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Research progress on the extraction process of natural components from

Zanthoxylum bungeanum and its application in food
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Abstract: Zanthoxylum bungeanum is native to China and is a

s AR e T

traditional food seasoning and traditional Chinese medicine. It
plays an important role in food processing and disease prevention.

In this article, the research progress of Z. bungeanum and its

extracts in recent years is illustrated, the active components,

extraction methods of extracts and application in food processing
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are analyzed, and the physiological activity, extraction method,
and application in food storage, condiment and other food of Z.
bungeanum extracts are discussed, the Z. bungeanum and its
extracts in the food industry are prospected.
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Table 1 Proportions, functions, and effects of the main components in volatile oil from Z. bungeanum
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Table 2 Advantages and disadvantages of the extraction process of volatile oil from Z. bungeanum
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Structural formula of quercetin
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Figure 2 Main numb-taste components and structures

of Z. bungeanum
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