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Abstract ; Lotus seedpod is the mature receptacle of lotus,which is an important part of lotus.It is often used as a blood stasis
and hemostatic medicine in the folk. There were lots of procyanidins in the lotus seedpod, which can be used as one of the
important raw material of procyanidins extraction,and are expected to replace the crops,such as grape seed,raspberry seed, and
so on. And then the waste lotus seedpod will eventually be maximized used, which can reduce the costs of procyanidins
production finally.In this paper,the methods of extracting procyanidins from lotus seedpod in recent years are summarized and
their advantages and disadvantages are also analyzed.In addition, the main physiological functions of procyanidins in lotus
seedpod are introduced by many examples.Finally,the application of procyanidins in food industry is introduced too.The results
of this study provide some theoretical basis for the further study of procyanidins in the lotus seedpod and the rational
development and utilization of the lotus seedpod.
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Fig.1  Chemical construction of procyanidin
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TE 200 mg/kg Z N o I, SH4RIFERIEHT B TCRERIME
JH AR PUAAL TN L T 22 E MR i . |\ Ae
UE A G RN AS [ e Y AR T L BF ST T AR
TR TEIMBR T4 28 ShAE ) Bg b i P S AR E T, &
AT 2307 B2 R0 Sl AR 4 i B 14 ik R AN R R E 1Y
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I 1 1 5 R BL S AR R (AR R AR ) L BRSO
TR B ) R T R RE T T 0 I e 4 ) AV FH B B2
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ST I TCA RV
3.3 NI EAEES =R TS AKX
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2 By S K PE DT AT U 3% 2 P aed B o e 2R 1 TR
MR ER A I HIE o i LSPC 5 V., K 2K Z 1 [F]
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FEROHE SI IR Ve B9 20 457 0 DRI, A U S R A S A
HH 5 2 TR — E 2 40 LSPC , A] B th £ X B v 3%
IR R ER AR . AN, 1 A IERL I g H g
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RN B 7 I35 38 1 GH SV il e A B %) BHL KT =R, & B
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KO T W R MBS A I &t 4 & HE L 24 L A fk
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AN IR, B 7 AR OC &, B 550 R B A
] DL K g W R Fh 2 AH 56 . R Wu 251 SCHR 5T T 3L
W — 1 S PR AL IR 22 v LSOPC e & (I MR pH 11
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