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Research progress on extraction and biological activity
of corn silk polysaccharides
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Abstract: Corn silk, the dried style and stigma of corn, is a traditional Chinese herbal medicine and functional food ingredient.
Polysaccharides, one of the main bioactive components of corn silk, exhibit hypoglycemic, hypolipidemic, antibacterial, and anti-
inflammatory effects. This article reviews the extraction methods and biological activities of corn silk polysaccharides, summarizing the
process parameters, advantages, and disadvantages of different extraction methods, as well as the biological activities and mechanisms of

action of corn silk polysaccharides, which are current research hotspots.
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Table 1 Extraction technology of polysaccharides from corn silk
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