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Abstract: Quercetin, a natural bioactive substance that is widely found in foods, has a broad range of functions such
as antioxidant, anti-inflammatory and anti-tumor functions, as well as preventive effect on cardiovascular diseases.
Delivery systems for quercetin have been developed to tackle its poor water solubility and low stability. In this article,
the physicochemical properties, biological activity, stability, human metabolism and delivery systems of quercetin are
summarized. Furthermore, the safety aspects of quercetin and its delivery systems are also reviewed to provide a theoretical
basis for expanding its applications in the food field.
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Fig. 1  Chemical structures of quercetin and its derivatives"”
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Table 1  Physicochemical properties of quercetin and its derivatives
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fiti & 302.23 314~316 148 0.001 WEME 258, 360
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SUNF 46438 227~230 043 NA wEME 256, 358
BT 610.52 190~192 202 0034 WEERA 256, 351
SBRERE 31626 305~307 279 0.037 HELE 255,356
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Fig.2  Human absorption and metabolism of quercetin in vivo
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Fig. 3  Different types of delivery systems for quercetin
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