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Study on anti fatigue of natural enzyme sports drink
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ABSTRACT: Enzyme is a kind of functional substance which is fermented from fruits and vegetables, edible fungi
and Chinese herbal medicine. It is rich in a variety of nutrients and has attracted great attention of researchers at home
and abroad. With the development of social economy and the improvement of people's living standards, people also
have new demands in health care and other aspects. As a new type of bioactive substances, natural enzymes are
gradually used in food, health care products, medicine and other fields. In recent years, they also show great potential
in the field of sports, and their application value in sports food is constantly explored, which has great potential. The
anti fatigue effect of the drug was studied. Some bioactive components contained in natural enzyme give it superior
anti fatigue properties, so the application of natural enzyme in the development of sports drinks will be of great
significance to improve the quality of existing sports drinks. This paper mainly introduced the development status of
natural enzymes at home and abroad, and the effects of anti fatigue components such as efficacy enzymes,
polyphenols, saponins, and organic acids on the body, and prospected its research direction and application prospect,
so as to provide a certain theoretical basis for the anti fatigue research of enzyme drinks.
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