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Abstract: Fructus Crataegi (hawthorn) is the dried ripe fruit of Crataegus pinnatifida Bge. var. major N.E.Br. or Crataegus

pinnatifida Bge. The bioactive components associated with the hypolipidemic effect of Fructus Crataegi include total

flavones, triterpenic acids, plant sterols, pectin pentasaccharide, and so on. The lipid-lowering effect of hawthorn fruit

is enhanced by combination with other Chinese herbal medicinal materials or edible and medicinal materials. Hawthorn

lowers plasma lipid by increasing PPAR-a expression in liver, inhibiting 3-hydroxy-3-methylglutaryl coenzyme A reductase

andintestinal ACAT activities, enhancing LDLR level and modulating lipid-related enzyme activities. In this review, we

summarize recent progress in understanding the hypolipidemic effect of bioactive components from hawthorn alone and

in combination with other bioactive materials and elucidate the mechanisms involved. Moreover, future perspectives for

hawthorn research are discussed.
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