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Research progress on extraction technology of active
components from polygonati rhizoma
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(1. National Key Laboratory for Development and Utilization of Forest Food Resources, Zhejiang A&F University,
Hangzhou 311300, Zhejiang, China; 2. Pan’ an Traditional Chinese Medicine Industry Innovation and Development
Institute, Jinhua 321000, Zhejiang, China)

Abstract: Polygonati rhizoma, a substance that serves both as food and medicine, is rich in nutritional and
functional components such as polysaccharides, saponins, and flavonoids. It has the effects of enhancing
immune function, anti-fatigue, regulating blood sugar and regulating gut microbiota. With the increasing
demand for healthy products, polygonati rhizoma extracts are commonly used in the combination of traditional
Chinese patent medicines and health foods. The extraction process of active components from polygonati
rhizoma is discussed, and a summary and outlook are provided from both the perspective of production practice
and scientific research. The summary of extraction methods reveals that for the extraction of the main active
components of polygonati rhizoma, the traditional reflux extraction method is still widely used in the industrial
production process, which has high loss and low efficiency in spite of its low cost. This paper highlights the
advantages of new methods such as ultrasonic-assisted enzymatic extraction in the extraction of polysaccharides
and saponins. The yield of the new methods can be 1.5 to 3.3 times that of the traditional methods. It points out

the shortcomings of the existing extraction methods for the unique small polar high isoflavones in polygonati
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rhizoma and suggests that targeted extraction techniques should be developed based on the properties of the
target substances. The improved extraction process can increase the yield of active component. [Ch, 96 ref.]

Key words: polygonati rhizoma; polysaccharides; saponins; homoisoflavonoids; extraction methods
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