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Application Potential of Ellagic Acid in Functional Food
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Abstract: Ellagic acid, a natural polyphenol, exists widely in plants and fruit tissue. It is mainly absorbed in the
stomach and small intestine and produces multiple urolithins such as urolithin M5 and urolithin M6 under the
metabolism of intestinal flora. With antioxidant, anti-inflammatory, anti-tumor, anti-aging, antimicrobial, blood
glucose-lowering and other pharmacological effects, ellagic acid have important application and research value in
the fields of functional food and medicine. The extraction methods, metabolism mechanisms, and
pharmacological effects of ellagic acid and its application in functional food were reviewed. The difficulties in the
application of ellagic acid in functional food were elucidated, and the future research focus was put forward. This
review aims to provide a theoretical basis for the development and application of ellagic acid in functional food.

Keywords: ellagic acid; functional food; pharmacological effect

BE B N ATTRS A e A IR I 00 E H & 3R T
TIRERSAE T P INR RFFEIE K. IR a2
B AT E DR {8 Th RE B DA TE 4R R T RN
HE & il BE A T4 AR A, AT L
PRI RE B AE FL S oA BB T B N B 3N AR A
e e S S I SR A0S - G < T T
H Al ZhBe & b O R o AN AT R A 3 1 2 22 41 A

o,

S A ntl RS LR WR "R B1F B (20051025) .

BRACIR A — R KRR Z MR EGW, 274
TR A R IR 2 R R IR B, B E B
STz N D RE R AR AR . RS EAE A S
AR B A A DR PO L ET)
€. H AT, AN 2 Prih FEHL K T R AE IR AE
Ty ae & i IR T & 5 T 0 AR T A Ok AR
Py Ak F Wk B B 8 A8 IR AE SE B A2 77 N2 H A 4TS
[l Rz 7 Y A R s 7 G gt K R AN 7 o € &

BAEEE RAERC1975—), 5, 1, i il L AT A4 S0, 2 B B8 5R SRR BT 5. E-mail: msq65@buu.edu.cn

55 B EA:2024-09-23  1&[a] HEA:2024-11-02

33



34

Journal of Food Science and Biotechnology

TEA R R 10 58 38 55 00 Bk ) L, ¥ R — S A
VE 5 MR AL TR 32 B 7 o AR A= W B R R
EAE ST T 4k, B ERT BAERE
Thie & b B I R 77 1), 9 A G A I ATF AN R
e A PR ARl B i 22, b T A B B TR R AE D Th e
T i — B RSN .
1 BFAERR AL a5 R S 3T ik

B eE —FMRARGFEHREEEMNZH
e, 2EE TR REGTAEY, 4T
XN CHOs, 7 TEHEMKXWE L. 2 THEH
AANROIR G5, AR 3R S B M A 8 RS 4
Ty ¥ 52 R 2 AN P i 2 4], IX S A AT AR N B T2
A, 38 I AR PR R AU R R KT A R 3
b Ah R A R 58 S — B AR E MR I T O
FOK T 360 °C) , AH X 4 it & 2 302.19, Tl0iE T
K, 5T A A AR R, AN Tk
HAr, BRA P ORI BER BN EDAE 17
B, 32 A T K ORI K R A R 2R R
WA R TR B RE MR E 7B AR
8 7R A AR & IR A A A

MAE P 52 B4 B R A TR, SR HUZ LB W
[ AT PR A LAl . BRARRE AR BT VE EE Sy N E
PEEUE AL SRR R A AR ™, K 1,

(0]

(6} OH

HO o)
(e}

Bl M TaAaX

Fig. 1 Molecular structural formula of ellagic acid
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Table 1 Extraction methods of ellagic acid
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