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Medicinal Materials Resources in Southwest China , Guangxi Zhuang Autonomous Region Medicinal Botanical Garden, Nanning 530023, China

Abstract: Star anise (/llicium verum Hook. f.) belongs to the Magnoliaceae family, a medicinal-food homologous plant endemic
to China, has current research primarily focused on the development and utilization of its chemical components and pharmacolog-
ical effects. However, challenges remain in the systematic identification of its chemical composition, insufficient quantitative da-
ta on pharmacological effects, and the absence of standardized protocols for processing and extraction technologies. The review
systematically sorted out the main constituents, including volatile oils, phenolic acids, flavonoids, and sesquiterpene lactones,
analysed the pharmacological activities such as antibacterial, analgesic, anti-inflammatory, and antioxidant effects and summa-
rized the main points of extraction techiniques, analysis and fresh material processing technology. It provides strong support for
improving the research methods and technological standards of star anise, improving the efficiency of resource utilization and in-

dustrial application.
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Table 1 The classification and explanation of the main chemical components of star anise
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Table 2 Comparative analysis of extraction methods of star anise
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