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Research progress on functional characteristics of bioactive substances

and preservation and processing technologies of Clausena lansium
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Abstract: Clausena lansium is a fruit with both medicinal and edible value, widely distributed in southern China. It is rich in
polysaccharides, amino acids, flavonoids, phenols, alkaloids, and terpenoids, which exhibit various pharmacological effects such as
antioxidant, antitumor, anti-inflammatory, and antibacterial activities. However, C. lansium is highly perishable and difficult to preserve.
Therefore, preservation technologies such as ethylene inhibitors, low-temperature storage, film coating, and modified atmosphere packaging
are applied to extend its shelf life. This paper reviews the latest research progress on the main bioactive substances, pharmacological effects,
postharvest preservation, and food processing and utilization of C. lansium, and provides an outlook on its future development.

Keywords: Clausena lansium; bioactive substance; efficacy; preservation; research progress

FLAT B Bl R IR TR P R
A, T 3k 6 A 3 1 D) RE R T AR s O

Wi ¢ [ Clausena lansium (Lour.) Skeels | ¥ 44 B J7 i
LT R =31 A B N el (e o S o S 1 S i

P LIRS R R W, TR 57%, R IR )
hE KR . B R ZE nE R RO A
2500 AT AR R R T USRI T
PRV W S, I T g AR BRI R 1 B SR R A A
(163.18 kJ/100 g*' ™) H 5 FEH . & 4B K C H#
R BEYE R A MLRR S E SRR BFg R W], B R

EETH b de S A AR AL 55 9% % Bh 35 B (45 :0919-140279) 5 K%

B 2 R A T b [ AR R M R AT  — RE
PUEAA TR TV AR R DU e
LT 2024 EHE BN T E BB L Z ST RA
AR rE BB R iR H) 10.8 7 to

BB R HUR B R AR IR 2
HEE HAE AR R, AR R R EITR, B

£ R U B 5 RE TR TR B R IR A1 30 H (2024)

BEMEE LN (1965—) %0, Rk RER % B4Z 11 . E-mail: ganngjie@dInu.edu.cn

s HH#3:2025-03-28 (@ HEA:2025-11-03
S| A& B, Lk, 22,55 B R R

AP B O i Jin T AR BIF T 0t R

[J]. £ 50, 2026,42(2) :225-233.

Citation:LIAO Lisui, GANG lJie, JIANG Aili, et al. Research progress on functional characteristics of bioactive substances and

preservation and processing technologies of Clausena lansium[J]. Food & Machinery, 2026, 42(2): 225-233.

225



% 3t B ADVANCES

LI PR AR B 2% R AR R R B T RS R i
WA MR B I T AR A Ak T A
W B, 22 B R ORE S 32 i TR & R K
PR . SCE AT B R R S A Y B R 2
R B H R R A et T B0 F 5 a0k R AT 5k, B AR N
F S BRI FE RN %2 R A AR AR B
1 W RGP 5

100 g BT BB N KT T9 g HEFT1.9 g
503 g 4E2E K C 548 mg 85 71 mg 41 350 mg, & & 4
AR B, AL FE B, MR A MRS, B, Bl Le-
MSS F A 41 2 A 4 2 B O ik o T iR R
S5, TR M B R SR AR IR b A A L B R 2R A
OEAGLERE S 122k A
1.1 &4

22 2 P SR TP R 0 R A LA PR B
I 0L B S S REDCN L W R SRS R LN
65.24% , [ 2 B S i AL, R 37.22% 71 HE LA
Al P 20 & N 8.04%~16.96% , H: 35 M 41 4 N B
BT HG P A R S R R I O R R
SRR T M 2 B 2 N O Il B, A X 4 R
TN 5101 10°, 2 i 2K 2L BT RGBS A2k 2L R 4L,
ZBR R T Ve o R P O i ad A K B am A L SR
RERTE FEOE R 3 R
1.2 SE®R

K fire B T R Ui B A TR E 7 R L XUR R 2 A (i
TP EA B . R SR i K S R R A

x1 EERPEE

B 2928 | 20265 2 A | RGBS

IR RS R v T e TR P T O R R R
SR A5 9 Y A BT BT e R SRR Bk 1309.7~
9 832.0 mg/kg' ' AL P HRE SR - I TR I 24 R
AL 6B ARG S R AR K S R R AR G R e

g SINES IR IE R SN = E Y
AR RE R, SR R BT A A SR AN (RN T R AR D T
F AR R A SRR i R R 2 Rk R, R L
NS b0 S R R 32 S Ty RE M SR IR, B SRR [l
L AT DAEEE i 2 5t 4% B R A
13 ZEEMR

W RE T ZmYR, RS Bk B RED)
AR T R B R B B 2 PR A B
T d R KA Y, A R &N 961.933 pg/g T
&N 7 262.538 pglg. 3, 4,5, 7- VU ¥ T R S A
93.364 pg/g, LU R R X SRR SR
EEHARESRARRE(RED.

Lin S0 g0 & B, 3 e R B R Y S T
SR LR (BP) 76 i AR Y b 2 o 32 5 iy, A
A U S Y (FP) MIZE A 1 (CP) o SRIFR L 1% & 1 1R A0 2
T#E FP.CP M BP 3 2 vh ¥ 732 40 4 , Horh BP B0 4
LA IE T4 S ¥ N L g Q12 B = R S B
Ko B S A 0O LA S 30 ok Je 4 i 4 B B
A 5 T R AR U R O T A 2 R 2 TR
1.4 HYHEEBEIR

B 7 L AR W T2 R U T A R 2R, R
I A ) Tl AT I A 2L 2 I #  H A (claulamine
A) B R TR 3 FY I 3 R e S O R IR T
(WF2).

BEUEWREE

Table I Main phenolic compounds and content in C. lansium
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Table 2 Main alkaloid compounds in C. lansium
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Table 3 Terpenoid compounds in C. lansium
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Table 4 Bioactivities of C. lansium
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Table 5 Preservation technologies of C. lansium
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