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Research progress in active components and
preparation technology of adzuki beans
SUN Li-li, DONG Yin-mao*,LI Li, REN Han-kun
(Beijing Key Laboratory of Plant Resources Research and Development, Beijing Technology and Business University,

Beijing 100048, China)

Abstract: Adzuki bean is a kind of delicious food,also a good medicine. It contains various nutrients and active
components and shows various nutritional,health —promoting and cosmetology functions. According to the
recent research of Adzuki bean,its active components and preparation technology was summarized in this

article,which might be helpful for the utilization of the raw materials on food,health food,and cosmetic.
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