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Abstract: Sea buckthorn is a medicinal and food homologous plant, and its fruit is rich in active ingredients, mainly
including vitamins, flavonoids, phenolic acids, polysaccharides, fatty acids, minerals and proteins. Studies have shown that
sea buckthorn plays an important role in antioxidant, anti-aging, anti-tumor, hypoglycemic, immunomodulatory, intestinal
flora-improving, cardiovascular diseases-alleviating, anti-inflammatory and muscle-building processes, and has a very broad
application prospect in food, skin care products and pharmaceutical industries. In recent years, sea buckthorn has become the
focus of research by scholars at home and abroad. However, there is a lack of systematic research on the active components
and physiological functions of sea buckthorn. In this paper, the active ingredients, functional properties and application status
of sea buckthorn reported in the domestic and foreign literature were systematically reviewed, aiming to provide a theoretical
basis for the comprehensive development and utilization of sea buckthorn.
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Fig.1 Bioactive components and functional properties

in sea buckthorn
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Table 1 The main flavonoids in sea buckthorn

5% 2 4k CAS %5  #FX  HAHELK
FREE 480-19-3  C,H,,0, [9]
FEAEE3O0-FHBES 5041-82-7  C,H»0,  [9,10]
FREF3-0-L5EH 604-80-8  C,H,,0,, [11]
FREEZALFE FREEL-3-0-M4E-7-0-RFHEH 41328-75-0 CyuH,,0,  [9,10]
FREE-7-0-RE4EH 17331-72-5  C,,H,,0,, [9,10]
FREFE-3-0-F 38 -7-0- A EMHH  60630-02-6  C3,H,,0, [11]
FREE-3-0-F HABF-7-0-ABAEH 17331-71-4  CyH,,0y4 [12]
"w&% 117-39-5  Cy5H,,0, mj -------
MR £ -3-0-F] H 48 H 482-359  CyH,On  [9,10]
L) & &= MK Z -3-0-43F-7-0- R =48 64828-40-6  C33H,00,, [12]
MR F-3-0-F M H-7-0- AE4EHF  18016-58-5  CyHyOy [12]
Wk £ -7-0- R 24E% 22007-72-3  C,H,,0,, [11]
"m§% 520-18-3  C,sH,,0 fﬁj -------
L AE-7-0- R 208+ 20196-89-8  C,,H,00 [9,10]
L AB AL B m%%&aﬁ%¢0$$%% 93098-79-4  Cy3H,05 [12]
L) AEy-3-0-F) F 48 3 480-10-4  C,H,,0,, [9,10]
L AE-3-0-F) HAEH-7-0- A H 2392952 CypyHy0y5 [11]
L AEy-3-0- 2548 3 17650-84-9  CyHy 05 [9,10]
T W& 529-44-2  C,H, 04 [11]

WM E 3-0-tbvh H B e 19833-12-6  CyHyOy,  [9,10]
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Table 2 Composition of fatty acids in sea-buckthorn seed oil
and fruit oil
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18:2 (n-6) 36.9 16.08

18:3 (n-9,12,15) 31.11 1.49
18:1 (n-9) 15.85 4.92
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16:1 (n-9) 221 32.86
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Table 3 Major functional properties of seabuckthorn and their associated active components
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