513 % 5524 M) (eI e o bl v R 4 Vol. 13 No. 24
2022 412 H Journal of Food Safety and Quality Dec. , 2022

(F B R A BE, BB S HOR EZE A S, ME 330047)

B E: AaFBEEYA R A E, SERIVE/DN, BOATRTSE R T o x 2y & R A i ik 52
M7 RAH A E TR T 0 T PRI 8 P R AR RO R ESE . 25, 2y R Rl A b 1y
BTG SRR PR S K A . FAT, A A X 2 B (R IEUR A 2 RE IS0 14 5 e AN S R i
RARGE LGS, SEPRIL I # s 2 B B b ik, S HNE S NI, ASCOHTIE A T 28 A0
Al A5 2RI Ty % B L2 R RIS b RN RE Ry, Wl WSS, B AP SRR
S, X PUEARE ST . SRR P AN GE I 1 D RESE DN RGE PR RN, D BRI kAR IS B i
REIF: YR FEIEY); M SRRy, D Tk

Effects of processing on functional components and activities of
medicinal and edible homologous plants

LI Chun-Xiao, ZHANG Bing, LI Hong-Yan"

(College of Food Science and Technology, State Key Laboratory of Food Science and Technology,
Nanchang University, Nanchang 330047, China)

ABSTRACT: Medicinal and edible homologous plants have broad application prospects because they have both
medicinal and edible values, and they have less toxicity and side effects. Nowadays, the research in China and abroad
on medicinal and edible homologous plants goes deeply from the judgment of overall efficacy to the qualitative and
quantitative study of specific chemical components and structure-activity relationship. After processing, the chemical
composition, content, effectiveness and activity of medicinal and edible homologous plants will be changed. At
present, there is no systematic summary of the influence of processing on the content and effects of medicinal and
edible homologous plant components, so the processing method is often selected according to experience in practical
application. Therefore, this paper summarized the effects of various processing methods (including steaming, stir fry
and stir fry with mild fire, and so on) on the content of main functional components in common medicinal and edible
homologous plants, such as polysaccharides, flavonoids, saponins, organic acids, and their effects on antioxidant
capacity, immune activity, and gastrointestinal function improvement. It could provide a basis for a reasonable
selection of processing methods of medicinal and edible homologous plants.
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Table 1 Effects of different processing methods on the content of common components

sl LiEEY] L Y L T R0 JELT S A EZ BTN
W e E2 4.96% 4.47% [10]
W i Zh 4.96% 4.35% [10]
W K EZ2 i 4.96% 4.32% [10]
e Ly EZ2 38.59% 33.18% [11]
I ipd ST 0.628% 0.625% [10]
W % puyyi] 0.628% 0.604% [10]
Ly B puy-i] 0.628% 0.583% [10]
W 79 ST 0.628% 0.561% [10]
AT 1B IR S HTR 13.14 ug/mL 8.22 pg/mL [12]
Vel Ly B BT 2.241% 2.219% [10]
W ipd BT 2.241% 2.178% [10]
W 79 BT 2.241% 1.902% [10]
AR Hhx SR 0.826% 0.611% [13]
W R WEH T 0.697 mg/g 0.643 mg/g [10]
W iE4 WEH T 0.697 mg/g 0.625 mg/g [10]
g i TS AT 0.697 mg/g 0.614 mg/g [10]
W T R T 0.697 mg/g 0.546 mg/g [10]
114 195 AR 9.81% 8.40% [14]
1A UFiS HHLER 9.81% 7.66% [14]
1L (9P A HLIR 9.81% 6.18% [14]
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sl LiEL7)] LT T vk % JEL TR i A3 LT I A3 Z:2 Sk
R 75 IR 2 0.182%~0.347%~0.276% [15]
IRE 575 IR 2 A 0.133%~0.172%~0.149% [15]
g e INKAD %4;9:%: ) 19.31%~52.74%~11.69% [16]
1A Vgl LR 0.00018%~0.00061%~0.00043%~0.00036% [17]
ARIK il FEUR R 0.1709%~0.1960%~0.1124% [18]
AJK il REARLR 0.2404%~0.3020%~0.1147% [18]
AT g3 EZ2 36.083% 51.910% [19]
B IR Z 36.083% 50.880% [19]
e W% E2i 38.59% 57.24% [11]
o HE EFd ZHk 23.21% 34.73% [20]
AT K S| 0.560% 0.837% [19]
B} 7% S| 0.560% 0.733% [19]
AR S SN 0.826% 1.019% [13]
AR 1 ¥ SR ER 0.826% 0.938% [13]
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