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Abstract: Natural polysaccharide-polyphenol conjugates are compounds formed by the coupling of polysaccharides and
polyphenols through chemical or biochemical reactions, which have better biological activities than a single polysaccharide
or polyphenol, including anti-inflammatory, antioxidant, anticoagulation, radiation protection, anti-platelet, hypoglycemic
activity, etc. So they have broad application prospects in the fields of food, medicine, etc., and have become a current
research hotspot. Different extraction, separation and purification methods not only have an impact on the extraction rate of

natural polysaccharide-polyphenol conjugates, but also will affect the content of their composition, thereby affecting their
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biological activity. Due to the complex structure of natural polysaccharide-polyphenol conjugates, its structure and

interaction mechanism have not yet been clearly analyzed. The research progress on the extraction, separation, purification,

structural characterization, and biological activities of natural polysaccharide-polyphenol conjugates is reviewed in this

paper, in order to provide new resources for the development of subsequent functional foods and theoretical references for

the application of polysaccharide-polyphenol conjugates in the fields of functional food and cosmetics.

Key words: polysaccharide-polyphenol conjugates;

characterization; biological activity
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Table 1 Extraction method of natural polysaccharide-polyphenol conjugates
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(R IDR 42 6 PRI M 3 428 T S T I 97 5 [T B[], [
FE Pawlaczyk 55101 WF g5 3 BH B 1 = 19 212 ZUBE TS IR 11
RS A P R B CEE IS PR AT o HIE R A
B2 T AR SR L T SR A BT A9 5T, Pawlaczyk
GEBON T SR W -2 BB IR b o s 12 4
43, HRATLE Sy T O S TR AR TEE I & P B
TP 2S00, I 38 3ok v A FR 43 7 A A e
(aPTT) FUEE I EE R AHAGS (PT) R 13X tE2H 437
LA i 2R EEER 09T B, MR 2208 - 2 I R B AL
BHoEEImAEH
3.5 #MRIER

ZHE A Z W BA B B b MR R EERE T, £
WE-Z2 T (R ) T R — A R AR BT MR & P 5T,
BRI L IR ZR AR, Vi b AT i, M 21 Fi
B O LA HIVE ] o Bijak 59 WF5E KB, e H
25 v 43 B 1 Z2 - Z2 T (R I X %1 AR 1 (adeno-
sine diphosphate, ADP) . Ji&JFL £ [ FITAE AR DU M P 55
Z R BN FRGESL MREREEA S, 7E & LM
MR AGETT 1, 2219 - Z2 W) R B — 5] 524K
FE DG 2R, RIS A HA 5 A 3G in, X L/ M SR 2 i 4
HIAVEFHAE R B o S U R 3 ik Z2 R L X
/R A B W AHIVEA . Pawlaczyk-Graja 46
WFFEINE AT St b Z20- 2 My (B i pT i MRV
FH, A BR THEA: UG RR S 5 i M I A B A3, T T
VR EERT GES2BH 1 F 1/ IV FIT P9 Bz 400K 22, M kA
SR IEETE S, iX Sefiff o7 R W Z Hh- 22 Wy
{EB B P Mr/EH .
3.6 PEm#E(ER

Z2 0 I 22 W A 8 UK 7 T 2 B BH R e g,
R I e — i LB LA P9 I (B 5 ARt (8 A
BP0, B PR X A A R () 16 B AN AN AE T
A5, Bk [ FITAAE, tnshlkaksteih . PR
e A . PRI 24 05 1T S B A T R R U ]
SO G AR Y 2 E R AR S o-TE
BYBEAN o- 25 BT B PSR M SE A TH A58 A
ZEPHEAE N P A REIGH B, AT IR BB MM E A .
Itt, Campos 550201 i 55 2% B WA 457 2] 5 v 2 BT 2208 -
Z2 MR I s B BEAIR o- U8 A9y T P 19 B
T2 5 BAT S MIEE 1Y) 22 W45 5 e s i 55 i 44
FEIE T Caco-2 NAHAL A2 % ia, FRIN L B B Y
W7o Zhu FEO A LS R -g-re RBHE Y,
TEBH T LA 3 -g-7C RMEAR IR Y X o~ %55 1 E7 Fifg 1
o-VEMYEGEI A MEIVER, BB & FILAAREMTEER
i, VLB LA 3 AT Sl B A UE A it 1 o) L
AUHNENE- . Zeng ST il &5 ¥ 577 -3 B (DG 2 1
TSR RMLGIIE K a-TEM TN o~ 250 BT 928
O, BB (R MUNH TG = 128080, U BHMR I L
ARG . BT, X RIR N -2 W
PRA R AR LA AN B, AR nT I TR P .
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i LTk, Z20E-Z W RIBRYAA Z RPN [F] g S K
J7i8%, B R IBON AR 2 A ADGER A, W AR AR 5
AR ST FIASFAIE Ve P L SR U i . b4, Z28-=
P AH EOE 0 3 AT LAAG 280 b IR0 5 N At B AR A
XM B 2R DR, AR R e RS
HEE IMIRAEA LR FAESS . Ak, AfiTxRIRZ2
-2 Wy (I I BTS2, (5 H i, X Rk
W-Z By R ER AT oY AR TP ERL A A b, Z21-
ZHERYAH EAE T nT RESZ A Pyt i g BEAL . ThiE
FAE PR, QAR AR R BE IR e e

ZHE-Z IR ) IZAFTE TR B SAF Eh
i, B AT H B A TE T EE B B Sy, (R T
HAA MRS E 2R, HEr HWUTRIAIRA R, 87
TELLF LA E AT IR AWTSE, H 5, Aot $e B0 =X
PREU S, FERE S, TR IR 2= 0; a2 iU =X
B, R FHBARTH AR AW A 2208 - 22 15 R A 1)
PEHUF B HOR, P s $EBCR, LIME T U IR AT .
SRIG, HI T RIR ZHE-Z2 M (I 1 52 et AR AR
FH, 7E57 B oAb a E LIS 2 S 2l BE -9, BT hE
IR T REY) 2514, SR B L™ 238, BS54 35 AN T
T AR 53 B alifb 7 i, e BB a4l Be . HR,
Z RS O T 3RAE R IR 20 - 2 I B I 4514,
{HBARES 5 7 2 AN A, AR T R 7 S
( atomic force microscopy, AFM) . % 5} B, 5%
(transmission electron microscopic, TEM ) 25 7 A X
HASA AT T . B, RIRZHE-Z W B
FEYIEPEZRE, AB AR IS S BARD SR . R
e B9 WE ST i s L 0, HEShAE B S 25 ) 4R
IVARE I
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