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ABSTRACT: Adzuki bean is a kind of nutrient rich legume plants, which contains protein, dietary fiber, sugar,
vitamins and iron, calcium, phosphorus, potassium and other essential elements, and 18 kinds of amino acids
including essential amino acids, which has many kinds of functional activities. At present, bioactive substances
extracted from adzuki bean are mainly composed of polyphenols, polysaccharides, flavonoids, phytosterols,
pigments, inorganic salts, tannins, phytic acid, saponins, and other three triterpenoid saponins, which are deficient in
legumes. It is found that the active ingredients of adzuki bean have many functional activities, such as
anti-oxidation, anti-inflammatory, hypoglycemic, hypolipidemic, immune enhancing, bacteriostasis, anti-virus,
anticancer and so on. Because of its natural non-toxic and side effects as well, it has the potential to be processed

into health products with edible and medicinal value, and has broad prospects for development. In this paper, the
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recent advances in the functional activities and applications of polyphenols, flavonoids, peptides, and other

bioactive substances of bean polyphenols, flavonoids and polypeptides were reviewed, which were in order to

promote the high value utilization of the adzuki bean and promote the development of the deep processing industry

of the adzuki bean. It also provided a theoretical basis for the development of the functional food and the deep of

processing agricultural products of adzuki bean.
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