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Abstract: Polyphenol is one of the characteristic physical and
chemical indexes of edible plant enzyme, which has the effects of
anti-oxidation, reducing fat and anti-tumor. This paper reviews
the composition of polyphenols in food plant enzyme products,
the factors affecting the formation of polyphenols in food plant
enzyme products, the health care effects of polyphenols, and the
further research directions of polyphenols in edible plant enzymes
are also prospected.
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Table 1 Evidence for antioxidant activity of polyphenols in edible plant enzymes
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Table 2 Evidence for anti-obesity effects of polyphenols in edible plant enzymes
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Table 3 Vaccinium floribundum berries enzymes enhance antioxidant activity and immunomodulatory

properties of cells
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