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Abstract: Eucommia ulmoides leaves are a potential alternative to Eucommia ulmoides bark in traditional Chinese medicine because of
their similar chemical constituents and biological effects. To investigate the impact of grinding on the physicochemical properties, active
ingredients, and its in vitro activities of Eucommia ulmoides leaves,three raw materials with different particle sizes (ultrafine powder, 100-mesh
powder, and coarse powder) were prepared using superfine grinding and coarse grinding techniques. The physicochemical properties,
polysaccharide content, in vitro hypoglycemic activity, and antioxidant activity of Eucommia ulmoides leaves were examined. The results
showed that the superfine powder of Eucommia ulmoides leaves had the smallest particle size (Ds,=9.63 um), with the highest bulk density,
tapped density, water-holding capacity, oil-holding capacity, and solubility; however, its fluidity was poor. The contents of polysaccharides
(22.47%) in the superfine powder were the highest, and the inhibition rates of its polysaccharides on a-glucosidase and a-amylase, as well as the

WS HER: 2025-07-04; fEEIAKA: 2025-09-18; #EFHHEA: 2025-09-26

EE&WMB: BREYS2AIMRTIE (2020GY-236; 2022NY-035); BEAEE R4 B- Rl Gy (2021ZDLNY04-01; 2022ZDLNY04-05); BEFAEHE TR
(22)C021); KRRHRHIERE (202131); ARMHMAHAIFIHRI-RUSIHTE (2INYYF0022); LR FE SR (2022SL.ZDCY-006); FEIlREFR
IBNIE (S2022-ZC-QCYK-0011); BRAEEARBHLAIFIEZED (L2023-ZDKI-QCY-SXGG-GY-015)

BifEE: 250 (1983, &, 1, BIR, MsTsmE: 4%, E-mail: gongpin@sustedu.cn; ItEIEIEE: BRSIE (1964-), 5, HE, #iR, WM5EE:
KRERFERMLS4&FIA, E-mail: chenxf201693@163.com


mailto:gongpin@sust.edu.cn
mailto:chenxf201693@163.com

MK EEBHE Modern Food Science and Technology 2026, Vol.42, No.9

scavenging rates on DPPH ; O; ; and ‘OH, were significantly superior to those of other samples. In conclusion, superfine grinding effectively
improved the physicochemical properties of Eucommia ulmoides leaf powder and enhanced its in vitro hypoglycemic and antioxidant activities,
which could be used as a beneficial pretreatment method for large-scale production of Eucommia ulmoides leaves in the food and
pharmaceutical fields. Additionally, the superfine powder of Eucommia ulmoides leaves is also a usable raw material for functional foods and
nutritional applications.
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Fig.5 FT-IR spectroscopy graph of CG, M100 and SG
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M100 0.3749.00° 0.500.08" 41.66:4.71° 44,444 61
SG 0.4340.12° 0.60=0.28" 49544393 54.4742.32°
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