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Abstract: With the development of science and technology and the depletion of land resources, marine resources have been
paid more and more attention gradually. Caulerpa lentillifera has been paid attention with high protein and dietary fiber.
Caulerpa lentillifera is rich in nutrient, contains a variety of active substances, and has a variety of biological functions,
such as immune regulation, anti-inflammation, anti-microbial, reducing blood sugar and blood lipids. It has a great potential
medicinal value. In this paper, the latest studies on the components and functional characteristics of Caulerpa lentillifera are
summarized, and it is found that the existing studies are mainly focus on nutrition, artificial culture and environmental
application, but the exploration of the active components of Caulerpa lentillifera is not comprehensive. At present, scholars'

research on phenols and flavonoids in Caulerpa lentillifera is only in the preliminary stage of content determination, and the
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extraction methods and active functions of polysaccharides and Caulerpin need to be further optimized and explored. In the

future, in order to explore the drug potential of Caulerpa lentillifera, the active components of Caulerpa lentillifera should

be deeply developed, the relationship between its structure and active function should be clarified, and its specific active

function mechanism should be explored.
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K2R ks b B 5 1B IRy, S —Fp
R H R B LT 4R OB, R R E BUR R AL
AL Fh (Caulerpa racemosa var. laetevirens) 1 SR
Wk #E K AR Fh ( Caulerpa racemosa var. clavifera f.
macrophysa) W& 3% B3 Fe i AT A NI E R
U w5 HRTHWISORE, KSR ok Ak &
WrérE S T 34.00%~64.97% 17 LT 4E S b
THE 1.91%~12.98%"" 7 KHABW: 5T 0.81%~
4.40%"" L A S E S T EM 9.22%~19.38%!1E,
RGBT HE M 24.00%~56.08%" %1, 4/ 3 E
BN 0.22~0.31 mg/kg!'t ', 4l 3 C FiN 3.47~
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WFFE R, 1 275 24 ik e T 1 A 15 2 B R /AR A 77 2
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K 29.13%~63.66%, FEANPFINEIIEL &80 14.23%~
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Table 1 Content of mineral elements in Caulerpa lentillifera
Wil JLR Fri (mg/kg) EZ BN

£(Na) 883.49~240000

Bt #(K) 97~15430 [12-15, 17-18]
B (Mg) 63~20600 ’
#5(Ga) 78~8960
ffi (Mn) 0.79~295.5
Bk (Fe) 0.93~197.30
¥ (Zn) 2.6~68.29
il (Cu) 0.1~9.35 [12-14, 17-18]
#(Cr) 0.28~12.76
fifi(As) 3.7~6.45

R ICHR BL(NI) 0.10~7.07
£H(Si) 155.646 [14]
Hn(Rb) 0.22~2.57 [14,17]
(V) 0.21~0.32 [13-14]
fifi(Se) 0.10~7.53 [13-15, 18]
£H(Mo) 0.29~0.35 [13,18]
#(Sn) 0.46 [18]
#(Cd) 0.36~0.79 [13-14, 17-18]
#5(Pb) 0.94~1.23 [13, 18]

G LI K (Hg) 0.49 [18]
#R(L1) 1.67~2.15
#(Ga) 0.11~0.15 [14.17]
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1.2.2 BPR¥ELIE  BREELE (Caulerpin) f&—Fh LT (1
XL WA e, BT DR AR A L POBEIR G | R
JRIE2E . DUMYE . PO . DS PUisEY L R
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B E ORI, A T ECRRE(Caulerpa
racemosa) . BARFREE (Caulerpa prolifera) FIRE IR
#i(Caulerpa sertularioides )535BrpE-H? >4, Nagappan
SO e ZE A 20y Bk v v R B —Fh e A i TR R T,
FEUEIX PP TR R B LT ER (& 1) o [ £ AR
WAE R ZEW AR B Th o B 3 T BRI LR, (AP BRI
bt 1:30(g:mL) LA M 85% MY ZWEHEE, #E 45 °C
JH1 200 W TG DI FEHL 20 min, & B ZE A4 R
B ERBELL R I HIBCE N 91.9%, X STER)E 1Y
At R T BRI LT 2R AP ECRARML . (22T IR
BLLER BIWTFEZ LSRR A S UL, M ZE 2k
BRI B L LR HRAE A D, 3X ] BB S R4 R
BT 2 PRI i A O
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Table 2 Monosaccharide components and structural characteristics of polysaccharides in Caulerpa lentillifera

FRWELH AL
g IO ST SEHISE 2% ik
(D2 ffgfiMan CEAUMGal  AMEXy il
GIcNAc
CLGP1 2589.9 48.26 33.43 18.31 - - \
CLGP2 4068.5 45.93 37.19 16.87 - - \
CLGP3 3798.4 46.01 33.01 20.97 - - \
Hip-(1—4)-Man,, —2,4) [22,25]
Man, (1—, B-( 1%2)-Manp,
CLGP4 3877.8 38.73 43.23 18.04 - - p-(1-3)-Gal, p-(1—4)-
Xyl, Adiiip-Gal FIAHGA-
Xyl % HEA 1
WCLP-25 13531.72 28.38 49.93 - 21.69 - \
WCLP-40 10340.46 37.38 39.64 13.32 9.66 - \
WCLP-55 9306.15 39.02 41.71 14.09 5.18 - \ [21]
WCLP-70 8930.17 4142 42.42 16.15 - - \
WCLP-85 5184.97 52.34 28.47 - - 19.19 \
SP1 >100 - 442 493 22 - \ [27]
e ABAL u~+o< , Lo
CLP-1 115 - 29.8 59.8 2.5 - E%%ﬂj%%*@ﬁg%é il [28]
—CHLK429)) \ \ \ \ \ \ 13- b [29]

T —ARAEI A IY s ORI o
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Fig.1 Chemical structure of caulerpin in Caulerpa lentillifera
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