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Abstract: Plant polyphenols possess a variety of biological activities. In recent years, they have become one of the hottest

research fields in food science. This paper summarizes the biological activities such as lipid-lowering and preventing

cardiovascular and cerebrovascular diseases of several common fruit and vegetable polyphenols including pomegranate

polyphenols, tea polyphenols, grape polyphenols, apple polyphenols, and hawthorn polyphenols as well as the underlying

mechanisms. Moreover, the major active components of these polyphenols are outlined here as well as their differences and

similarities in lipid-lowering effects and mechanisms.
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Table1l Similarities and differences in lipid-lowering effects and
mechanisms among common plant polyphenols and corresponding
bioactive components
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