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Abstract: As a food additive that has undergone rigorous certification by relevant authorities, octacosanol is not only plentiful in botanical
sources but also possesses various pharmacological effects. These effects encompass its ability to reduce blood lipid concentrations, alleviate
fatigue, and mitigate cardiovascular diseases. Presently, cutting-edge technologies such as nanotechnology, microencapsulation, and cyclodextrin
inclusion have markedly improved the bioavailability of octacosanol, thereby broadening its applicability across multiple sectors, including
pharmaceuticals, healthcare, food production, and animal feed. Nevertheless, research on octacosanol in China is still in its early stages and is
hindered by certain technical challenges. Therefore, the processes pertaining to extraction, resource development, and large-scale production
necessitate more comprehensive inquiry. In this manuscript, | provide an overview of the natural plant sources of octacosanol, examining their
preparation techniques, synthesis routes, in vivo absorption and metabolism, alongside their pharmacological properties. Additionally, | employ
bibliometric methods to evaluate both domestic and global research trends and focal points pertaining to octacosanol, with the objective of
establishing a strong theoretical framework for the exploitation and utilization of octacosanol resources, in addition to advancing the research
and development of octacosanol-based products.
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Fig.1 Sources and applications of octacosanol
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Table 1 Source of plants with octacosanol

# B i ALIABX B 5 H% Lk

FRE 3R Malus pumila var. dulcissima k4 |
ek A ek Sorbus tianschanica Rupr At [1]

JE3F 52.7
EaA 5% #+4= Amygdalus Communis Vas A sa4 [1]

BLRERA= 65.1
437

F5 ## Prunus domestica L. RA659 [1]

A#F 579
L S 1B 35 Crotalaria ferruginea Grah. ex Benth. 4H [1]
24 B3R B &4t Albizzia julibrissin Durazz. HBIE [1]
H185 44 Dalbergia odorifera T. Chen wt [1
WhE2 % # %2 Whitfordiodendron filipes (Dunn) Dunn BE [1]



MR BRI

Modern Food Science and Technology

2025, Vol.41, No.9

BIe R -3¢ Alhagi pseudalhagi (M.B.) Desv. o, E3Ro [1]
PART B 4k43F Lespedeza cuneata (Dum2Cours)G. Don. HE [1]
JE 3 50.6
AP B 52.5
....... Bt B %464 Arachis hypogaea Linn. %239 [1]
PLAERA= 705
78 50.3
SR &% Sorghum bicolor (Linn.) Moench #t 37~44 [1]
#5 /2, #5 Oryza sativa Linn. AR 46 [1]
FE3F 35.4
PN HERE +H & Saccharum officinarum Linn. /iii 5872.425 [1]
%3 82.
2H5% E K Zeamays L. BAER A 554 [1]
B #& £ Avenasativa L. g [1]
eV )& Triticum aestivum L. FESF 205 [1
TEERE 4833 Ixeris chinensis (Thunb.) Nakai HE [1]
ZLHEE € % = Gynura divaricata(L.) DC. o L3R4 [1]
w4 - FE3F 57.9
DRV 1) B 3% Helianthus annuus L. . 60.2 [1]
PLAERA= T4.1
KEKE B K% 3 Silybum marianum (L.) Gaertn FRAATT 75.44 [1]
o B P& Djphne pedunculata H. F Zhou ex C. Y. Chang %)f [1]
3t.4t. Daphne genkwa Sieb. et Zucc. E [1]
A BRI # 7 Perilla frutescens (L.) Britton #t 66~67 [1
EFAH BARFEB 203644 Scurrula parasitica Linn. Zvet [1
o P HA6 iolanum lycopersicum L. #F 38~42 [1]
I4-% Solanum tuberosum L. S [1
LA LB, 2 Camellia sinensis (L.) Kuntze s [1]
KAt KBS % b X #% Euphorbia stracheyi Boiss. A& [1]
EEA Y #7t Nelumbo nucifera Gaertn. wt [1]
P4 A P4t .72 Melastoma dodecandrum Lour. i [1]
W 2 A LRI 13 % Cornus officinalis Sieb. et Zucc. B35 [1]
#HEA ik 447% Uncaria rhynchophylla (Mig.) Mig. ex Havil. ESay [1]
Ry IR 4242 § 753 Heterosmilax yunnanensis Gagnep. RE [1]
F A LA LSS ek Zygophyllum fabago Linn. E [1]
SAHA AHE 2F474k Juglans cathayensis Dode s [1]
I FA B T Euonymu alatus (Thunb.) Sieb. W HRAR AL [1]
AT A WIT 3 % bt Elaeagnus mollis Diels #iet [1]
BER A mEREE At 323 Oxalis corniculate Linn. a2 [1]
Lt 4EF] B # 3 Vitex trifolia Linn. B3 [1]
FE3F 60.8
AP 70.3
AEARA B #-F Corylus avellana 24510 [1]
PLAERA= 17.0
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i 53.6
N, R, 2R Anacardium occidentale Linn. FE3 25.0 [1]
wiEAE 3L&#i% K Pistacia lentiscus L. R [1]
R 761
AnAt AN, A#2-F Pinus koraiensis Sieb. et Zucc. BLAERA= T4.4 [1]
0 29.4
#HEA #1455 #4 Vitis vinifera Linn. £ A 419 [1]
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Fig.2 Structural Formula of octacosanol

22 Iy

b e BRI AR A DK . EREAERE Y (LRTSC 1 R Do IR A ALk 37
PREUE. MRS SEETEE, SRS TR . BRI AR AR . P B R AR S
BT ) R R R 2. 7> T 2R IEEOR NS S B & B ) el T2 fa s HLIneR . x|
T SR 0 T AR AR B SRR T R 4y B R A A AR, A R O 52.6%(1 — )\ bl
PR RIS BRI AR B SR Al R, LB AR B I R S PR I S SRR
BRMWH BRI HTRAG R 7 HON 47.8%~62.5%IK) 1\ Kcliz. A BAHIIR BGOSR AR, REMsUIMERE
BRTEEYIR . S R A R BRI, TR IR B G A2 e T 2 AR MR TR, SRA R B
N 14.7%0 A ) \BelE. ARGIHRI L ZR A FERER. SRR PR ELSG fh REs mfrBoR 51
XHES) )\ bR O A B S AR Z 52T it it oty 8D SR BCAS T A, AAEIL 7 RF R KX
A AR T L

2.3 BRI %

5 R B T3 AF )\ Joeli, el e LA - Welebir Zh = B RIER CUl 5 55 i
SNAFENAEIE, FEARRAINE R AR AT E) 0, EREE TSR, R4 IE R e AT e e
JiR, AT S A RS, TS R NS BIA S s IR TR TG, a8 =+ el Parker™ AR
15 Welebir #28%, HEERECONIE B, SREH =BT BHe-Me,S JE 3 8 =+ )\, 5RO —5
it Parker HUBRZL, B RWimAs 2 R IiRNE, MRS EEN- ORI RS2 S BRI . skitZE
1) 1,10-%8 R\ e R ERL, ) 1,10-5% B 4 (R R SE R 1Y) 10-IR4R55E, MEIR A1 R SR AL+
J\IEREARI, o LRI R AT 8] — ) el . (SR T 2RI & H B B2, LA Al
s AR )\l R A kAL, PrRREAEN Tt A ORI TIX —BREE, SREER.
38 T RORKIERTE, AHH TR 2 S BEE A B i 2 AR S R, ARt —2ii.

4



MK EEBHE Modern Food Science and Technology 2025, Vol.41, No.9

3 ZH/\IeERZSIR{E AR

T 2B F RO A TS5 BRI TR Crenton 119, R4 Al se, CiiEst 7 =+
J\BElE A AR BAT IR IR AT IR BERE B A PR, M T TREG I 25 /N KR i
8o FEPERIIN TS PURDT BCENURGE T A RIEFIRMERCR AR R IE. Biia i s 12
BEAETHA REE SR S THUARI A AR . FEBRTT DR TR EE E T A8 AR AR

&
[
©
\
AN
g

Cacnalh, Mybpc3 3

1
1
1
;
I\
: N A - ]
= N 1 ' 1 R A \
T ) 1 A | - . |
e | (e 3 i I8 |
b 1 G| ey ‘ 1 m.....-..-‘ } 1
¥ .
:l Bcl3. Cga. Sv2a, : : o ; ') :
I R 1 3 1 . 2 Y
! 4
1
| 1
1 » y
1 '.’
1

E ; MC3T3-E1 DIx5, Runx2t
'@ - ¥ 7

i | EE%Q&L‘L‘ E : AMPK v

1 )| 1t @ ' ¥ I BABE
i @ T : INSIGs it

B 3 =/ \keEs 252 HI
Fig.3 Pharmacological mechanisms of octacosanol
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Fig.4 Absorption and metabolism of octacosanol
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Fig.5 Visualization study of octacosanol
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