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Abstract: Peach (Prunus persica (L.) Batsch) is an economically important fruit tree whose fruits, leaves, flowers, and kernels
are rich sources of diverse bioactive compounds, including polyphenols, flavonoids, and saponins. A growing body of evidence
has demonstrated that these compounds exhibit a wide range of health-promoting effects, such as antioxidant, anti-inflammatory,
hypoglycemic, and anticancer activities, thereby providing a solid scientific basis for the comprehensive utilization and value-added
development of peach resources. This review systematically summarizes recent advances in the types, distribution, and extraction
of bioactive compounds from peach, with a particular focus on extraction and purification techniques. In addition, the functional
activities and potential applications of peach-derived bioactive compounds in mitigating oxidative stress, inflammation, cancer,
obesity, and cardiovascular diseases are critically discussed. Finally, future perspectives on the development and application of

functional ingredients derived from peach are proposed. A theoretical basis for advancing the sustainable development and high-
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value utilization of peach resources is proposed.
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Fig.1 Structures of some polyphenolic compounds in peach

394




MK EBBHT

Modern Food Science and Technology

2026, Vol.42, No.5

12 #EHEXMAED
MBER o B BB &M s, T84

TERE . A MR, S lE. SRR DA
L RBMASE, XL H IR & MIE R R R %W

ABRAZ SR 2 LA 2 A (AR 1D fERSE
M, EERAREEMARS & ﬁﬁﬂﬁﬁﬁoﬁn
KWL, FEKEES BN b, Rk A R S R
X o =D TR, A [ Ak SR eh SR K
WEMIIR S B & AME, KE IR IL KRS
JRB N EE T s EEREI LS s BRI LR R 4
JARR . B IERRALARE s Bk AR SRR A LA R
AT, FEARR S YN, SRR I R R IR
BB . B0, A Bk R R SR
B E AR S AR AL TR KT, 2
PONE T, Za &S B A A T i
FEF YIS . BLAh, 4Bk OB 2 28 1 th
FAEWLR DA, gidkrb s & R IET R B UK, H
XY R I SR SR
1.3 EHFEteH

RHRM AV A AR — R R
Kb, KEHEHF TS ESR, ETEDNE
PR A =aE R RN ERE AR, R R
%mAﬁﬁﬁ%ﬂm@mﬁﬁﬁ,ﬁ¢MFEM¢E
TR EEE RN —, WrhesztEae
ERN Eﬁ“@%ﬁ””%iéﬁ%bﬁ, AR B -B-JE I ZE
Joi Bk P - - - ML P ] 2 R Y S5 MR DA o X ) i 1
FAENGEE TR B R, oI 2
SRRt A YITE 3G RN S HIRAV P S s

%¢ﬁﬁﬁiﬁﬁmﬁﬁﬁ AT R R SR B R
BAR, XATRESHR KT R A RKABIER

%%wm%o%&ﬁﬁﬁ%ﬁ@%ﬁﬂﬁmﬁﬁ,ﬁ
KRR PR, RRTRENEHEDR, HE

E R T RS AR ALY R SRk B
*,%%m%ﬁaiﬂ%m?W%%,Aﬁimﬂm
AT B AR P BRI 2 %, X —BLRRY,
E%iﬁﬁ%ﬁ%%x,cﬁﬁ%ﬁT e
ML ERThRE, WA R T E KRR E S
I, 0 3 B v 0 P2 2 R SR B AR O R AR 2
VIR ERTT A0 . AR, R h 2 H RS
C/NOETIIN T E I bt P SR E IR IR G o i S
KT BHRUEWHEABLE MR RSB
AL, A RGIRAMENT . B 2 R TRk R R
wEmE > ik A

F1 MRLPEENEMEUSURESHALR

Table 1 The main flavonoids in peach fruit and the tissue present
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Table 2 Key parameters and effects of organic solvent extraction

F5 REIy RS FRIEA RBERLE (ABRIK)  BAFI#k
1 At BTR T ke LR AR LB 0.386 52 mg.g ' [37]
2 e E3 LB A 7 B 64.80% (38]
3 HeH 28y, &R TBs 6.59mg.g'. 43.48 mg.g’ [39]
4 i % &y LB 28.68 mg.g ' [40]
5 ik % &y FES - 3h B AR 16.53 mg.g ' [41]
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Table 3 The extraction techniques of bioactive components in peach and its applicable functional substances
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