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Research progress on extraction, purification, structural characteristics,

biological activities, and application of rose polysaccharides

YAN Shuai

(Shangqiu Polytechnic, Shangqiu, Henan 476005, China)

Abstract: As a traditional medicinal and food homologous plant, rose not only has ornamental value, but also contains a variety of bioactive
components that are beneficial to human body. Among them, rose polysaccharide is one of its main bioactive ingredients, with a variety of
beneficial biological activities, including antioxidant, anti-inflammatory, anti-tumor, anti-diabetes, liver protection and moisturizing. This
review summarized the extraction, purification, structural characteristics, biological activities and relationship between structure and activity
of rose polysaccharides, and the potential applications of rose polysaccharides were also analyzed and discussed.

Keywords: rose; polysaccharide; biological activity; structure-activity relationship; application

HUBE (Rosa rugose Thunb) , BRI AR AL 3k MOLEIA . SCE5 10 LLEBE £ W45 )7 T 14 1 5% WS 5Tl
T, 2 AR 5 U R T O R FE I L P S IR RO BT AT R L R S R BB A H A A
RSN o AR O LR M, B AT 2 000 ZAE MR KT SFEEHE RIS E MO R BRI LA O BB 2 R Y
o B RN AT A TBCEE SRR R RO R ok PR ARORI TR B
BRSO, ORI )i BRI RS 1 BrBR 2 BERLIURI Y 85 4lifk
JEREL 26 IR L  RK PEE I ACH BRI || g g meyiem
SEOET HE 2R A s M Ly, 2 W R 2R B 42 W B IR B R A WAL B R
Rl 5, J 2R BON Ty R BCRAY R REIIRT e M gy 7 7 L JBORYIE 77 B JBE €5 D0 % S5 /N 4
KBPFEE R MHC T BRI Z R RATHORM SR i, B o 0 R Uy K B A
a1 BUAE BN OB RO R R IE SR 2 mpiEaR vk R IO R B I R A O A B R M
RO . T, 56 T 8O0 0 RO S P A BOBF S oo  BAR RCEE S50, 3 1 AT L R 4R Uy
FEAE RS R R T . WO B R R EOR S R A T . MUK R R R R
SERREAE A 00 M R RO R BB 1 B 2 AT RS BB A0 7 s AR A (LA AT AR, L

EEWE A A FFE TR (45 :2021YB0751)
BAEIEE I (1988—), %, i I B AR 5= B YR, B+ . E-mail: sqzyys@163.com
I HH1:2024-02-18 2 E HH#:2024-07-07



F&M | Vol.40, No.10

AEAER 0 A RARR SO A0 (B2 Rk, N
T 2 HEAS E SR ] S B R BEAT Al B BRI, G kR 7
Bl 4 BB A int el B8 4R BB LA % TR S B B R ) B A
7 Al B B BB B 2 B A A T2 A o A TR 300 W,
P HUE E 50 °C (I 8] 25 min BHE EL 1:55 (g/mL) , BLiF £

B -HRSENRRAN SEREEMEFERERRRER

BRI 13.48% 0 5L G0k B2 1 M HE , 200 4 IR 1)
40 B 2B R . R BRI A A R R R
il Ak 3R B R OB 20 SRR T 12.49% 0 &5 I 3
P — T2 GG Y 7 15 R T2 X G A W P R E 5
HAAHER

xR HBEZENRRAZE
Table 1 Extraction methods of rose polysaccharide
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Table 2 Structural characteristics of rose polysaccharide
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