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Research progress on the functional activity of hydroxycinnamic acids and
their application in food

LI Meng-Xue'?, HAN Xue', ZHANG Li% JI Hua®", QI Wei'"

(1. College of Food and Biology, Hebei University of Science and Technology, Shijiazhuang 050018, China; 2. Institute of
Biotechnology and Food Science, Hebei Academy of Agriculture and Forestry Sciences, Shijiazhuang 050051, China)

ABSTRACT: Hydroxycinnamic acid is a type of natural phenolic acid with cinnamic acid as the basic chemical
structure and extensively distributed in plants. It has a variety of biological activities, including antioxidant,
anti-inflammatory, anti-cancer, regulation of blood sugar and lipid levels, while also having the functions of adjusting
food flavor, food preservation, inhibiting bacteria, anti-corrosion, and preventing the degradation of other bioactive
compounds in food. Therefore, it is used in the food industry as a flavoring agent, preservative, antimicrobial agent, and
nutrient supplement, efc. This article reviewed the recent years research achievements of hydroxycinnamic acid

compounds including extraction methods, biological functions, and applications, with the aim of providing reference and
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basis for further developing relevant products and expanding the application scope of hydroxycinnamic acid compounds.

KEY WORDS: hydroxycinnamic acids; extraction method; function; food industry
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Fig.2 Functional diagram of hydroxycinnamic acid compounds
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