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Research Progress on Structural, Extraction Methods and
Bacteriostatic and Antiviral Functions of Tannins

YANG Miaomiao', WU Dan', WANG Yalan', REN Caixia', LI Baicun',
WANG Lixia', WANG Xiaoling’’, DUAN Yanli’
(ICOHege of Biological Food and Chemistry, Shaanxi Xueqian Normal University, Xi'an 710100, China;

* Institute of Biological Resources, Jiangxi Academy of Sciences/Jiangxi Provincial Key Laboratory of
Plantation and High Valued Utilization of Specialty Fruit Tree and Tea, Nanchang 330096, China;

*Beijing Vocational College of Agriculture, Beijing 102442, China)

Abstract: [Objectivel To review tannis’ s structure, extraction techniques, antimicrobial, antiviral, pesticide

toxicity reduction, and probiotic growth promotion based on the biological effects of tannis. [Method] We

analyzed the application status and existing problems of plant tannins based on the literature. [Result] As a

polyphenolic substance, tannin has great potential in developing green fungicides for plant diseases, fruit and

vegetable preservatives, food preservatives, animal feed additives, and pharmaceuticals due to its biological ef-

fects. [Conclusion] The review can provide new ideas for the biological control of harmful pathogens, and

provide a theoretical basis for the development of plant-based biobactericides and freshness preservation agents.

Keywords: tannins; biological effect; green fungicide; bio-preservative
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