 1/2
cup). Add the sugar, coriander, a
Cranberry Spritzer Recipe | Food Network Directions Place ice cubes into pitcher. Add seltzer.
Add 2 cups of cranberry juice to a large pitcher. Mix in 2 tablespoons of honey. Add orange slices
and stir to combine
Sparkling Cranberry Lemonade - Food Network Kitchen Refreshing homemade lemonade is
mixed with unsweetened cranberry juice and seltzer for an elegant, refreshing sparkler. Garnish
with sliced lemon and sparkly sugared cranberries
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