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Research process of interaction between polyphenols and proteins
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ABSTRACT: Protein is an essential nutrient for the human body and also plays an important role in regulating
human biological functions. Polyphenols can interact with dietary proteins in the food system, affecting their
functional properties and nutritional values. It can also interact with functional proteins such as kinases, transcription
factors, receptors in the body, and regulate the expression of target genes in different signaling pathways, thereby
exerting health effects. This article reviewed the research status of the interactions between polyphenols and dietary
proteins and functional proteins in the body, and analyzed the interaction mechanism and common research methods
of polyphenols and proteins, in order to provide a reference basis for further revealing the physiological functions of
polyphenols and expanding the application of polyphenols in the food and pharmaceutical fields.
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Fig.l1 The pattern of interaction between polyphenols and protein
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