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Recent Progress in Bioactive Constituents of Lonicera caerulea L. Fruit and Their Health Benefits
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Abstract: Lonicera caerulea L. fruit is a small berry with rich nutrients and bioactive ingredients. With the change in
people’s lifestyle and the increasing desire for health, the health benefits of Lonicera caerulea L. fruit have aroused
increasing interest among people. This article reviews the current status of research on the functional components in
Lonicera caerulea L. fruit with antioxidant, anti-inflammation, anti-cancer, neuroprotective, anti-diabetes and cardiovascular
disease preventive effects and their mechanisms of action.
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