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Abstract: Polysaccharides are one of the most important natural bioactive ingredients in pumpkin. Pumpkin
polysaccharides have variable structure and complex monosaccharide composition, and possess a variety of biological
activities such as hypoglycemia and antioxidant. In recent years, with the increasing incidence of diabetes, the

hypoglycemic effect of pumpkin polysaccharides has attracted more and more attentions of scholars. The research focuses
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on the structure, monosaccharide composition and different mechanism of action of pumpkin polysaccharides. Therefore,

this paper systematically summarizes the structural characteristics, mechanisms of hypoglycemic action and influence

factors of hypoglycemic activity of pumpkin polysaccharides, and looks forward to its research direction and application

prospects, and proposes the suggestions, with a view to providing reference for the subsequent research of pumpkin

polysaccharides on diabetes.

Key words: pumpkin polysaccharide; diabetes; structural characteristics; hypoglycemic mechanism
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Table 1  Structural characteristics of pumpkin polysaccharide
ZHEAFR PR AL EE IR H A iy TR 251 S5 3k
F4f: 153 Glep, 7E(1-3,4) %421
(ATPS-PP-1) Gle ¥ I 7670 Da GleplO-34b47 5332 it ; M A ity [14]
Glep
; 1—Glep, (1—3)-Galp, (1—6)-Glcp.
. . . _ . . . v
PPP Rha:Gal: Ara: Gle: GalA=0.52:2.24:4.81:86.24:6.20 e 1 A 3.386x10° g/mol — [15]
PPP-Cr(Ill) ~ Rha:Gal:Ara:Glc:GalA=0.27:1.72:3.53:89.63:4.8 e i 1.398x10° g/mol — [15]
A M (e (ol BT <1 €O 417 77 A-n | il ; BIRDETR  E HE (I S, AR TR
RPP-1 Xyl:Ara:Man:Gle: Gal:Rha=1:1.6:0.4:12.7:2.4:2.1 Hi48 1k, FeIi b — 4.32%; R 5 [ [15]
) 113 e g (1) L7 9k -
RPP-2 Xyl:Ara:Man:Gle:Rha=1:1.1:3.4:13.1:2.9  Fréfb. B — ﬂimﬁ%ﬁ&*ﬁﬁﬁﬁgﬁém’ L [17]
Xyl: Ara:Rib:Fru:Man: Glc: Gal: Rha: Fuc= - . IR 250 AR IR 19.35%; 2 A
RPP-3 1:1.7:1:1.4:13:1.3:2.1:2.7:1.2 Ut iR - 0.14% [17]
Xyl:Ara:Rib:Fru:Man:Glc: Gal: Rha: Fuc= YN e PIRBEF R 22 (1) N g 22 5 TR .
RPP-4 1:2.6:1.1:1.4:22:0.9:1.8:3.8: 1.5 Bt B - 23.14%; % J: 0.14% [26]
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Fig.1 Hypoglycemic mechanism of pumpkin polysaccharide
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Table 2 Comparison of the advantages and disadvantages of different extraction methods of pumpkin polysaccharide
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