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Abstract: Amygdalin is a cyanogenic glycoside commonly detected in traditional herb bitter almond, and it has become a
common cough expectorant agent. A large number of studies have shown that amygdalin possess many bioactivities such as
anti-tumor and immune regulation besides the relieving of cough and asthma. The degradation pathway, detection methods,

extraction and purification methods, and corresponding biological effects of amygdalin are reviewed in this article. Mean-

while, the future research directions of amygdalin are also proposed.
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Fig.1  The biosynthetic and degradation pathways of cyanogenic

glucosides
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Fig.2  Chemical structures of amygdalin
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Fig.3  The decomposing process of amygdalin
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Fig4  The metabolic process of amygdalin in rats
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