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Abstract; Based on purine metabolism and the pathway of uric
acid, four kinds of uric acid-lowering modes and mechanisms of
natural bioactive compounds were summarized. mainly analyzed
the uric acid-lowering modes and research results of natural ex-
tracts, protein enzymatic hydrolysates, polypeptides, probiotics
and other active compounds. It is provided guidance for the devel-
opment of medicinal resources, medical auxiliary food and natural
anti-gout drugs.
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Schematic illustration of purine metabolism
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Figure 2 Uric acid transporter
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Figure 3 Xanthine oxidase inhibitory mechanism
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