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Abstract: Mesona is a special edible and medicinal food in China. The country has an abundant Mesona output and a large
number of Mesona consumers. Polysaccharide is one of the important active components in Mesona, which has a variety of
biological activities in disease prevention and treatment. Currently, Mesona polysaccharide has been widely used in Chinese
Traditional medicine, herbal tea, as well as jelly. However, there are problems such as insufficient development of deep-
processing products. In this paper, the domestic and foreign literature in the past recent years are retrieved and collected.
This article comprehensively proposes the extraction, isolation and purification technologies of Mesona polysaccharide, as
well as their characteristic structures, and rheological and gelling properties. Additionally, their functional activities and the

underlying mechanism of action on antioxidant, regulation of gut flora, anti-hyperglycemia, anti-hyperlipidemia, liver
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protection and immunoregulation are systematically reviewed. This review provides useful ideas and guidance for the basic

research as well as the commercialization of research on Mesona.

Key words: Mesona polysaccharide; extraction; structure; functional activities; mechanism

B EL, R “NLED 2R, NESTERHROB R e —
SRAERAEY) . AR 10 Pt s EAEY), 3R
E EZH RN, 43RO R (Mesona chiensis Ben-
th) FI/NEEHR L (Mesona parviflora(Benth)Brig)™,
OB R E R B 2 [RIIEAEY), EES AR IRIEPR | [
P A X, ) AR IR TR Ok B
E AR LR 7 o PRSP IEAR R Y (A E
205 ) K 2 REE B ) S A5 rhiC 48, Ok R gE L 1
IRV, BAT 2 | AR PR Z D58, E1R T2
B W mE LT SCTTARSFEN, HRT# 120
AT A SRR b g . s, il . TIRBik
BHER

DB B 2R — P I AR T i B AR ZE
BRI EAA BRI KIS 20, Rt h
KR YE R 2 —, B TR 70%5, B
Praab . FEMUBE . FEmAs . ORI e 2e iy 50
e, I RIFHEERE IR BETE, 728 AT 245 T
b B VRIS AR L AR SR A BERS DY, AT
FEFIMART R . AEEE E NSNS R ss IR, &
e B B BRI S B s bR, BRSO
BRI LER 5 AR BRI, T B X
—INREL ST X ASHER s, LI o R
JIn AR SR
1 EMESTEERS S EAEL

LATORs B2k TR £ A R 22 0, R B 4

HokiErs

I I

| T
TR IR P23 :

|

|

|

|

|

|

W e s
| mammming L
|

|

|

|

|

|

D |
PR DR |
|
|
|

DA RN

| (s
V[ b
|
|

[EUEL RS

B A A bR . PR B85 A5 3 i iR SOk
RS R RS, SR i
B3/ N AR I B . Zaasl A il I PR ol R 2o b, 1F
— R T e Ak | BRI R S TR
IATIrRalifl, B LAT RN — I ZhEH Sy Tl oy
2RI E WL AR AN 1 TR
1.1 SEMEZHERE

TR H 2RI B IO A R GE UK P L 34
IKBR IR I s | B B PR | A A B B A
ENGE RPN R 2 R RSY s T S SR AN
SEMA], S0 Z2HEAS R 1 DA 3 A IR AR B | PR ERLEE |
FRIETA] . VR [ LA, 19 5RE FEIHE 7.05%~43.84%, F.
AR 2 M APP W2 1. ASTR] S b Ko A 6] 7= i i)
O R 2 S B — 2 P22 55, P R R R oy
A Z2 B S e A s T B L Tk ) AR B AR
SRV A R T 2R S AR T . AR, TRl S
ANFRE S B2 o B 2e A B 3, ity A2
O et e, RO AR FNZERE . R [ AR K B B
DR L) 2 O AT 4 W 25 e, AR R AR IS
BIHACREAE 9 A& 10 H), &5 Rk 3 i
= fE
1.2 EMEZREMA

TR L 2B RS -5 gl b — B R A R AR
F1 . B BR/IN T RO 00 5 e alifl . SR =38
2R3 . Savage 15 . BRILER 2L imipy B 2 Wb i 2 A

BRI

NIy iy # 2 R AR

BT Ok R RIS 2 A7 AR AR

Fig.1

Flow chart and methods of extraction and purification of Mesona polysaccharide
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Table 1 Extraction methods for Mesona polysaccharide
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Table 2 Characteristic structures of isolated and purified Mesona polysaccharide
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Fig.2 Main structure of Mesona acidic polysaccharide
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Fig.3 Schematic diagram showing the function of Mesona polysaccharide in liver protection
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Fig.4 Schematic diagram showing the function of Mesona polysaccharide in immunoregulation
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