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Research progress on the extraction process of resveratrol from
Polygonum cuspidatum

ZHANG Ying, LIU Yi-Mei"
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ABSTRACT: Resveratrol is a natural polyphenol with strong biological properties, also known as astragalus

triphenol. It is a chemical prophylactic agent for atherosclerosis, cardiovascular and cerebrovascular diseases, and

tumors. It is mainly derived from peanuts, grapes (red wine), polysaccharides, mulberry and other plants. This paper

reviewed the extraction process of resveratrol from Polygonum cuspidatum in recent ten years and analyzed and

compared the advantages, disadvantages and development trends of various methods, so as to provide references for

the further research on the extraction process of Polygonum cuspidatum.
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Table 1 Different complex enzyme extraction processes
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