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Recent Studies on Free and Bound Phenolic Compounds in Edible Plants: A Review
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Abstract: Phenolic compounds have function to prevent chronic diseases related to oxidative stress. Plants are the main
source of phenolic compounds for humans, and in-depth exploration of phenolic compounds is of great significance for the
development of functional foods. In recent years, increasing studies have demonstrated that phenolic compounds are present
in plant matrices in free and bound forms, which affect their in vivo metabolic pathways and biological activities. In this
review, the methods used for the separation and extraction of free and bound phenolic compounds, their distribution in plant
tissues and organs and in vitro and in vivo activities, and the factors affecting their distribution are summarized, which will
provide valuable information for scientific development of functional foods rich in phenolic compounds.
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Table3 Extraction solvents and distribution of different forms of bound phenolic compounds from edible plants
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Fig. 1  General extraction procedures for different forms of bound

phenolic compounds from edible plants
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Table4 Distribution of free and bound phenolic compounds in
plant tissues and organs
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Table 5 Factors influencing existing forms of phenolic compounds in
edible plants
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