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ABSTRACT: The incidence rates of obesity and its complications are increasing year by year, which seriously
endangers human health and brings huge economic burden to the society and individuals. Therefore, the prevention
and treatment of obesity has become one of the most important problems to be solved. As a class of natural secondary
metabolites, plant polyphenols are widely presented in fruits, vegetables, herbal medicine and plant-derived foods,
and possess various bioactivities, including antioxidant, anti-inflammatory, antibacterial, antiviral, anti-cancer and
other biological activities. A growing number of studies have shown that plant polyphenols have positive effects in
preventing or treating obesity and its complications. This paper introduced the recent research progress on the
mechanism of reducing weight and lipid of plant polyphenols from the aspects of regulating lipid metabolism,
influencing the proliferation, differentiation and apoptosis of adipocytes, stimulating thermogenesis,
anti-inflammatory, and modulating the gut microbiota, in order to provide reference for the utilization of plant
polyphenols.
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