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Fig.1 Main food processing methods and release mechanism of nutritional and functional components in foods

PHNT (85 °C 1 min) $EF T 21. 1% 7, ZEHKE,
RN TR E 8 SR o 3R TR RO BT
Pom T, BT AEn T AR o AR HoAlZH
A3 UNTH, 2 AT R A I A SR AL
i, DR, YA EES R mhiA B SR
ZH AT A E 35 B A A L ORI K
1.2 BYNMIHEFRSHEES SETHHVLE
TEEW I TS B & s i 8 55 5 Y hE
Wit Ear ey I W N, S T Ty A
B Tt B o i E R S R4 o n 4R v R AR
e RAER, A XTI T v 8 3R 5 Tise 4l 40 1
AEAHLHI AT 534, T8 S 2 I T v R 4 A
ITERE . TN 6 Sl AR 3 BE R, B sl b

BRI RELL 0 B O REBA A 32 2R
HIF SR e S B K R B BB, A
AR A WNSERIE R RS ORI R A )
AN A 5 20K BN SR F s A
B, I, B b A BE | Qﬁiﬂ’éﬂﬁ%ﬂfﬁiﬂﬂ%ﬁﬂﬁ%
S PR B B SR AL RO P4 B D ) o4

Bk, AR RPN T 75 ik B JiKIEJE’JHL’FEHEBEz’
SRGRBE  EEVRECE S E SR VR, £ T
PRI I B-11 R K6 A S I, AN AL RE A% 1 240 i BE
PEHEAEEAE N R AR, iE REAS il 8 AL e, fe dE 2R
B DR R R i e AL
SRR AT R REE A A A A R R
PN T2EIRFE " Tk 700 0 A ) Pl 2 LA



4

BB ROR AR

2023 49 H

FH R RE R e A Y RE RS I R A L RE | 41
BN I AW PR E SR o BRI s 0 Y
SR T AT DATE i A B R R S T AR 4y
RO = T M ARUE R R o=, HE
i FRE R D RE AL o e AR i EE A
SN SR AR R AL S R 5 D RR 4 43, AT 5 B0
ST R, SN TR s =451 2 A8k
WL 2, ZEEAS DRI 2k R AR 2 B AL
A 300 S R S A RS T 33 ) SR AR 2 B, 22 B 2 ) iR
H R R S S A AR R TR ORI A A I Y
AEEAT [ E 2(a) ], ASRIRE T, K E b
R UL RS TR A b 22 T i # iR |
JEAEAL T | 75 5 B A M 4, T 8O B %
67, DI2Eg N Erp ) g-iA e N ORI, A
4 P A G, 45 9- M R-B-HA 38 b &K 13- =0-B-
A MR 15-00-B-5A 3 DR 13,15 - X -B-

bl g b )

B-#1% p

NG N N e N e N
l

9-iia-B-HA % h &R 15-A-B-H % h &R

&tk

5\\\\\\\\\

5.6-FRE-B-HIE PR
(a) B4 hR R b3

B-# B

#=3)

N ZE I A0S A G 2 18] R AR L 2 AT
WY AL G B AN T A BEAT Sk A AL R
figp e AN T 336 4 SN, A4 F B AL R AL A 4
45, & B E AL R B IR S T RE L 1 B i
DIZSHAEE N 2o, A A B 4 e = — g Ak e
R R S/ i (WA ol 7 e
Pyl i R TN E A B C(PUIR IR ) &
PS5 BB S PTIR IL R , 0F 1 K e A A 2, 3- R
WEHERR A L-ACERBE [ 2(b) 17 5 1 Z2 B 284 o
YRS T2 &R IA B P W N e ee e R
[E2(e) 17 e T firh, Sk M e s
HEMPEFRS YRR ik, LRI P 4l
IR SEACRR IR AR e R I T
A E TR SRR R R ORI TR n T
SR AR TR E IR SRR AL 5 A TR R BE 1Y
Rtfipe , O B TR R R A

Ho
WO HO O
Ho .
HO” “OH \@j"OH
N . OH
T"mﬂ: ﬂ‘ﬂl‘iﬁ JL%’*

I'ﬁﬂ:
H

O_~-0
110()31{

0 0

;M{:
\JJ;I/ Hov \j/

LA SR I
[ o P
% @
0 ,

2.3-HA v AR

lﬁﬂ: % C@ )

() JL%’%?%‘% (M%)

LA
(b) LHoR L AR (4 A= 2% )

K2 myhn TR E IR 5O dl iy £ R iRt

Fig.2 Chemical transformation pathways of food nutritional and functional components during food processing
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Fig.3 Schematic illustration of digestion,absorption,and transport process of food nutritional and functional components in human body
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Fig.4 Metabolic pathways of food nutitional and functional components in human body
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Abstract: Food is rich in a variety of chemical components, which have undergone a series of processes
such as processing, release, degradation, in vivo absorption and metabolism, and are finally utilized by
the body. With the in-depth development of food chemistry and food nutrition, the key changes,
influencing factors and regulation methods of food components in the process from farm to table and
human body have been highly concerned and widely studied. In this paper, the changes of food
nutritional components in food processing in vitro and digestion and absorption in vivo as well as the health
benefits to human body were reviewed. The changes of nutrient components during food processing and
human intake were introduced, including the breaking of food matrix, the release of components,
digestion and absorption in the body, and the healthy function of nutrient functional components
( chemical structure oxidation and degradation). The key influencing factors in the process from farm to
table and human body were analyzed, including the methods and conditions of food processing, the
original state of food, the types of food, the properties of food matrix and the state of human health. The
strategies for strengthening nutritional function of food from farm to table and human body were
summarized, including optimization of processing methods, selection of dietary sources, selection of food
forms, optimization of cooking methods and selection of delivery system of nutritional functional

components. The sustainable development of food nutrition industry in the future is prospected.

Keywords: food; component change; processing and manufacturing; absorption and metabolism; health

benefits
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