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Abstract

As a gramineous plant, Job’s tears has the function of invigorating spleen to remove dampness,
clearing away heat and eliminating pus and maintaining beauty and keeping young. The seeds of
Job’s tears are not only edible, but also can be developed for the treatment of tumors, hyperglyce-
mia, hyperlipidemia and so on. The polyphenol compounds are one Kind of the active materials of
Job’s tears’ multiple physiological functions. The polyphenol compounds contained in Job’s tears,
with strong oxidation resistance, are one of the important active substances of Job’s tears’ anti-
oxygenation. The paper summarizes the numerous active substances naturally existed in Job’s
tears, and expounds the antioxidant effect of polyphenol compounds in Job’s tears.
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