FOOD & MACHINERY

DOI:10.13652/.spjx.1003.5788.2022.90216

BRETRERSRESZSFTHMRER

E8HEEOM BE 1M [ 202289 A | RASHIM

[ X495 ] 1003-5788(2022)09-0219-08

Research progress on active components and comprehensive

utilization of Rubus chingii Hu
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Abstract: This review summarized the latest research progress on
the active components and comprehensive utilization of R. chingii
Hu, and points out that the active components and functional
characteristics of R. chingii Hu should be further explored, and
it should be widely used in the fields of medical care, food and
daily chemical products.
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Table 1 Polysaccharide composition and related proportion of R. chingii Hu
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R TR AP AR R R L2k UM 2R ZUR R R 0.55: 1,19 : 0.52 : 0.44 : 1,90 : 1.00 [14]

FRZR M B o A A AR S A L 2.0:19.9:1.0:1.1:7.1:23 [15]
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Table 2 The flavonoid composition of R. chingii Hu
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Table 3 Amino acid composition and content of R. chingii Hu mg/g
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Table 4 Health care function of R. chingii Hu health

food and its proportion
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