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Abstract With the continuous improvement of people’s living standards,natural antioxidants with low tox-
icity and high efficacy have become a research hotspot. Polyphenols, vitamins and polysaccharide com-
pounds have attracted much attention [rom researchers because ol their strong antioxidant activity. The
binding of natural antioxidants to proteins may affect their antioxidant activity.Concentration is an impor-
tant factor affecting the antioxidant synergy between different natural active ingredients. The antioxidant a-
bility of active ingredients will gradually increase with their increasing concentration, but their synergy may
not necessarily increase.In addition, the synergy between the same antioxidants in the mixed solution is dif-

ferent in different antioxidant models.Response surface methodology (RSM) can provide experimental
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schemes for the screening of the ratios with the maximum synergy.In this paper,the natural antioxidant ac-
tive ingredients,the influence of proteins on antioxidant activity.the synergistic effects of some natural an-
tioxidants and the optimization methods for synergy were summarized. This will provide ideas for the de-
velopment and optimization of synergistic natural antioxidants.

Key words natural antioxidants;synergistic effect;proteins;response surface methodology
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