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Research Progress in Processing of Brasenia schreberi
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Abstract: The progress of the processing of Brasenia schreberi s including its key technology in the
process, the current study and exploitation of its product, the method of extraction, separation
and purification of its polysaccharide, the structure and physiological function of the

polysaccharide were reviewed in this manuscript. Furthermore, the main problems and future

direction in research was proposed.
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1.1 BEKRBEEARAR

BEBRENEEREMARFERREAERY
BEEG. AERAEM ISR P ONH.BH %
ARG R B VRESRERSEE. 8F
BHEANATARANKBERRATEAR. BXH
EJa 5 KBS K 53 i 3R P12 7 AR e % AL
WEMRH. RENAHEZEBEELL 0. 15 MPa
HEEAEGER. RIFVLNEE 95 C, HERE
EHBOEATERIEZMO0.5~5 min, EH
RUEERBIATIRPARA S KEEEM,
EmseT KENAEY. SEZHEHEHRT
—MEXRATFENRE IR, XRXAFREEE
80~90 CHIZEIH, %/ 25 CHIKBR R BIH 3~5
min, FH 0~—4 CHKKB MM 5~10 min,
UERAFEGIETAEEHAXRE SRR HK
FRERMBERSE FRETAXBRERENE
KRS RRBIGOBRDT, WH EHEXFTER
FRAMAEXLH, TEREBHO®REZHY,
BB I R B . I T B R BF R
— P RRYEERR.
1.2 PEHEAR

Mmp AR, M BM=SSTFERE—TBE
KRR, BTERBEERRFAERPONZERSE
BREHRE AHARFOHRFRIERZMLT
RHERZ—., FRENBIHRERY, ERESH 80
mg/kg Bk A0 150 mg/kg FrERFMB SR
W90 CHEF 4 min, BABKER 24 h,MGE
FTpH R3.8MZEMPIEETRAE, R T & 12
A ERMEERS. B LA B R
M RERESHBIR, ¥ 95 CRHE 1.5
min, i pH X 4. 0. A B4 8K 200 mg/kg H B
BMEABRBRALE 400 ZF%R. EX . ERK.EH.
FAARHE TEBREFNPEEREY. LEH
FNHRXRN. RRAEIEXPEARRETR

R MBS RR . ZEETE 250 me/kg WO ARAR WA WK
F90CAE I min(PERSERERLN 20
L, MERmshkm EELKSHETRLN
4 1RW, B 24 h Bk, #k 3 WA LUK Cu®*
FEMEE] 10 mg/kg AT, AL EBRE B T REFN
PEBR BRE T R &R .
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A.EEMEERM. A LA EFI@E,
REHEMRTAXBOERBTELNETTEZ,
ZEF 95 CUALERTH 0.5~7 min, B H, HBERE#
S R, BN 1 B MR R R (ER R B
TR 3: 2,80, K CKHE B e w5
PMMKEHTAY), KEE% 80 'C.60 C. ¥ 3
HHRHSmin HERAHLHF., MiFETF 30~35
CHETHRAES~T 4 FRETRKMT EH, 2
HLEMNEAMAFT —HAEXN TR L., X
MAREZEPRE, 2% BT 5% EDTABR
B, BT EEEREZETRE, JB. W
Fs FOR @ A AL S BT B K T 48 . %K sk
BTHEEXHRFRS . BAOTEHMRE, L. 6
AR CHEERNFE, BRTRIVEAE WA
FMEFRMEED . AN AR EE N H#
fITHF. ZFE 94~96 CHRF 35~45 s, 2 H, 5l
BRIAEHG B8 WAZS5 C,.BEBF 35~
—38 CHINERPHELHE—18 C; HERAEKE
HIZETAE, FRAFEE", BEEERNR
H ERRHERERENRFREMTHRE.

EAFEN ISR E. BRNRER
FHERR 194 FHEH. ZLHABT MR
OMBRHE T L. EAXZ2AEMKBERT.H
DEBMARNT AEEM.TER.TRKAEE
MITR. MEEEMTEMAKBELZRKLRH
IR AL EER PR SRS 15 mg/L BRE D
59~100 mg/L™, B AR F 2K F & T Y8
MBI, AR E. . BETE,.80 CHRAR
BLELAEERIAKEY: KB MAERR.E
BEFH ERIWBSUMZE, BARESEER
BE—ZHE, P EEHAXRRY:; AXRERY
70 CLUTRERS . T, EARKROTEN
AT, KMEMER KW E= T AT TH
F. AFEI9~120 THRHF 1.5 min, B H; BRI
EATEEBHHEMO0. 03% ) VCITRE K BB
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18, R 5 KK A #47K .0. 1 mol/L NaOH,0. 1 mol/L
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@%~3%) . D-EEHHRER(12% ~29%) M % 5
CRBO8 A EM, TRMERASKHRT ML
EANFE . EHAEXRSHAEERE PR AR.K
BB A AMEE R 6 B EAR X
MR £ 85 R E R R (3 375,
2 930.1 720,1 610,1 410,1 060,750 cm™ &)1
3.3 HRIWOHLEEEE
FHBFRAMGEER. ELE. LR AE
L RREFIRE M EMEZEATFIR. £
R % B 2 3% £ W R B0 I o 38 1 o S A R A
M, R—Fr R R, FRREIEN
GREFEAK(SEREN K 23. 25X, HEH
FRS¥15.21%, SRR ES B 16. 33X,V BE
EEMTYROAEABRBRILEERAREILER
K, AR MG /NBR B S-180 M vk R IR B /b
AR MRS ERY, NBHESTEAEREHER
HREE I RO RS B & IR E AT,
4 BEXMAFPALEHIEZFAAIS
G R A
4.1 MISEBPHXBHEAEEH—FHAR
EXMTPHFEENKESR: —RARMERZE
FHSEMIIB PR LH. AHE.BE. W
RBH EASRMEEXBERANRT —2RHE
URPAERREANRRE, BAEMER C F3F AR
AENYR; ZRAXREBER"KERGEAEE M
HRIEFEENBIIN A MROSKRBEZ A ERAKR
) s PR ZESEI T B b O 72 7R MR 7 kB
H.EFINBERESRE ST RN, (FF
WK EEBRRAREEFINER: —RBEAME
B REBBERRKP), Z BB E M HLE G %
(BEMEEEHEET R . BREEBREERFR
BRERK MRRREUNBBEEE. Bit,
4] B A AN TR e 2 B 2 3R ) 5 7E 0 T AR o R i
BB B, A B R BROEE, ERER
By, B R THERABTREHRRRELN
BRCEL2REEF. MMIIRS “ERAKH
TR A0 R FF B B IE B ARE R R IRE .
4.2 FMMAMNAXEMIF-RNRAEHE
REEHEEFRD ERXREKH EXTHIE
X EMRMRE ER LN EEN TR RE
DUEENENMAERBHEMN L. ZXEHRIIAR
AT BLEBE (KNENEAXBRE, ZR%K
K. ERAE.EHEREREZERSRH.AAT
Tt B . HARFEEAFEEHTHKN



120 £ B

5E 4 # B K F R

#2%6%

EEMIRERYEZA. AN BEXRLHEAL
FRHRE BRKELRE, UEFERERZNT
B B R AR 7, B ZE S B B R R R T
REBE FER N,
4.3 WEXSBHFREFBRA
HEEHEATHS GR R RSHE. &
HAs i —ERRE K, B, ASEXEHE
BREE 3% 30 000 $/ kg, fHEHRIX AR BMM
BREZTERE, TEXREUTFILAFE:
DHEXEETUANBRRSBERTART
E=1=P
DAEXEHEYTFEHNREEREROTRR
BREA, BEASWHRRERLERTE—S
PR, ZHENHWRBRETMNE. SEEYEHR

% % 3 #k (References) ;

BARREMRNMARTEL. UEHRRB R
RERMFARAEARMEZNHFKE M D
RARAARRAKFHFPHHNE=ZRIERS
LA LHHE,

DAEXEHEATFEHNTRANART=AH.
WREERTS HKRBHBRESE, B3 e
WLAREKEHETLE,

OUREBLFEREROTIRRBEA Y1
MRARPARTFEA. UEHREAFRRIT .ER
Tor e R AR &K BE.

5) 4 B IE ¥E U7 T, 5T L PR ML K PR O L 3 A
SRFNELFEGKRRIE, REAFH TR ME
WHES ERAMES, B TH—PEHE.

[1] ARk, T8, %%, %5 HakANEY—aAXD). FERYEEFK,2000,(5):18—19,
SUN Shu-xia, WANG Qiang, ZHANG Qing, et al. Plant for drug and food: Brasenia schreberi[]]. Food and Nution in

China, 2000,(5); 8—19. (in Chinese)

[2] wEw. ZERARBMHRHFH AR CN03134421. 4[P],2003-10-29.

(3] e, #RMERHEAR CN03113443. 2[P],2003-10-29.

(4] AEws. BEBEERESEEYRSFHOTMEMFAID]L K B8R X% ,2005.
[5]#K*. aXFEFENHRI]. ERHRSFK,1999,20(3):15—16.
SHOU Qing-feng. Study on the green-protecting technology of Brasenia schrebri[J]. Food Research and Development,

1999, 20(3):15—16. (in Chinese)

(6] & KF%H. AXPEERRKABPREBEHHEDI] & A %£,2004,25(10):130—133.
ZHOU Zhi, MO Kai-ju. Studies on the green-protecting technology of Brasenia schrebri and its quality control[J]. Food

Science, 2004, 25(10):130—133. (in Chinese)

[71AKE. HEPETIZERAPOLIBLRRLHI] & AR SFX,2005,6(12),111— 113

KONG Qing-xin. Studies on the green-protecting technology of Brasenia schrebri and its quality control[J]. Food Research
and Development, 2005, 6(12):111—113. (in Chinese)
[8]1 4B, EXE BIUAXMMIHRD] RBEF R1H,1996,12(1).27—29.
YU Chang-jun, LI Xing-hua. Processing technology of fubaoshan Brasenia schrebri[]]. Resource Development & Market,
1996, 12(1); 27—29. (in Chinese) :
[9] ®¥e, RAE. —FH2ERM I AT ik :CN200410012855. 2( P],2005-05-21.
[10] k. KWIZERE GRS ARPFRMMOI]. BLRWAE,2004,(1):6—7.
LI Hai-lin. Preliminary report on technology of quick-frozen and fresh-keeping of taihu Brasenia schrebri[J]. Journal of
Zhejiang Agricultural Science, 2004,(1): 6—7. (in Chinese)
(1] B R, Z83E0 KK F &k :CN94112705, 2[P],1996-06-26.
[12] A%Z. BEHARRFREDHAI]. &&HELSHA,2004,(10):14.
ZHOU Xiu-qin. Development of cancer inhibitor with Brasenia schreberi in Japan[J]. Food Information and Technology,
2004,(10) ;:14. (in Chinese)
(13] k3. HFEHNBOHEHI]. RAFRSFR,2005,26(2):89—93.
ZHANG Chi. Research of Brasenia schreberi drink[]]. Food Research and Development, 2005, 26(2):89—93. (in Chi-

nese)



A IRF . AEMIBAANLLE 121

[14] XUAB, SR HEFR O, %, ARMOFRLERD]. RIETERFER,1997,9(2),15—18,
LIU Yong-qiong, YU Shi-xin, GUI Zhao-ming, et al. The progress of studies on Brasenia schreberi[J]. Journal of Wu
Han Institute of Chemical Technology,1997, 9(2);15—18. (in Chinese)

[15] 42, RRE. —F & HB A 3% . CN200410012958. 9[P],2005-10-05.

[16] LI Jin-wei, DING Shao-dong, DING Xiao-lin, Optimization of the ultrasonically assisted extraction of polysaccharides
from zizyphus jujuba cv jinsixiaozao[J]. Journal of Food Engineering,2007, 80 (1);176—183.

[17] Fishman Marshall L, Chau Hoa K, Hoagland Peter D. Microwave-assisted extraction of lime pectin[J]. Feod Hydrocol-
loids, 2006, 20 (8 );1170—1177.

[18] Huie Carmen W, Di Xin. Chromatographic and electrophoretic methods for lingzhi pharmacologically active components
[J]. Journal of hromatography B, 2004,(812) ; 241—257.

[19] Nicola Volpi. Application of high-performance capillary electrophoresis to the purification process of escherichia coli K4
polysaccharide[J]. Journal of Chromatography B, 2004,(811) ; 253—256.

[20] TR, ERT.AM. AXFHENRRSBRLEEYFHNTRD]. PEGHK¥EIR.1987,18(3).187.
WANG Shu-ru, XI Erning, ZHOU Lan. Studies on extraction technology and bioactivities of polysaccharide from Brase-
nia schreberi[J]. Journal of China Medical University, 1987, 18(3),187. (in Chinese)

[21] TR, NRM. BHEE. AXBHBARERANKBELERKRSEREANRENE]. FEKE,1996,1003);
180—181.
YU Qiu-ying, LIU Cui-li, GUO Shi-ping. Study on effects of cuncai polysaccharide protein on sharpening children’s appe-
tite and relieving their constipation[J]. Chinese Journal of School Doctor, 1996,10(3);180—181. (in Chinese)

(22] FHE NBRM. AXEBRBAS/PRBME Seo@kE KEFENE W], LHEFBRFEM,1997,11(D).23—24.
YU Qiu-ying, LIU Cui-li. Study on effect of cuncai polysaccharide protein on growth rate of sarcoma 180 embedded in
mice[]]. Journal of ShenYang Medical College, 1997, 11(1):23—24. (in Chinese)

[23] Fo&, 0BM,.BkE. S AXSHFALRENRMEEASHRD] PELDESRR,1997,16(2):85—86.
YU Qiu-ying, LIU Cui-li, CHEN Tao-xiang, et al. Study of effect on lowering blood lipid of mice by cuncai polysaccha-
ride protein[J]. Journal of China Public Health,1997, 6(2);:85—86. (in Chinese)

[24] XIRHI, TR, ZEREE MR IR f b E A B R L)]. Bk 56,2004, (6):142—143.
LIU Cui-li, YU Qiu-ying. Study on effect of cuncai polysaccharide on lowering blood sugar[J]. Occupation and Health,
2004,(6):142—143, (in Chinese)

(5% 41



