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ABSTRACT: Bamboo leaves are rich in many bioactive components, such as polysaccharides, polyphenols, and
flavonoids. Bamboo leaf polysaccharide, an essential bioactive component in bamboo leaf extract, has antioxidant,
immunomodulatory, antitumor, and hypolipidemic effects. Recently, there have been many innovations in the extraction
and purification techniques for bamboo leaf polysaccharides to improve purity, increase yield, and retain biological
activity. Secondly, research on the complex structure of bamboo leaf polysaccharides, the relationship between
structure and bioactivity, and the mechanism of action of bioactivity has been gradually deepened. This paper
reviewed the research progress of bamboo leaf polysaccharides in terms of extraction, purification, structure analysis,
and biological activity, and prospected the future research direction, aiming to provide a comprehensive

understanding of bamboo leaf polysaccharides for in-depth research, promoting the further development and utilization
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of bamboo leaf polysaccharides, and providing a new idea for the subsequent structural modification of bamboo leaf

polysaccharides in order to enhance the biological activity of bamboo leaf polysaccharides and provide a scientific basis

for the application in food, medicine, and industry, and thus promoting the full utilization of bamboo leaf resources.
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Table 1 Structural analysis of bamboo leaf polysaccharides
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Py cp U-DES-ICP., UICP Fl WICP == %2 Ul 2H Bl X oAy 2= UM . 885760 W AN BTh A b, 28 I A X 25 - ) 3
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AT, )5 PBLPS  FEN 3 R BN 24, PB-PBLPS-1 & a-NkiEFLAEEFN B-D-IL I # 45055 5 a-(1—6)8% [40]
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M R = FLBH B2
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8.53x10° Da,

WBI1, WB1 R P bl 5 B A A R, WB2 Fil WB3 B A H A Sl A 2L LR & i/ . WBI, WB2 Ail

B M . . . . [55]
WB2, WB3 WB3 5T =50l R 13.4x10%, 2.8x10* Fl 1.9x10* Da,

) BLPs (5T AR RN . e hE . BTRCMaRE . AN, HEWE. WARALIE, Pl

B BLPs [30]

5.05x10* Da,

VE: ICP: AT L4, I. tessellatus leaves polysaccharides; U-DES-ICP: #8 75 I 4ifi BIIR LI 78 717 HEBUEEAT 22 B, ultrasonic-assisted deep
eutectic solvent extraction of I. tessellatus leaves polysaccharides; UICP: i## 7/ R BEEATIT Z B, ultrasonic extracted 1. tessellatus leaves
polysaccharides; WICP: K24 L4, water extracted 1. tessellatus leaves polysaccharides; PN: 47, P. nigra (Lodd.) Munro; PV: 20
X47T, P. vivax McClure; CQ: J5#T, Chimonobambusa quadrangularis (Fenzi) Makino; PB: BEAT, P. bambussoides cv. Tanakae; PBLPS: #lifk
B4 Z 8, purified bamboo leaves polysaccharides; BLHP: #7122 £ %, bamboo leaves hetero-polysaccharides; NPs: H{t: Z Hlf, neutral
polysaccharides; WB1: 30%Z BEITHE; WB2: 60%ZLBEDIHE; WB3: 80%Z BEITHE; BLPs: 471 £ B, bamboo leave’s polysaccharide.
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