FIRPEEIN G 5 FF & Nat Prod Res Dev 2015 ,27:176-182

X E4RS :1001-6880(2015) Suppl-0176-07

B MR R EEW BT RER

BEE, RF .5 &8 hEE KRl
WL Sl A 56 05 Al T SR K 2 15 B R T AP, B 310058

8 Z k[ Prunus persica (L. ) Batsch 5 & B2RYIBT, H AT C 4E5E 70 M, G5 8k AR R | B be s | o I i
B H AETH RIS R A5 . 5C Tk S AR WD MEGE e 22 1A DU AL PR D&
AR AT 5 R AT 0 TR T R HURE RIS o AR SOMBE B 28 W Ak 27 B0, A R A W36 M A5 2 e A
TR,

KRR M IR LR s ST

FE 43 5:0Q946.91;R284.2 XHERARIRED : A DOI:10. 16333/;j. 1001-6880. 2015. S. 041

Phenolic Compounds in Peach [ Prunus persica (L. )
Batsch | and their Bioactivities
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Abstract : Peach [ Prunus persica (L.) Batsch] is rich in phenolic compounds. So far, more than 70 phenolic com-
pounds have been identified in peach, including hydroxycinnamic acids, flavanols, flavonols and their glycosides , anthocy-
anins, hydroxybenzoic acids, and flavanones, etc. The phenolic-rich peach extracts showed various bioactivities such as
antioxidant, anti-tumor, anti-aging, attenuating chemotherapy-induced hepatotoxicity, anti-microbial , anti-inflammatory,
anti-diabetes effect,etc. In this paper, compositions , distribution and bioactivities of phenolic compounds in peach are re-
viewed.
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Chemical structures of hydroxycinnamic acids in peach
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Fig. 2 Chemical structures of flavanols in peach
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Fig. 3 Chemical structures of flavonols and their glycosides in peach
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Fig. 4 Chemical structures of anthocyanidins in peach
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Fig. 5 Chemical structures of hydroxybenzoic acids in peach
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Fie. 6 Chemical structures of flavanones in peach
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