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Abstract: Plant polysaccharides are natural biological active sub-
stances, and possess a series of biological activities, including anti-
tumor, immune regulation, lowering blood fat, lowering blood
sugar, anti oxidation, anti-fatigue. The activities of polysaccharides
are influenced by their species, parts, extraction methods and other
factors. In order to provide a theoretical reference for the
development and utilization of plant polysaccharides, the research
status of them and the effects of extraction methods on their
biological activities were reviewed in this paper.
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Table 1 Effect of extraction methods on the yield

of polysaccharides
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il 11.27
R Al 16.35
PoR R $E 25.57
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[43] i A CO, ZEHL 85.10
[44] M 5 5.65
[45] Tl vk 3.42
Al 75 $2 I 14.77
[46]  RE i 4RI 14.49
Al P G PR I 16.86
2T 4 Z AR AR 2.05
[47] AR 7 P I R I 1.51
P B Al 1 HR R 2.52
K HE I 6.73
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