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Research progress on the extraction of plant polyphenols
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Abstract: In this review, the non-mentioned extraction methods
of plant polyphenol in the existing research are summarized, in-
cluding subcritical extraction, low eutectic extraction, and pres-
surized extraction, etc. The principles, advantages and disadvan-
tages of different extraction methods are deeply analyzed. Moreo-
ver, the development direction of plant polyphenol extraction is
prospected.
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