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Research progress of protein-based plant polyphenol nano-delivery carriers
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Abstract: This review summarized the research progress on the
preparation methods of nano-delivery systems, the types of pro-
teins used to construct plant polyphenol nano-delivery carriers.
and the modification of nano-delivery carriers by cross-linking
agents domestically and internationally. The development of pro-
tein-based plant polyphenol nano-delivery carriers in the food field
was also prospected.
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Figure 1 Examples of plant polyphenol compounds
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