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Abstract: Dendrobium, as a traditional Chinese herbal medicine, has always occupied an important position in traditional medicine, and is
widely used in nourishing and nourishing health, enhancing immunity, anti-fatigue and so on. In recent years, the research on the bioactive
components of Dendrobium and its physiological effects has made remarkable progress. The active ingredients in Dendrobium mainly include
polysaccharides, alkaloids, flavonoids, astragalus, phenols and so on. In terms of physiological effects, Dendrobium has been widely studied in
the fields of anti-aging, antioxidant, antitumor, antidiabetic and hepatoprotective. This article reviews the research progress on the bioactive
components of Dendrobium and their physiological action applications in medicine and food, and summarizes its current development in the
fields of medicine, food and cosmetics, so as to provide a reference for the development and utilization of Dendrobium.

Key words: Dendrobium; medicinal food; chemical composition; biological activity

At (Dendrobium) &Rl FAEMAFAREY), £ EAEFE MG, HATEFERI 78 M f,
Horr 14 MoyrPERAAN. 8 WA SSOREE LA BB eBUn SR, NS RPN R St i), A
BEEN R EIRANF 2 G B, (ARARRL) KAy B2, HRHAEWRRIUTH R, PH9E, HE. 5.
=2t A EARENETRMEER, s B AR, (el B, oo IshRe S Bia, & T2
HEKHE RO EEAERERI), UTeEsk, BB TCRIRN, A 2 B T P BRI s ANG 7 & F 5 o

Al s S 2RSSy, B AV, . SRR IR S A . PR ANRSENEE R
AR R AR CHEEHON R R . DU FEIESE, A ERA ZRGHEIER, WPTa bR, TR, b
eI RO ORE BRIRI G230, HURE 0, RSN B Rl R0 SR AR AT B R 1A T A,
RPA A EI B 7S LT N SN A R ST

LR PR, ARHE R R R, SREEA . R, ARl S 2 U E T 1k, BRSO R )
AHME . ALRGERR T AR EMIE LR > MAGBEAEH, i PRt AR AR S5 .

1 AREMEER S

WS EER: 2024-11-02; EEIEER: 2025-03-22; #EZHER: 2025-03-26

HLWH: TEHESHER (20247282); EREARFEESTE (32402068)

fE&E "/ BE8R9 (1981-), 55, tE+t, %, fiRAE: ARREFRSER. E-mail cailuyun@zu.educn
BIEE: &E (1912, &, EL, #IF, #AxAE: RREFIMRSF 4L, E-mail: luangian@zju.edu.cn



DR EmBHR Modern Food Science and Technology 2026, Vol.42, No.3

FRHENE AN, & ZMAEYIEIERGY, FECOREZHE,. A, A, mEE. &K KRR
K, T AR, RGN RIS ERE LR, Joh, U F LA PSS
P, 2RI AR o

L1 %4k

ZHHEA BB RNy 2 —, B RERT . PrE AR S 2 MY . A RS
R ML AL 2 R R . DEAERE, SIS RN R A R TR ROR R B AREE
Bk A N AR, 25 ME R R, T 2R R RIS BN A KRB 2 R AN F 22, eah, S el
FSCAR R DX R SRS T S5, ASFISKRIR A A 2 M 38 S ACE . BrTRiqbl . BRZERE. maipe. HEam. HLp.
PR FUPERE RS )\ P, (RS EEREE. B am WIRAM . st a b mizis S S H B,
MEEAL 40200 S8Ca M H S &N & THE N, o/ RS A M2 i H e 5 pEr b
WIS, T A5 P A AL 1 () A ik 22 R Bk A A L A TR AR AAI2) . A AN (R B S 14) 22 i PR A e A7 A 22
o RV, ARRIIZE I TR 2 AL RS ASHR R . AR B s i R R 2 B DLP-1 2%
&R (71.69%) FIFZERE (22.89%) 41, 1M DLP-2 T2 il 2Rk (35.05%). FIHiEpE (24.12%) A3
B (25.65%) P9, TR AHE, HEMEFERMENE. HEehs, PaLbE. ~EIUREmE AR R 5 P
WEALRG, HorbrH B bR R L i o 2550 A 22 B PR L Rt HURR 05, WF R, B A 25 A 22 DA H R b
HEPA D BRSO, HER S R SR, RIS R T A R,

ZHERCA NI R SRR A AR Ao s,  SRBC AR ZREMERSEIN R CEZL, R 1 g
TAFEHRBUNEMRAFIL R AR 20 ) 2 WS B m A A E . ROKEI—IE, BIRIE. Tdkik
SAEGIRBUNEREICRAL ., AN, BeFEm AR 2 HEEE, IR o B AR IR . TG SRR BUE —FrR]
EAE KA E A AR A S PV TR A AU SR B AR . Liu S5 ROGE I i S 745 4 Box-Behnken 11, £
T W FOKSRBUA R 2 B2, SR RTIIN 2 B3 2 20.67% . REATESEEC (FTCP) $RHUk R A7 firt
Z R ROV B R RICR R, 5HAR A, FTCP 3B Z R A HE i 0 TR IENE, RO
PUCE. RUFD PR AR ARG S0 . Yang S50 FH 5K 1 B8 FidAs 1- T 56-3- R Sk S AL AN JEH LG
(KsPOs) LB FRIAXUKAA R (ILATPS), AT/ EEILAMRZEE (DhPs), HAZHFIER] 93.4%. LB
J& (%) DhPs B H EE0E . WA BE . EIUBE. BTRERE AR LR RERR AL A, BEJR LN 185:71:1.5:1:1, T EN
2.14x10° Da.

R 75 SR B B IE ISR X T V22 PRI AT fift 22 A S B e R A i PR TR O . X e R (R R AR TE $
AR G T IR T, SRR IR T A R 2 R IR I B P25 R e B o AR ISR AR P B et
FEAT 2 BRI e i . Bra A R A PR IBE 5D, i S AN TR 75 =R 1) N S BRSUHEA 3E 97
X HFo

R SREERGEREMRS

Table 1 Polysaccharide extraction methods and their advantages and disadvantages
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Fig.1 Extraction process of dendrobium alkaloids
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Fig.2 Chemical structure of quercetin (left), Chemical structure of naringenin (right)
BEAh, A AR PR & A R IR AR . WTFUARI, B LA A 2R AR AR T & B e, TR B
AN ZE A R R 25 58 =R IA B i A DY IR AN R AR AR BRAE LA Mt e s A 2 A AL 2 b, IESE
AR SRS S VI AW & SR B2 R

L4 wXRMeW

BRI EMRIE BAY "R UG THZBS R EME N — I, FEAREIER. BN LA EY, HrpiE
FUEYR SRR AfER RS s, BRI ARFIE R P, VF 2 A0 A P I
RS CARTER . HAT, O 52 Fira P B 2 & b 267 MR M2 TE MRS EY), &
5 124 FHIESRAT 143 IR EMIOT, RZECCRUU S BAPUMREETE, JCHAEA R I RS S YiE PEmT
FoH, PURERCRITN GRS, AR R U V25 AT BE 254 A RS S M IR BUCR AIE T . SREC VAN Z2 57 7]
e BRI K B RAC SR SR AL EEANIR], - DT S0 A A 1L

R AR =D 2T (E3), BAT ZRAEYRENE, ZRHEe R & — 4
HERE. HAT, FEEREYRERE AR B AR L E SRR, FER AR v AR, AR
FERE CBRD . SERRIR U AESE R &0,

PRI AW PR TR, HEEARGEMON 1,2- 228 20, @I A C-C SRS — AN AL |, BER
HALEY) 2o, ARG E . BERE N MR G, &8 2 D2 Wik

4



MR B MR Modern Food Science and Technology 2026, Vol.42, No.3
PR FREORIR, RPN 2 MEM BRI, BAA R ERR e AR ) HUm R .

3 FERUAEY

Fig.3 Phenanthrene compounds
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Fig.4 Schematic diagrams of NF-kB signaling pathway (left), MAPK signaling pathway (right).
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Fig.5 Factors influencing skin ageing and related mechanisms mediated by ROS
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