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Functional components and research status of sunflower disk

ZHAO Ping', Saeed Hamid Saeed Omer', YANG Heng', LIU Jintao', ZHANG Ziliang',
LIU Yuhui', WANG Huan', WEI Mingguang”
(1. School of Life Science and Engineering, Lanzhou University of Technology, Lanzhou 730050, Gansu, China;
2. Gansu Jingye Agricultural Science & Technology Co., Ltd., Wuwei 733300, Gansu, China)

Abstract: Sunflower (Helianthus annuus 1..) 1s one of the most important oil crops in China. The extraction of sun-
flower seed oil has been industrialized, but the sunflower disk, straw, seed shell and meal are still not used. With the op-
timization of technology and equipment and the maturity of industrialization, sunflower by-product has a very broad pros-
pect of development and application. This paper introduces the present situation of the comprehensive utilization of sun-
flower disk, including the extraction methods of important bioactive substances such as chlorogenic acid, water-soluble
polysaccharide and terpenoids. In view of the difficult utilization of sunflower disk by-product in the development of sun-
flower crops in China, the medicinal value of sunflower disk and the method of its redevelopment and comprehensive utili-
zation are expounded, providing guidance for the utilization of sunflower disk.
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