2% 511 B 2 4 T iR o Vol. 12 No. 11
2021 6 H Journal of Food Safety and Quality Jun. , 2021

L F2 R AR m BrRE,LREF"

(1. SBTSEAO R A B T b e S A B AR B FEIT, Ay AR HRAC™ iy B 4 A R A SE 062, B A ™ il o 42
A, BEATE  830091; 2. AN K ARl G 2B, BEORSE 830052)

B E: SRS YRTIZAE TR —KERR G, HAPUAA . R A L IR . P
MR MU | SESE 5L | W s SIS e, HN AT RO EAR R . th T2 AW R4 A, S5HATR
E, oA, HASIEOREOR & AR, Ol GIEMBE SRR R R, 2B I sy
EHHE . WREL, WRE . HATEE . TSR RO SCEEERE B, SRR T AR E N AN Z RS P
W3 B 7 2 P DGR (e L IR T IRIOEIEE | R LA . @ik (R ROBAR AR . UM g
T RIS V5 (R OB (35 - il | UM G- gk | 8 s ROBOR AT I BERETR), FEACS ARSI AR A
%, VN Z B2 b & WA BoRTT 4R B2

REE: ZHRMASY; RN Stikk, Gk ks

Research progress on detection and analysis methods of polyphenols
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ABSTRACT: Polyphenols are a class of phenolic hydroxyl compounds widely found in plants with high application

and development value because of their multiple functions such as antioxidant, free radical scavenging, cancer
inhibition, lowering blood glucose and blood lipid, delaying aging and enhancing immunity, etc. Due to the complex
composition, unstable structure and easy oxidation of polyphenols, higher requirements have been put forward for
their detection and analysis technology. In recent years, their detection methods have become more advanced, more
sensitive, more stable and more reliable with the continuous development and progress of spectroscopy,
chromatography and mass spectrometry technology. This paper summarized the detection and analysis methods of
polyphenols at home and abroad in recent years on the basis of a large number of literature, and compared the

advantages and disadvantages of the main analysis technology for the detection of polyphenols including
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spectrometry (spectrophotometry, atomic absorption spectrometry, near infrared spectroscopy), chromatography (high

performance liquid chromatography, gas chromatography) and mass spectrometry (high performance liquid

chromatography-mass spectrometry, gas chromatography-mass spectrometry, ultra performance liquid chromate

graphy time of flight mass spectrometry), in order to provide some references for detection technology development

of polyphenols.

KEY WORDS: polyphenols; detection and analysis method; spectrometry; chromatography; mass spectrometry
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Table 1 Major categories of polyphenols
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Table 2 Commonly spectral detection of polyphenols
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Table 3 Chromatographic detection of different polyphenols
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Table 4 Mass spectrometry of different polyphenol compounds
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