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ABSTRACT: Lilium belongs to Lilium of Liliaceae, which is sweet in taste, a little cold in nature and it is a kind of
medicine and food homologous plant. Lilium has rich edible value and medicinal research value. Lilium bulb contains
polysaccharides, phenols, saponins, alkaloids, flavonoids and other active substances, in which the content of
polysaccharides is higher. Modern research shows that polysaccharide compounds can participate in a variety of life
activities and have a wide range of physiological functions. With the deepening of research, Lilium polysaccharide
has been proved to have the physiological functions of antioxidant, immunity, anti-tumor and antibacterial activities.
It has broad application prospects in the field of biomedicine and food, therefore, relevant research has attracted much
attention. This paper reviewed the extraction methods, separation and purification methods, structure analysis and
physiological functions of Lilium polysaccharide in recent years, and prospected the future development. It provides

reference for the further research and development of Lilium resources in China.
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HA(Lilium) B T 02 WARIR . 1k
ERFY . PSR!, AEERE AN Em
MM E. AP AMEESEAR . Eea%%E, ©F
ARSI, W 28 AR Y. 25
AL B, SRR . ERE. SImiE . RS ER AT AR AT
TR, A 220 I P R B B LR . D-E A
W5 X% D-H B R KR = A LG AR IE A &
ZHEBR AR . RPETETT  HUIIR S L R B2 B )
BeSh, INREAEIEIRATIEAN . B RER AN T 3B 40 i)
AP R T, W FTERE S A B R A
FEH A G ie Dy e A ek AR AR

T 28 2, HEEZRIBOrk . 4l
. 2RI Z R, EI 2RI, sl
b B EEFG NS S S SR R B R T2, BEE N E A2 hE
AR 2R AORINTIR Y, A 2 ROE B A
UF R R SCRIT E RIRIRT 56, ASCERIR T H A& ZHn e
WOk s alidb g5k o . AR BT Rgdk R, DI E
A WLEA R HRE & 280 — L TR S R g
1 BEZHENIREGE
1.1 AIKREE

FPOK PR e — A FH UK SR BURL ) ik st £
WREES Tk, HA R RRR S, W R
AL — R R BOT . REWIAR VLR FHHUK SR BGE,
HAFIRBOKEMZ0E, RIS SR 24k
Ak, SIRBGEEE R 80 °C, [ o 1:20 g/mL , $#EHL 2
W, BIR 1 h B, ZRE QA B E A 2 ARG
BE] 0.92%. Pilg A% Pk YLV 8O B A N SR
B, FHHUKEARIUE & 245, ] Box-Behnken i Jij TAT ¥ 4
R AERICLZ &M, |G 200 32 B0R A ik 3|
6.284%,

S5tk WIREA L, #UKIRBOLE T, A%
X 2 MRS IR, HSEIR I A B . ARG, RAERTH
13308,

1.2 KIBEEIE

F T 25 B A K R B T 14 il P A AR 25 5, I AT LU
FEFRIOR I 2 B B35 Yk K Z W0 TR LA E
BRBCH I . AEIECLR KRB UTE RO F & A 25,
IR A SRR PR ISR, e R A FREURE 60 °C.
FHRHE 1:5 g/mL ., $EBEFA] 40 min, 2L 4 R AIHRIAA

il

THAZHIRECR 5 6.27%., XK A& ICE M E
B FSEFE A JRURE, FH IE A S 56 R SN T R
PARAL 2 Fh BRI HREC T2 . 1SS SE I 1 R AR
TZEHEMT, A A ZHHEECR SIS 37.75%, FiGEEH
& ZHHRICE N 20.24%; Wi R il s s e A i i
FERBET, ZMNEA28. Wk a4 2 MrRBeR
3R 43.23%F01 30.4%, 1% AR E L iy
POFHREC T TR T DA S 25 o 2

1.3 EgREiEEniRBUE

A TS N AL S R S o RS, DR DA
B A AL T H AR SR B AR B s Ak . T RE. P EDRR
MR A RO B 2N B A 25 h R I i, &
b by E RIS B E A 20 AR T 25 4R
JRLEE 54 °C. HEBUSHE 31 min, RBHEEE 1:26 g/mL, TEILSE
PR Z MR RN 23.80%. 7S5 IR 2R A K-SR I 4
SRR BT FPOK RIS & 20, BRI I SR A e
AT BN 2RI, R H G 2R 8.63%.

B AR B AR IO LA BEREAIN . PRAE TR,
AFEE BRI B, B8 I S2 B (], A (a]
RS SEBERSF R AN T RS, T
pH R 4 AT A R R, AR R AR,
WHEEEAMZ A FEXR,

14 BEEHBRERUE

R P U R LB R R TR I 4 e B TR ) A R R
AP I AT LS L AN | BB s AN SRR SR AN
BE, PR R A7 AR A AR et P R I
B ARBECE & 20, I L2 PR SR ECR A 18 b F o 1 i
TS T A AL BRI T2, e % PR A5l B B 2 W
BRI AR B EE 70 °C. BHELL 1:20 g/mL ., $2HL
BFE 45 min, FEHAHT, BE&ZSHEETAT] 7.92%. %
A S LR P TE 58 S 06 ) 6 75 I Al DR U E S 2 HE I 12
ST AL, RBUEEE 70 °C. BHE I 1:20 g/mL. $2HK
] 30 min B, 5 A ZHHEECR N 6.34%. 5k b %Pk
WA E A A RIUE A28, LSRN E,
JoF TR SE B4 8 T AR I T 24 VR EL 1:15 g/mL .
FEURE 52°C, MA I 176 W, BA K] 30 min, 7EILSE
PFF A A ZBIRBCR N 12.37%. BRASSCL PSR BGR
JE 60 °C. [N 1:50 g/mL . #BAIHE 420 W, $REU
(8] 60 min i, T & 200 RLATHRN] L E] 12.54%,

FAZ 2 B T 2 i ) 5 1 T R 7 R s o, B AR
KA I A AT 2, (BFEREUE I, 2R S
B2, MR e R I ) 0] 2 3 B R A R
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Tl bk By B 9 B B 490 22 0 3 R R R R 1 3B 1B
1, WorF 550 F-RidE . YRR A M RE [ B LE R
A 1 FLRE S (VRIS 8 T 22 i ) A BB ) A T 4 R
BREEEANDRE, DRl 22 B A SR OR B SRS, B el ik
BB R & A oA RL, FEEREURE 75 °C. 4RI )
25 min. EIIE 700 W AR, BE L HmEE Y
3.41%. WO ABGLE FRERE . 5 TEshl . AR
R, TEZ MUY B AT RAFIRCR, B EH
W Sl A BRI B Z AR 2 M B, (HAEE & 20
PR B A 5 A 8200,
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AT Z R SEIET, SR il S SR AR,
A \EB. AR, TS EIF RS T
A Wi R AW TR T 2 Z R ) A T o s Ak . BR
AR, DIAGEI A v g ph— 2B S SR Y
e AT RS AP UITE R | B AR EOR | IR
AN IR L BT SR I . XA %P2 DEAE-
YR EOKEBEIILEBRNE S M
(lilypolysaccharide, LP)#EAT4r#54lifl, 733 2 Fii & 20
LP,. LP,, RMGUZHTAIEEI AL JZ A5 S e —F Y
5y, IRcJa AN 1% FIEE IR 2 M i Xk Z AT 7317
B TR B AL AR TOIEAR BB A B ) 20, Rt
TEMFFE 3 5 SR (o T 2% b 0y i

ZHERA IR G, TEHAT 2450 5 I iy Jy
B UKL TRIRIE . Z0AN3E 23 7 7k (infrared
spectroscopy, IR). %84h-1] UL 43360 i ¥ (ultraviolet and
visible spectrophotometry, UV) . < # & i % (gas
chromatography, GC). &40V AH 1572 (high performance
liquid chromatography, HPLC), Jii&%%(mass spectrometry,
MS) ., S L 1535 411 7 (high performance gel permeation
chromatography, HPGPC) . #% £ ¥R i (nuclear magnetic
resonance, NMR)%5 , B/ 2523 i g 1R E A4 s 4l ik,
133 2 bl ¥R —MOREER, B—Fh
B2y o AT RAREIE T 5 & BE: LLP, F LLP, Y2 K
B E A SRS, 2 Fh 2B AR XS 43 B 2
11756 D, 1038773 D Wk W45 2] m sS85 (it vk
W B A G 2 W 2R R0 3 Fh A4 4), AEXT
SRF RSN 350.5, 403.3 Fl 146.2 kD, X1z X&)
FFELLAN GG AT 7k, B8 B G 22 MR b 2 A IR 3
LERIF A H R . S AR OUR R OO € 3 vk AR
HEWE LI, I S 4 F BT 4510 2 97000
220000~465000, 94000, FHZLAMEIEHEAT o3 H7 % 5E J5 K B
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R KR L | SRS, RAEVERN T EEN—
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AT B AN 5 A0 B B S T RE . B AN A IR R
i R I S BREE 1 1gG /K27 Z R 220 O e
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o S AT RIS AR A B E S 2RISR
PRAN B A0 M A W v, R T LA 4 43 0 NO, M
A BPR T GeE MVE FY, E S 2B HA R S A
UM AIEFE B0, Mo BRFE 4. I3 V75 10 3% i RN SR AT M T B
SRR, RS PR BUE A 20 LLPS-1 fEAE 1 IR
RAW264.7 41 i1 531 NO FH-300E 4 i 2 = A R D gk .
2 A A VS g b EEL 40 R A 1 g Ry UE W A 2 b
Xof A A S 1 i AR S P IR S e T RE A R HEAE A, W7
DA S A R o, e — e (e b . S P R e
B Z2HERE S HE 0 I TE VA I 28 R R e 2 R AL
3.2 mEL

RS O IR B A 20 AR R P fb ik, w]
E— AR E RIERB AR E TF(0,). A M IE(-OH) . NOy
£ 33361 ) e 46 037 22 i 5% % B0 4% FF (Lilium  lancifolium
Thunb.)ZH#(LLP-1,2,3)%f O, ,-OH . DPPH W 4%k & ¥ (Fe*")
Y5 B R RRE R, H SRR . T 2PN R B
fief 5 A %F-OH W BRAE S S AT A B IR . S5 A K,
HP T E SR R . AN E A A AT LABLWT [ SR
PR A, B4R I 2 R A AR [T AR R
fif(catalase from micrococcus lysodeikticus, CAT) ., %ALY
B AL Fiff(superoxide dismutase, SOD)., 4+t H ki & L Wit
(glutathione peroxidase, GSH-Px)35 116 M DI RE, R AT4E
R KRB AL R B Y Y A qhaim S OR B o
H A2 RA RIMNTARRCR, WEH 0.2~1.4 mg/mL Y,
Al fE—E R FiERR DPPH, Oy, -OH, NO,

33 InME

HAN S5 E IS0 A 20 oA B3R H22 /s
SRR SRR G e OB, I L AT LA /0N BRUIAR 9 38 40
Mamg K RS N PR AR I B A 220 1R L
WK, & 32 LP1 WAL TS i — B SUNKXS MCF-7 3] 386758 A
PESPATRCR K RAET . EHEESRH MTT 2 ik,
RIH G R WU Re s 30 HepG2 21 Atk 41 i
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