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ABSTRACT: Beta vulgaris L. is one of the main sugar-yielding crops in China, and occupies an important position
in agricultural production. Beta vulgaris L. is rich in nutrients such as essential amino acids, protein, vitamins,
minerals and dietary fiber, and contains many bioactive componentssuch as nitrates, betalains, betaine, carotenoids,
phenolic compounds and ascorbic acid. The functional role of Beta vulgaris L. in improving exercise capacity has
been widely confirmed, and its products have been initially applied to the field of sports nutrition. In addition, Beta
vulgaris L. and its extracts have anti-oxidative stress, anti-inflammatory, antibacterial and other bioactivities, and
play an important role in the intervention of cardiovascular diseases, obesity, diabetes, liver damage, cancer and other
diseases. This article reviewed the latest research related to the key bioactive components in Beta vulgaris L. and

their bioactivities, aiming to further promote the comprehensive utilization of Beta vulgaris L. resources and provide
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a scientific basis for the development and application of Beta vulgaris L. in food, medicine and health products.

KEY WORDS: Beta vulgaris L.; nutrients; bioactive components; bioactivities

0 51 &

FHZEM (Beta vulgaris L)JE—FIZERIEE A BA
Y, RIRTEINFIBRIM o FHSEAR A HARER 43 Ry Hw] & 3R
gy, WE BB ERR, BARMEGAAFZEI R a%
o, e aall, THEEREATHE | i€ RiEh ik
S, TERRE F B FALA 400 AL AL . AL AIpE AL
X PEgeit, 2020 4EFR EEHEE Rk 119840 J7 2, ffh—
FBERMEY), THEHAETR E A A rp A DY,

FIFSEARE FE MBS, & o e AR (g B i i 2= 5t
B2, O, BRI 4R 0TS S A4S IR
Ay ARSI ST R, TS P T YRR . REE
OGS, S DR MIEE Y RIBUIR R S 2
ATEYERLSY, R RS shEE S BT S
AN MR FH | B A AL R AN PV A TR e, £
Tl s 114 T3 B AR BhyR 7 TR RAT SR .

AT RIS A OGS M A (B 1) S AT
W B AT IR A TR R, FFXF AR (A 5T 7 1) 4017 e 28,
VIR § i AR B LAR By 76 T e £ i A= s 24 v frg
— L hi .

1 SEENHEERR

BRESE . JESRERI MRS LRIT B SR LU, 2R
SR SRR B A R R o = AR ' (644~1800 mg/kg),
S NRAR il R ) 5 R Rz —1101,
1.1 BRMERIAZUCA—SHENERE

i £ il TR h & — % fb A (nitric oxide, NO)HI &1 IE

KM ARAE A AR & R I 2R, SR
PR R e i Tt v, T e Y T XTIV P A R R T B RO
W e A A T U2 KL 20% i R 08 5o e Y R 0E A
FUIES, 8 T P 10 et S DR S 77 D A SR R £, 3
SRR 5 A SR R AR 1 0%, Y ik K
OITE S AL NO, —/INAB A3 Hh 1 il WIS i 53 i 22
B AHADIBAL, PRl &R R IR 5 NO A A
GRS T b Bl I PR - D0 A Mg 3 R
i 2 o 5 A S D, RO A RAE IR, A
PRERFEAE N NO AYIXFh T AR A AR ER- AN AR R -NO i
U NO fE R g i A: M2 b —Fh s SRS S0 7, 1
VERENIINEE AN EEY S NS TR NG R = g i IN e i
S AR P R P E PR RN,
1.2 &Y1hse
1.2.1 Hh/E

e —F 2 R BN, B R ERE b
5 URPY NO (77 AR i R A PR A4t 5SS KRR
T IFFEUESE, TR BT A 5 A IR £ ) B SR Tl
TRIT 0 LR AV e w22 I Sk fgk B S A A 1 Bt
PLAE LRI ZE R R, SELREA I, IR 140 mL & &
RRER A BHEEAR T (SR L 5 50 12.9 mmol) 3 h J ik
(systolic blood pressure, SBP). #75K Fiz(diastolic blood pressure,
DBP) K~ E-Y4 80 ik i (mean arterial blood pressure, MAP)J
BERAL, FET A 6 h JGIRE ZHELOKF; Ll 140 mL %
BRAHBRER AR ST (SRR EL & /N T55 T 0.04 mmol)fE
RN IR, SRR AR L, IR 3 h S HY SBP, DBP
Ml MAP 70 EPE 22 5, SRS s & B i R L

TSR

| wms | |aseez | e | |swmez| | sxwew | | sorom |

FHEE R
Hiets {{ﬂu\%ﬁ%l
REE IAEERKI
FURANAEER

HREAEY)
BRI EY
BBLR AL &Y

BT AR P A s e o)

Fig.1

Bioactive components in Beta vulgaris L.
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Fig.2 General structures of betacyanins (A) and betaxanthins (B)
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