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Abstract: Betalain is a safe and non—toxic natural pigment, which is a pure green additive. It has the effects of re-

ducing blood fat, anti—cancer, etc. It can be widely used in food, medicine, health care, etc. This paper collected and

summarized the research status of betalain in recent ten years, including physical and chemical properties, extrac-

tion technology and other application research, and summarized and looked forward to the research status.
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