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Review of rapeseed polyphenols preparation, detection and changes in processing
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Abstract: Rapeseed polyphenols is an important active substance of rapeseed with diverse biological activities

including antitumor, hypoglycemic, antibacterial, antioxidant, scavenging free radicals. Most of the polyphenols

remained in rapeseed meal after pressing, which limited the utilization of rapeseed meal. In this paper, the methods

of extraction, purification and detection of rapeseed polyphenols were reviewed, and polyphenols’ changes during

seed oil processing was also discussed.
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