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Review on separation, purification and functional activity of plant tannin
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Abstract; The types and applications of botanical tannin was re-
viewed. Moreover, the purification process and functional activity
of tannin were summarized, and the relative mechanism was pre-
liminarily introduced. The research direction in the future was
also prospected.
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The typical structure of hydrolysable tannin

Figure 1

and condensed tannin

*x1
Table 1
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Identification of hydrolysable tannin and

condensed tannin
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Table 2 Common methods for quantification of tannin
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Figure 2 Structure of flavan-3-ol
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Table 3 The extraction method of different plant tannin
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Figure 3 The suggested mechanisms involved in the

antioxidant properties of tannins
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