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Phyto-compounds are produced for defense by many edible/medicinal plants, with bioactivities and potential benefits for managing obesity and weight loss.  In vitro, ex-vivo and in vivo studies showed they can suppress oxidation, inflammation, hypoxia, allergy, hormonal imbalances, angiogenesis, diabetes, organ dysfunction (liver, pancreas, gastro, skin and nerves), and obesity.  Animal studies showed compounds such as triterpenes, phenols, flavonoids, limonoids, coumarins, acridone and phytosterols, influence apetite related hormones, inhibited excessive weight gain, protein glycation, alleviated insulin resistance, ameliorated blood glucose, inflammation biomarkers (such as TNF-α, IL-6, IFNγ, prostaglandin-E and MCP-1) and lipids at 1-2 mg/kg/day or 0. 01% w/w of the diet.  It reduced endoplasmic reticulum stress, modulated mitochondrial membrane dysfunction, regulated glucose absorption/availability and various hormones, liver enzymes and proteins that impacted metabolic homeostasis.  In addition, they trigger apoptosis, inhibited cell invasion and PI3K/AKT signalling pathway on various cancer cell lines, without harming normal cells.   Experimental researches demonstrated these compounds besides being anti-obesity, possess immunomodulatory, anti-angiogenic, anti-diabetic, and cardiovascular/organ protective properties, with minor side-effects in animals.  Examples of their efficacies, safety, effects on molecular biochemistry, genes, proteins and signaling/communication in plants, cells, tissues or whole animals will be discussed.   Clinical studies/reports for humans have yet to be done. 
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