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Research Progress on Functional Properties of Antioxidants from Bamboo Leaves and Their Applications in Meat Products
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Abstract: Commercial antioxidants from bamboo leaves are versatile food additives. Bamboo leaf antioxidants have aroused

extensive attention due to their safe, natural and effective functional properties. This review focuses on the functional properties

and mechanisms of action of antioxidants from bamboo leaves as well as their applications in meat products.
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