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Advance in Ressarch on Association between Resigant Sarch and Colorectal Cancer
Ll Sryun, ZHENGJialin, WANGLIi-gn, LIU Xiao-gian
(Department of Nutrition , Beijing Shijitan Hogoita , Beijing 100038 , China)

Abdract : Reddant garch widdy exigs in garch foods, and is a functiond corponent and beneficid to physca hedth.

Pronmotion functions of resdant garch for colon hedth are increasngy draning people s atertion. S the bendicid efects of

resgant garch for colon cancer prevention and the content irfluences of foods were reviewed.
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