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Abstract

Resveratrol has attracted people’s attention because of its good effects in antioxidant, anti-inflamma-
tory, anticancer and cardiovascular protection. Therefore, the in-depth research, development and
utilization of resveratrol is particularly important and has economic significance and social value.
This paper reviews the research of resveratrol in recent years at home and abroad in terms of extrac-
tion technology and antioxidant activity. It was found that the current extraction methods of resvera-
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trol were divided into ultrasonic extraction method, enzyme extraction method, microwave-assisted
extraction method, supercritical fluid extraction method, etc. through the comparative analysis of
various methods, in order to improve the extraction efficiency of resveratrol, and the antioxidant
properties of resveratrol were reviewed, in order to provide a reference for the further develop-
ment of resveratrol.
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Figure 1. Structure diagram of trans resveratrol (left) and CIS resveratrol (right)
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