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Advances on intervention of food polyphenols on
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Abstract; This article reviews the research progress of food
polyphenols’ intervention on type 2 diabetes and metabolic syn-
drome in recent years. And it expounds the possible mechanism
of food polyphenols on hyperglycemia regulation. It is necessary
to excavate more effective ingredient from food materials to pro-
vide more theoretical guidance for the development of hypoglyce-
mic health food diabetics.
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