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Antioxidant properties of stevia polyphenols and their
application in the preservation of oil foods
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Wuhan Food and Cosmetics Inspection Institute, Wuhan, Hubei, 430000, China

Abstract

In today’s era of rapid material advancement, China’s food industry faces increasingly stringent preservation requirements, driving a
growing demand for natural antioxidants. Among various natural antioxidants, the polyphenols in stevia leaves and stems demonstrate
exceptional metal ion chelation efficacy and free radical scavenging capabilities. These properties make them particularly valuable
in food preservation, especially for preventing oxidation in oil-based products. Building on China’s stevia cultivation realities, this
study first provides an overview of its polyphenols, then explores their antioxidant characteristics, and subsequently analyzes four
key applications in oil preservation. The research aims to offer innovative approaches and theoretical foundations for food industry
preservation, ultimately promoting sustainable and healthy development in the food sector.
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