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Abstract: As medicine and food varieties and spices, Foeniculum vulgare, Cinnamomum cassia, Zanthoxylum bungeanum,
Zingiber officinale, Curcuma longa and Crocus sativus not only improve the quality of food consumption, but also have
health benefits. They are widely used in fields such as food, health products and medicine. The main active ingredients of
these six kinds of spices, such as terpenoids, phenols and glycosides are reviewed in this paper. Their main functional
characteristics, such as anti-oxidant, anti-microbial, anti-inflammatory and analgesic, anti-cancer, anti-depressant, anti-
obesity are further summarized. At the same time, their functional mechanism, such as regulating antioxidant balance
system, disrupting the integrity of microbial cells, inhibition of pro-inflammatory factor levels, regulating immune
cytokines, regulating related signaling pathways, promoting adipocyte differentiation are emphatically analyzed, which
provide reference for the development and application of medicine and food homology spices functional products.
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Table 1 Source and molecular structures of main active ingredients from medicine and food homology spices
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Table 2 Anti-oxidant functions from medicine and food homology spices
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Table 3  Anti-bacterial functions from medicine and food homology spices
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Table 5 Anti-viral functions from medicine and food homology spices
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Table 6 Anti-infammatory and analgesic functions from medicine and food homology spices
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Table 7 Anti-cancer functions from medicine and food homology spices
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£ RUNR(UI4ESNE) 2 (100 mg/mL)
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Table 8 Anti-depression functions from medicine and food homology spices

Al %
”ﬁl&f o e gl SR E;

" e IR (2 Mo TR IR ) 3BT WO R SRR e &2 L el R e R,

ANETE - Albino/N(FSTHIOFT) (500 1 oeg) WA (A RP- ST R S I R R b )
JRFITST. FST. SPTHIIARKEST A5

IR R AN FIL-6. TNF-07K -

VAR M 2875 52 1K F- (BDNF) (81]
NS LA S 1YSOD. GHS . MDAZE LI 2 508k,

FEAC OF TS5 HhCs X452 B2 B[R], EPM S50 FFHUR 452 B2 1sf 1]
HSEFST, TSTAZhREENT(a];
ICR/NR(SPT, FST, TST.  FEMURSTH(EZND-APBREAII R LI SIXS-HT. DA, NE/K¥;
OFTHIEPM) %) (50, 100, 1500 mg/kg) FEHPARICRF ., CORT/K¥;
R EPI3KFIAkt mMRNAZA;
Y CORTIA I PC 1240 IR T
P 5 PR LS A RE T
A F0 (100 mg/kg) i TST. FST AR} [79]
1 1R I A A 22368 K S
PR SPT S REMRHEE A 5
i FSTAS SR LE I ] 5
LW % (40 mg/kg) WD CAIX AT T [80]
A miR-146a-5p7K -
TS CAIX IE # p-ERKfF 5%k
M TST, FSTASBIFZET fi];
A1 i 1/, (2% Y ZETe IL 35 A w24 T T
FLTAETF T (12.5. 25 mglkg) g%g?ﬁ{]@éﬁuﬁﬁfﬂ/ﬂ& 5 SBT3 AL p 2T Y [15]
{2 #EWnt/B-cateninfi S5 S

7 B I8 (tail suspension test, TST); 5l Ik SE 5 (forced swim test, FST); ## /Kl & 525 (sucrose preference test, SPT); B 37525 (open field test,

OFT); i %8 Tk B 355K (elevated plus-maze test, EPM ) ; Bl 1444125 %5 43 Al T (brain-derived neurotrophic factor, BDNF) .

C57BL6J/NR(SPT, FST.

Pk TSTHIOFT)

PIAERR (100, 200 mg/kg)

AEMR [78]

C57BL/6/NR (OFT, FSTHI
TST)

Wistar K FL(SPT, FSTHI
OFT)

C57BL/6/NR(SPT, TST.

EE FSTHIOFT)
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ration site family, Wnt) /4-i% ¥/ & FH ( recombinant
beta catenin, S-catenin )" {5 S8 BEAH S
2.6 REABIHhEE

CHE 2R T s REE IR AR GEE T FEZ 1]
PR AN ST 1717 5 | R 9 AR Ta) R, 553 I . = I AE
JUo Bk A5 Fe 2 UK PR v 45 Z2 i A G 8
H1=% 9 I, (RSB DT Il wF 5 2R B, 25 Er Rl R
BB P B RS A 5 o S A i il A S TR B
Z K y(peroxisome proliferator-activated receptors y,
PPARy) . CAAT X/H58 T 454 8 FH (CCAAT/enha-
ncer binding protein, C/EBP) ZZ % . HH [E W 5 o4
246 %6 1 (sterol-regulatory element binding proteins,
SREBP) 455 4l ffu iR A= ik N BAs 2SR 4a o
A AH S 0 BB B AL SR R T, LA R AT PO IR IR A% RS il
(carnitine palmityl transferase, CPT); 3244 y JL3 7
¥ 1(peroxisome proliferator-activated receptor y
coactivator-1, PGC-1); 40 isET- 5|5 DFFA £ERUN
F A(cell death inducing DFFA-like effector A,
CIDEA )mRNA JK-~F-, AT AL 2R | vy
KN ARBERR T AE A5 A6 AU RE S R B 5T

U, HABOE R S IR IR B MR IR S IR (A Jo dat
NI LT HE | LIS R = B AR IE [ 5 K7, (HH:
SRR A3 7R B R s Ta] 3 S 4k,
GERIR, /INETE TG R AR 43Xt b AR Lot
R /A AR e AR B B g A DI SR
2.7 RHINEE

B 2 X AR S IR B AR 5 248 A E AR
BEAWIHE T, AP IR A B DL SR AIREE L B R
fit . ATy 25 SRR AZ B2 ) P, 2
[RIUE A Ak R S M i B e i 2 e | B g
P, FERTARL SR (0 2% BRI T A b FH AR RS [ falan
AEFBORE IO At 0 6 J2E 3 i e B0 L e g 1y % PR AT
o, R MY T AR B N T SR AR i
¢ T Z0AR 95% WA BRI S 5 25 B Xt 1 4 4 G
BRI B4 fs S TS, 24 h S LCy, (HAT 335 3226.27 .
706 mg/L .
3 GESRE

H A, 3 E X ek IE 2 2B TR A (HX T
IR EERHATR AR . 25 B Rkt
T EE TSRSy, ARSI T AR,

®9  EFEIEE RIS D RE

Table 9  Anti-obesity functions from medicine and food homology spices

2[R . . X N %
il Bk S5 Sonti] R o
B2 AE NI RE L ARERRI;
ANETE HAERRRE () RIS & (5 10%/INHT ) 8JH BT [94]
R fE I 375 A SR /K
TR RR T AE R 2
3T3-LUARIDT4nH PR 48h R BRI R E AL [85]
_JHCPT1, PGC1, PPARy, CIDEmRNA/KF-
Bij 11 HF D5 S (4 R F 39 i
M IRAE A S I Ak, PEFREE 20K 3 28/ B LIk
Wk Zucker PRI NEIHEA BR, RILA
CHERE) " REERE (10 mg-kg ™' BW) 14J# PR H I L 7 285 AR i TR K5 [89]
" IR b R R Rk . E B B ZH 2R
JEf SR 23k
TFYHC/EBP, ILIL-187 4 REFE R 2654
AL PRIEEAS 15d AR . BMI, [95]
ST-LUSHAL 6N 4sh I 7E A3 T3-L1BR W AN AR i 1 B 2 [86]

FEEW) (545 0.25%HED A

% SDRE(HEE) 0.5%E )

FEHUY) (BT 0.3%E 2 Y

CS7BL6I/NERL () HFD)

3T3-LUAENG 4R LHR

CSTBLOI/INR(MEME) I3 (40, 80 mg'kg' BW)
s A ol
SDAEL(HENE) Bﬁ\%ﬁ(sm 100, 200 mg-kg
A A WY PRLIAET 1

T C/EBPa. PPARyHEH ik

FRAGIAR T, BFS2 AR A2V &, AN AR B R A
RTFRBR RN, B ADNA S 7

14J8 B # I PGC-1a, NRF-1, Tfamk[H#ik; [90]
I v LT P i % B R i
I EFABCAL, ApoA-1, LCAT mRNAZ A

PR A o

W PPARSHEI A LRI Fek [o1]
FERKp2 788 3

2d FJHPPARy. C/EBPadE N ik [87]
S5 MR U A P A
U AT RN L B B

123 g LR KOT | 1B 82 2% B [92]
T JHSREBPs# ik
WA BRI IR = R nUE

28d (#2200 mg-kg ' BW) (93]

- TIATNF-a, JEEEER SR MmRNAK IS [88]

B R F--1 (nuclear respiratory factor-1, NRF-1); ZEFi{A%E 5% K F A (mitochondrial transcription factor A, Tfam); ATPZ: & £15412 T A1(ATP-binding
cassette transporter A1, ABCA1); #5251 A-1(apolipoprotein A-1, ApoA-1); U/ AH &ML 354 2 1 (lecithin cholesterol acyltransferase, LCAT); “—" 3

AR
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