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Abstract: Akebia trifoliate (Thunb.) koidz. is a significant nutritional, medicinal, and economically valuable fruit. The
whole plant of Akebia trifoliate (Thunb.) koidz. has medicinal activity. The vines of Akebia trifoliate (Thunb.) koidz. are the
main source of the traditional Chinese medicine of Akebiae caulis. The mature dried fruits of Akebia trifoliate (Thunb.)
koidz. is the traditional Chinese medicine named as “Yuzhiz”. The flesh fruit tastes sweet, smooth and fine-tender with
delicate fragrance. The fruits contain nutrients (water, carbohydrates, proteins, fats, minerals, vitamins, etc.), functional
components (flavonoids, polyphenols, triterpenes and their saponins, lignans, polysaccharides, organic acids, etc.), and have

physiological activities (anti-tumor, antibacterial, anti-inflammatory, antioxidant, hypoglycemic, etc.). In this paper, the

WimEE]: 2023-11-21

EETH: 4d 4 2021 4o LR TR R (2021GKS5068) ; 5] $3b 7 AHELE R T4 (2024ZYQ084 ) ; 3y A AHHAT R RS % AH#R%A A
(2023NK4183 ) ;&R L A K o-F P S F30RA (2020AB09 )

{EERIIT: T3 (1982-) , 4, W4, 813%, AT 7 v K= Setfiifdn L 2 LR AT A, E-mail: xiaorong@huas.edu.cn.,

*BEEE: HTE (1980-) , B, ¥4, 8133%, HF 5 @ R Sellyifdn T AR AT K, E-mail: xiezhongguo@huas.edu.cn,


https://doi.org/10.13386/j.issn1002-0306.2023110210
https://doi.org/10.13386/j.issn1002-0306.2023110210
https://doi.org/10.13386/j.issn1002-0306.2023110210
mailto:xiaorong@huas.edu.cn
mailto:xiezhongguo@huas.edu.cn

- 388 - £ Tl B4

2024 4F 11 A

nutritional components, bioactive components, biological activities, preservation, processing of Akebia trifoliata (Thunb.)

koidz. are reviewed with its research and application prospect. This review will provide theoretical basis for the

comprehensive development and precise processing of functional ingredients in Akebia trifoliata (Thunb.) koidz.

Key words: Akebia trifoliate (Thunb.) koidz.; bioactive components; biological activities; mechanism; application

= R3E [Akebia trifoliate (Thunb.) koidz.] &
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T 80% B, AP i AR EE IR AH a5 5, SR
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Bz vt 15 P ERRR, FLrh 7 ROl O 2 R R,
HUFF PR Y 17 FhEIERR, 8 Rl L FR SR, &A1
YRR AL LR 2, AT &A= 1amig, tH=e
ST SR BH = AGE SRA T 1 B SR E SR = i i)
RIEFELE— g 28 2110 su 4600 X rp i 14 4
Oy 3 25 AARFEPESI AR X AY =0 ACGHE B SR AT AR &
FEANBE TR RHEA 15387, BB =it A3 Sk e 2 v
A (30.2%~53.6%), AGTERFNEAE 11 Ff, FZELIVHRER
(155.9~261.5 mg/g, 36.6%~45.2%) . WiHiR (113.8~
156.4 mg/g, 23.5%~30.8%) . F5HH#R(101.8~149.1 mg/

2,20.3%~25.7%) KN, “IHAERRA . SR FNRFTF
TS BRI B, AT T B S RIS T
NGRS SR NS =N 7N - NG TN 7 N - i e S LSRR
R HH BRI, SERF R AR Y BRI =R
R PV BIERCN 0.52 mg/100 g, Ve ISl
28.02+0.85 mg/100 g, SRAH Y Vo B F =N 0.72~
108 mg/100 g. Vi & HE N 0.133 mg/100 g, Vi, 1Y
il 154 pg/100 g Vg, BIFESN 15.4 pg/100 g
Ve BIFA 49.5 pg/100 gl 171,
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Table 1 Content of basic nutrients in Akebia trifoliata
fruitl-24-151
% (%) i (%) TR (%)
52 0.13~4.3 2.45+0.21 30.2~53.6
R 1.0~4.02 8.16+0.11 15.57~29.9
Zix 0.1 5.83+0.03 3.28
Koy 68.77~85.74 8.65+0.02 7.35
LYk - 16.000.03 17.45
oy 6.42~15.78 32.61+0.18 2.92
Ny 5.79~13.64 19.3140.21 -
A 1.94~17.68 - -
TER - - 2.33
Pl - 20.08:0.20 -
AR 0.059~0.082 - 1.64

Y R AKI
2 MRS IR A

Table 2 Amino acids composition in Akebia trifoliata fruit!' ™

AIERFNA WH(g100g)  HE(g/100g)  HH(%)
RAHR(Asp) 0.035~0.075 0.037 4,623
I R*(Thr) 0.005~0.022 0.017 1.331
2252 (Ser) 0.005~0.04 0.016 2.484
AR (Glu) 0.035~0.08 0.029 7.783
HZM(Gly) 0.015~0.04 0.017 1.753
AR (Met) 0~0.02 / 0.698
N (Ala) 0.01~0.025 0.018 1.882
Hia R (Val) 0.01~0.035 0.018 2.1854
Sata i (1le) 0.005~0.03 0.02 1.611
sEaR* (Leu) 0.02~0.05 0.027 3.172
i 2% * (Tyr) 0~0.02 0.018 2301
R R* (Phe) 0.015~0.025 0.018 2.2054
s (Lys) 0.01~0.04 0.023 2.8253
21442 (His) 0.010~0.04 0.010 2.1797
F4R (Arg) 0~0.04 0.025 2.18
% (Pro) 0~0.46 0.020 2.18
LR (Cys) 0.03 / 1.289

VE: M B e B, B AR
1.2 GEMERSY
A K = ARGE R S TE P B B, AR
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Fig.1 Chemical structures of the three main triterpenoid

bioactive components in Akebia trifoliate

3 AR R BRI R B TE PR KA )
Table 3  Active ingredients and metabolites in the flesh,
pericarp, and seed of Akebia trifoliata

TR A R Akt

LW 3.51+0.03 0.18%~0.36%
e mg/g 2.56~74.03 mg/g 122.4+2.15 mg/g

ST 0.01%~0.2% 4.43~52.26 mg/g 85.2+3.12 mg/g

BT - 33.16~59.03 mg/g  90.9+7.2 mg/g
FHCR R - 0.13%~0.24%  0.57%%0.14%
o-H BT - 0.42%~3.81% -
(g3 1= - 0.69%+0.06%  0.57%=0.14%
Kl BEAFB - 0.03%~0.19% -
i3 UHPLC-Q-TOF-MS/MSI & FA G54 He 5]
YA AEY) 1.66% 1.53% 1.71%
jﬁ%ﬁﬁgﬂ%ﬁ 8.14% 9.86% 9.54%
AR 1.66% 2.58% 2.2%
FUGIES e 31.22% 35.05% 33.99%
v, RN 4.07% 1.21% 3.18%

F WL B IAT A 10.26% 8.5% 8.18%
HOLELE D 3.02% 2.43% 1.83%
HHLESL S 11.92% 12.14% 10.64%

HOLZIMEEY 9.8% 10.77% 10.64%
ENTSpSRIE TS 18.25% 15.93% 18.09%
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Table 4 Anti-tumor effects of different parts of Akebia trifoliata fruit
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Table 5 In vitro antioxidant activity of the different parts of Akebia trifoliata fruit
BT FREGTAL WA PERL BrEfbTE M 25 EZP N
DPPH A [ 3EI5ERBE J1 (DPPH) | )
el AN S N L T ABTS' A &5 FRAE S (ABTS) | Bk 1, B & AT
[l A - BT JRAE 1 (FRAP) ARIB A B4R TEPERIRARSC [19]
AIE A P
ﬂjﬁ‘ +7'<1E*T(mbhﬁn S L ST M LB My o —
e TRFOREMIN . ik, SmAkme g DPPHIURICIE RGO = 5o e gy 5om s o it
REARHGE X = A K, ABTSHIFRAPHL A ML 13
e @ﬂjhﬁlgﬁﬁ) [/ L\ﬁ?ﬁ{l:ggﬁﬁﬂ:u/ﬁjh ‘ﬁUKﬁF‘E‘JEHTﬂ(ﬁﬁ{mE’?E }uﬁ%* D& [ ]
SRR R o B 2 o
IR BTERER R AR R R
R %ﬁgéﬁ?‘jﬁg@% jﬁmfi 0 (TRA) e, b1 IR
% %U?Mﬂl 0 @ﬂ E{E\XT 5, KR, Wi%j’f&*ﬂﬁ\@‘}ﬁ ﬁiﬁ%*ﬁj&ﬁﬁﬁ?
FIMEG S " B %@} 2 %ﬁ %H SRR B2 (BRI 24 LA 5 e S| L
e R o TR DPPHFIABTS Fil Ak SRR )

e R A3 AR A B B DPPH [ BT R
CRHLE, A SBR[, KIIARTS [ih

REmm. A AR e ERIAIE BRI R i, 20 SRR
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Fig.2 Anti-inflammatory mechanism of APE
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