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Review on extraction methods and function activity of blueberry polyphenols
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Abstract ; Blueberry polyphenols, as efficient bio-active substances,
play an important role in anti-oxidation and subhealth improvement.
Besides of conventional resolving extraction, methods of high effi-
ciency and extraction rate also have been applied to it with the devel-
opment of technology; functional studies also have gradually devel-
oped to the molecular and cellular level. For the purpose to offer an
advisory opinion for further discuss, the research progresses of sol-
vent, ultrasonic, enzymatic, microwave-assisted extraction process;
and the ability of slowing down the occurrence of malignant diseases,
improving sub-health state of human body of blueberry polyphenols
are summarized in this passage.
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Figure 1 The molecular structure of blueberry polyphenols
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