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Abstract: Moringa oleifera is a perennial medicinal and edible plant, and polyphenols as one of its main active ingredients.
This study reviews the current status of development of the polyphenol types and contents of different parts, polyphenol
extraction methods, polyphenol efficacy, and polyphenol applications of Moringa oleifera. Additionally, the current
research on the antioxidant, anti-inflammatory, antibacterial, antiviral, anticancer, and hypoglycemic properties of
polyphenols from Moringa oleifera is critically examined. The aim of this review is to provide a theoretical basis as well as
new insights into the future research and applications of Moringa oleifera polyphenols.
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Table 1 Extraction methods of polyphenols from Moringa oleifera
FIPOT I il Z Wi (mg W TR 5 (GAE)/g) 27 ik
K AL B89+2 [9]
TR PP A ZH46 [23]
AL AR LML BRI 28200410 (9]
LB BAKZ14.125+0.017 [39]
LR PRI RIRGI A7 (DES) BN £ 138.409:0.095 [27]
7. BRI 22911 [40]
R BRI AN £ 14.867 [41]
P BN Z164.412+1.995 [42]
KT B i BRI £ 35,19 [35]
HABFRIE TR B AR M i A Z By 86+4 [36]
TR AR M . AT Z B 59+6 [36]
s K BN Z1109.144.12 [37]
RV L AR ZH}380.3+81.1 [37]
R R KA Ok RN 2 B BRI 820,303 [38]
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