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Review of the active function of birch juice and its product development
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Abstract: Birch juice is a natural beverage with numerous health benefits including providing essential vitamins and minerals, treating
kidney disease, relieving gout, exhibiting antibacterial and anti-inflammatory properties, and enhancing immunity. As a rising focus in the
food industry, birch juice has potential commercial value, but there are few systematic reviews on birch juice and its products. In order to
promote the sustainable development of the birch juice industry in China, based on the main components, efficacy and application of the
birch juice, this review summarized the current situation of the birch juice product development and the problems faced by the birch juice
industry, and prospected the future development of the birch juice industry, in order to provide a theoretical reference for the further
development and application of birch juice.
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Table 1 Types and contents of sugars, organic acids and

amino acids in birch sap

GBS FEERMSY  GHAg LT Bk
LB S ik 2.500~4.700 [4]
bk 2.300~4.500 [4]
HEHE <<0.700 [4]
AL <20.050 [4]
il B L st Ji [4]
APLRZE HRR 0.100~0.700 [4]
BRI <<0.100 [4]
Frig R <<0.100 [4]
W <0.040 [4]
[ER=1 v IR it [4]
BAHER % % 2 (Gln) 1.057 [5]
RAH R (Asn) 0.510 [5]
45 2 (Val) 0.078 [5]
AL (Tle) 0.065 [5]
% R (Met) 0.056 [5]
554 (Leu) 0.051 [5]
1% (Lys) 0.045 [5]
ZE TR % % (Phe) 0.038 [5]
2 Bz (Ala) 0.037 [5]
H & # (Gly) 0.036 [5]
1% % (Thr) 0.036 [5]
H R (Arg) 0.034 [5]
k&R (Cys) 0.034 [5]
Jifti 22 (Pro) 0.028 [5]
22 5 T2 (Ser) 0.018 [5]
i % R (Tyr) 0.010 [5]
21 % PR (His) 0.010 [5]
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Table 2 Types of fatty acids in birch sap and their proportion in total fatty acids
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