FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2019.11.004

S35 B I1H BRE27H [ 2000511 A | BRSHM

BERZHIERSETIER

Regulation mechanism of glucose homeostasis by

dietary polyphenols: A review

E }%{1,2,3
WANG Chen'??®

R

HU Teng-gen'**

e T

LI Er-na'?®?

(L TR A AR 2 B ol 5 4™ oI TR TS 4R TN
51061033, J7 AR A AR b N T H £ 50802 R T

RER M E F LR R M

LONG Xiao-shan'** ZOU Yu-zxiao'*"’

? ,%.1,2,3
LI Ql'anl.2.3

O L I AEE
SHEN Wei-zhi"** LIU Fan'?*?

51061052, J7 2 4 Alk B2 B Al i
510610)

8 g

(1. Sericultural and Agri-Food Research Institute , Guangdong Academy of Agricultural Sciences, Guangzhou ,

Guangdong 510610, China; 2. Key Laboratory of Functional Foods, Ministry of Agriculture and Rural Affairs .

Guangdong Academy of Agricultural Sciences, Guangzhou, Guangdong 510610, China; 3. Guangdong Key

Laboratory of Agricultural Products Processing » Guangzhou, Guangdong 510610, China)

HEAAERESAEFEFTAGEHG TR A, R
% BBk KA S AL B E b A R R A MR
A M Sy FRAF S A XA L A & 040 X AT
REBFNRFR 2 KE, XFEEH LK Ao L,
SRR S By 6y A 35 Ao o A IR T AR M 2 2R AR R AL
HATHEEGFHBESHATHERENRERLET A
HAATREEL,

KGR S B HEAR AT AL

Abstract: It is widely accepted that glucose homeostasis is of
great importance for vital activity. Dietary polyphenols take part
in the regulation of glucose homeostasis through inhibiting activi-
ties of digestive enzymes for carbohydrates and glucose transpor-
ting, improving insulin resistance, etc. This paper reviewed the
compounds and distribution of dietary polyphenols, and their glu-
cose homeostasis regulation activities and correlated mechanism.

And also provide outlook for the future research highlights of di-
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etary polyphenols.
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Figure 1  The structural formula of polyphenols
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Figure 2 Classification of plant polyphenols
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