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Abstract: Jujube, which is rich in nutrients and active components, is a high-quality resource for both medicinal and
edible applications, As consumer demand for jujube shifts from pursuing yield to quality, people pay increasing attention to
the nutritional value and biological activity of jujube. There are many kinds of active components in jujube, their mechanism
of action is complex, and the contents of active components vary in jujube from different places of origin and varieties, and
their functional activities also differ. Therefore, clarifying the relationship between the main active components and their
functional activities, and analyzing their mechanisms of action is of great significance for guiding the further development and
use of jujube. This study examined the main active components of jujube and reviewed literature on its biological activities,
such as antioxidant, anti-inflammatory, anticancer, immunomodulatory and liver protection. The study further discussed the
mechanism of action of these components and their current research status, aiming to offer references and insights for the
deep processing and efficient utilization of jujube resources.
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Table 1 Physicochemical properties of jujube polysaccharides
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Table 2 Types of polyphenols and their contents in jujube
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Table 3 Cyclic nucleotide content in jujube
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Fig.1 Dietary fiber content in jujube
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Fig.2 Anti-inflammatory mechanism of jujube polysaccharide

and jujube extract

23 RAFEA

LURAES T IR BRI RS . MR
B BERE S & ]/ BRI ) ALT. RA AR 2 5
¥ I (Aspartate Aminotransferase, AST) F1 7 g
i & (Lactate Dehydrogenase, LDH) G, X
CCl, F I A7 B W EAEH, A 3cE
INRAEARIREW. RAET R BRI R R -
W Nrf2 /3 A K PR CCL, 8 /) BRI Y
ALT H1AST 7K~F, 3410 452 4 /) B3 () 1 £ 3% %]




MK EBBHT

Modern Food Science and Technology

2024, Vol.40, No.9

& 1 (Heme Qxygenase-1, HO-1). &t HK#E#
i oo (Glutathione Transferase o, GSTa) FliE F AL B
J5 I 1 (Quinone Oxidoreductase 1, NQO1) % H &
BB, X gk B3R B 2 HE n] LR L CC, 155
R A SN TR SRS 8 I E 7 R ] N e v
FFHH . Bl PR 50 & AT AR U — A 4R
(Dichloroacetic Acid, DCA) i 5 1 K 5 BT 4 155 A5
B HAG R ER, i PR I AR AR B2 b2 R
M%) (Thiobarbituric Acid Reactants, TBARS) [/ &
JRAEEE, $i SOD. L& § (Catalase, CAT)
A GSH-Px FiE T,  4ERF R BRI () 155 2R 251,
T ek 2 S0 S IOGT T JIE DNA W R 45, X 3%
W 21 52 B RE A% DR 4 K B A I 4 ey LA A e
1o DAk, ZERFEDIY SPF /NRIEESH =R
MY 6, KNG =niBRAb# 1) /N BRI H MLiE
T ALT. AST 3% /7 &2 %K. SOD [ GSH-Px [)if
IR, R =mEER ] HIH] SPF /N BN i ot i
AALCLR R E P, S0, RS
m BE S S R AT 4 i (PC12) BB A R 1EH,
X T R A B w4 A P PR A R Gk T Lk
B FE LS ROS BRI A P,
24 HuETE

MBI AN S, RAEAY PR
SR W) R e Ok BEL ok 4 e SRR A ) e 4 A
AR I S 2 P AE YD IR AR R BH 1 R A K R H
R, B AR ERE . 5407 7 A
7], ZLA 35 1 2 08 S W ot vl ad i O e
RAIEGUMIRAEF . Wu S50 RS 35 98 208 2 8 1) 4
AN A T R R IR, A TR AR B A S 5
TS AL A DA B R0 B ] 40 i 2t 4100 1) = 2088
Ml (HeLa) MUMGHEH, 1E 400 pg/mL MIFER, &
A (HeLa) 48 h (¥ K Z 1L F] 67.64%.
R, 280 S5 B 0 I 4T 2 AT R A
HNRE RN BT 400 (HepG2) 159 T G1 3, L
caspase-3mRNA HIF 1A, i X8 [ Bel-2 1158
1k, #0i HepG2 20 L (1) 38 48, JF H L4901 2 48
0.625~40 mg/mL U [l P}y 25 S8, FKIHZ
B LR R DR OCHE, HEA = RPURIE
B R K2R . A3k 2 B d i B g 48 A 40 d
) TNF-o B4 P25 P4 IS S A T, R
Hi N ROS 7K-F, #iil &5 B s 40 i (LoVo) [
P, Bax 55 Bel-2 ()3 1 A1 4 A7 1 17 & vk a2 40
s BRI R, Bel-2 fEA— PR AFE 41

T FH T Bax [rJZ KR LA, M #0481
Mohammad 25 778 & B0 AT AR BV AT AR A i
[ ) 7 AR PR A i A K, R T A
#i5, #% Bax/Bel-2 mRNA 7K1 fe Hebb %, 4
i 2R A A T35 T DR IR, 18 e 3 6 2 T B
FERERI KA (B 3D,

caspase-3
Bax caspase-9

L

——
=
o
o
[\

B 3 AR S HER A TR TR
Fig.3 Anti-cancer mechanism of jujube polysaccharide
and jujube extract
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