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Abstract: Sea buckthorn is a natural anti—obesity product that is rich in flavonoids, vitamin C, and polys—
accharides, and can be developed as a functional food. This study provides an overview of the various health
benefits of the nutrients present in sea buckthorn and summarizes the research related to the development of sea
buckthorn as a raw material in fields such as diet and medicine. The information presented concerning the current

processing and development of sea buckthorn can provide a reference for the future development of the sea

buckthorn industry.
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Table 1 Current status of research on sea buckthorn-related food
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Table 2  Current status of research on sea buckthorn-related
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