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Abstract: In this revtew, the current research progress on the
main nutritional components, bioactive substances and biological
activities of pepper seed worldwide were summarized, to provide
reference basis and new ideas for its comprehensive utilization.
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Table 1 The content of main nutrient and bioactive
compounds of pepper seed
LA L¥0a i
K4y % 4.12~17.88
R 4 4 % 38.76~51.27
H A % 7.20~21.29
fi& % 11.53~19.82
ix % 2.98~4.94
58 % 0.99~4.20
B HER % 1.68~5.73
KA AR % 1.49~2.03
K &R % 0.50~1.92
AR % 0.32~1.62
HHER % 0.58~1.26
W& % 0.32~1.17
2 F R % 0.43~1.17
SRR % 0.38~1.16
e =R % 0.30~0.97
R % 2.38~16.82
THIR % 0.66~5.68
i R % 1.43~3.31
PR R % 0.24~0.31
24, TR mg RE/g 2.36~12.58
B mg GAE/g 11.43~29.10
Vi mg/100 g 1.27~8.01
Ve mg/100 g 0.24~2.36
BRAR B mg/g 0.07~5.21
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Table 2 The antioxidant activity of pepper seeds
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Table 3 Anti-obesity effect of pepper seeds
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Table 4 Antibacterial effect of pepper seeds
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