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Abstract:Research shows that oxidative damage related to reactive oxygen species plays an important role in
many kinds of diseases including cardiovascular disease, cancer, aging, inflammation and other diseases.Hence,
development of high efficiency, easy to get, low toxicity natural antioxidants has been a hot research in recent
years. Pine polyphenols extracted from pine bark and pine nuts shell are efficient natural antioxidans. Pine
polyphenols have strong free radical scavenging activity and have attract more and more attention in the modern
pharmaceutical and healthcare industries. An overview of research about component analysis, antioxidant activity

mechanism and structure—activity relationship of Pine Polyphenols were showed.
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