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ABSTRACT: Lotus (Nelumbo nucifera Gaertn) is not only an ornamental plant and a popular food in China, but also
an important traditional Chinese medicine. Abundant polyphenols (phenolic acid, flavonoids, anthocyanins,
resveratrol, efc.) of different parts including lotus flower, lotus leaves, lotus root, lotus seeds have high antioxidant,
anti-antibacterial, antineoplastic, hypoglycemic and hypolipidemic, nerve protection and a variety of pharmacological
effects, it is the potential source of disease treatment and dietary supplement, so for further research and development
of polyphenols in different parts of lotus has important significance. This paper reviewed recent progress in
purification methods, structure identification, pharmacological activity, product development and application, aiming
to provide a reference for the comprehensive utilization of lotus and polyphenols compounds. It is hoped that through
further the improvement of fingerprint, green extraction, waste development (lotus seed pot shell, lotus seed shell,
etc.), it will help improve the high-value development and utilization of lotus resources, expand the product market,
and ensure the sustainable development of the lotus industry.
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Table 1 Extraction of polyphenols from different parts of the Nelumbo nucifera Gaertn
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Table 2 Purification of polyphenols from different parts of the Nelumbo nucifera Gaertn
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