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Abstract: Grape seed extracts, due to its strong antioxidant
activity, is commonly used as a nutritional supplement or dietary
supplement. It can be used to prevent metabolic diseases such as
inflammation. tumors, and atherosclerosis. This article provides
an overview of the nutritional composition and biological
functions of grape seed extracts, summarizes the latest research
findings on the bioactive ingredients in grape seed extracts in terms of
antioxidant, anti-inflammatory, anti-tumor, antimicrobial, and anti-
atherosclerosis effects, and discusses the shortcomings and future
research directions in grape seed extracts research.
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Structure formula of flavane-3-alcohols in grape seed extracts
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Table 1 Classification and chemical structure of phenolic acids in grape seed extracts
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