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Research Progress on Separation, Purification, Structure Analysis and
Function of Melanoidins from Plants
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Abstract: In recent years, melanoidins has attracted increasing attention for its biological functions such as anti-cancer,
obesity prevention and gut microbiota regulation. This paper reviews the applications of macroporous resin, ultrafiltration,
and chromatographic technology in the separation and purification, the adhibition of ultraviolet-visible spectrum, infrared
spectrum, fluorescence spectrum, gas chromatography-mass spectrometry, atomic force microscope, nuclear magnetic
resonance, atomic force microscope in structure identification, and the function of its cell toxicity, obesity prevention and
gut microbiota regulation, anti-cancer. It is expected to stimulate new ideas on the structure, function and safety of
melanoidins.
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Fig.1 Relative content of melanoidins from plants”
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Fig.2 Research methods of melanoidins from plants
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Table 1 Methods for separation of melanoidins from plants
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Table 2 Effect of macroporous resin on the adsorption
properties of melanoidins from plants
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[14-15]
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LY i1 17
D311 AElRE 64.87 11.94 [17]
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Table 3 Infrared spectral characterization of different melanoidins from plants
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Table 4 Gas chromatograph-mass spectrometer characterization of different melanoidins from plants
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