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Fig.1 Number trend chart of related patents of Vanilla spp.
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Advances in Chemical Constituents and Cultivation Techniques
of Vanilla spp.

WEI Xiao, LI Yutong,QIN Huizhen, TANG Jianmin, WEI Jiqing
(Guangxi Institute of Botany,Guangxi Zhuang Autonomous Region and Chinese Academy of Sciences.Guilin, Guangxi, 541006,
China)

Abstract:Vanilla is a climbing plant of Orchidaceae. The fruit product of Vanilla ,commonly known as Va-
nilla spp. bean or pod,is an important raw material for the food industry and fragrance products. It has high
economic value and enjoys the reputation of ‘King of Fragrance’. Its chemical components are mainly vanil-
lin, vanillin alcohol, vanillin acid, aliphatic compounds, glycosides and organic acids, which have pharmacologi-
cal effects, such as antioxidant, antibacterial, and anti-tumor. Vanilla is widely used in spices, ornamental
gardening,and can be used to treat depression,neurasthenia,cardiovascular diseases,etc. In this article,chem-
ical components and pharmacological action,application patents and artificial cultivation techniques of Vanilla
spp. were reviewed to provide reference for further research,development and utilization of Vanilla spp.

Key words: Vanilla ; chemical components; pharmacological activities; application patent; cultivation tech-

niques
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