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Advances in studies on main bioactive components and
their effects of pecans
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Abstract:In order to better promote the research on the bioactive components of pecan, the research
progress of the main bioactive components of pecan, such as unsaturated fatty acids, phenolic
compounds, vitamin E, phytosterols, squalene, carotenoids, was reviewed, and the health effects of
pecan and its extracts on antioxidation, blood lipid lowering, blood sugar lowering, liver protection, and
anti — cancer were summarized. The pecan is rich in bioactive components, and the development of new
products based on its bioactive components will be the focus of future research.
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