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ABSTRACT: Adlay, which is called of the king of the world gramineous plants, is a kind of Chinese medicines with
a long planted history, rich in carbohydrates, protein, fat, crude fiber, phosphate, calcium, iron and other trace
elements, as well as a variety of essential amino acids and higher unsaturated fatty acid content. Modern
pharmacology studies showed that adlay was a kind of high nutritional value plants with more than 70 kinds of
bioactive substances, such as phenols, alcohols, acids, aldehydes, ketones, lignans, adenosine, and so on, which had
potential medicinal activities of anti-inflammation, anti-tumor, immunocompetence, anti-virus, reducing blood sugar,
and other physiological functions. Therefore, it had potential for processing health products with edible and medicinal
value, and had broad prospects for development. This paper reviewed the functional activities and application of
adlay bioactive substances, including polyphenols, flavonoids and polysaccharides, in order to provide a theoretical
basis for the development of the functional food and the deep of processing agricultural products of adlay.
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B (adlay) XFREL K, ASE . HEKRE, BAAFR
HEUEMY, AhE . . MR . gif . FE . JEHE .
RPN, HAGEZAT ZA, E8E2AK TR
B A EFERRAH T, MRS 1~1.5 m, B8R 7~12
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EUEANRYE. Mm2s. B2, RIS, WM. RIER
X RHEAAY 70 R0l BB AR .
MOHEERSEER, WTUXTERONE. TE . BESEHRET
A AT S AR R B, R AR . Bk
L RPET . PO R . BRIOBESEAE BRIE MET), R R
WHTRR . R, REEXTR. B2, WRERKEN
RIT, VALCBE . . B . SRR SRR A T, B
U T B ry ™ 8 W B S I RE L HA
BLRER, A SO E BRI AT A
21 B %

Wi 24 ST SR AE A A R R BRI . ELA VR R U e R A
Ao BAFET—2 WYY, ik, nraf
B4, ERAE . KRE. AKRAIER SR T, AR ks
P, RERETIRE Z R th TR L5 RIS LR, WEHE. O
M FEAES , Bbah, Z @il LDL AR @ EE4A L, B
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Chen 255 T8 B AR BN 1,1- 02—
T FEHEWE(1,1-diphenyl-2-picrylhydrazyl, DPPH) H FH 3535 55
fig 71 LI K g £ B (lipopolysaccharides, LPS)i%5 1) RAW
264.7 /INEIAE F WA I A S0, B AT & L LA R
LA AP AT, AR — 2 i s e R T
LEERR . HERR . WIMERR . BUERER (ferulic acid, FA)ZE¥) T,
M I 4 R Z By 2K 5. Chung UR B 2 B HC
-LR CTRZEWGER SO, IR IR 1,2-ZH (1, 2-dimethyl
hydrazine)if5 T i) F344 K& Ml /e H o8 &30, A1
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performance liquid chromatography, HPLC)Z3#7 % i, ZEHX
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VR R DT HA BB T ERAY S o Bl Al T 4T
BT R SRR EORL, B TR UG R VDI Y fe
BTy, 7 EA R SRR R R . B I e
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