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Fig.1 Main functional substances in dragon fruit
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Fig. 2 Structural formula of some phenolic compounds in dragon frui
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Table 1 Functional characteristics of dragon fruit
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Function characteristics Mechanism of action References
Antioxidant It can effectively inhibit the production of ROS,RNS,iNOS and COX-2,and re- [52-54]
move free radicals such as DPPH « , « OH and O,
Antibacterial It affects the energy supply.material transportation and biofilm structure of mi- [55]

croorganisms, thereby inhibiting the growth of Bacillus cereus,Staphylococcus

aureus and Escherichia coli
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Continued table
Ty 1 LA 2% Sk
Function characteristics Mechanism of action References
Anti-inflammatory Inhibiting the activities of 5-lipoxygenase and cyclooxygenase-2, thereby bloc- [52,56]
king the prostaglandin and leukotriene pathways;inhibiting acetylcholinesterase
(AChE) activity,thereby reducing the hydrolysis of acetylcholine,enhancing va-
gal nerve stimulation and inhibiting local pro-inflammatory factors; inhibiting
the production of ROS
Lipid lowering Regulating gene expression, maintaining energy balance and steady state; in- [57,58]
creasing high density lipoprotein cholesterol;decreasing total cholesterol;lowing
density lipoprotein cholesterol and triacylglycerol; providing protection against
oxidation
Hypoglycemic Reducing the oxidative damage and inflammation of endothelial cells under high [59]

glucose without cytotoxicity
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dysfunction and NF-kB/NLRP-3-mediated inflamma-

Research Progress on the Main Bioactive Components and Func-
tional Properties of Dragon Fruit

NIU Debao' s YE Hongru' s FENG Xiaoqin' ,PENG Yinxiao' s HANG Fangxue' ,LU Shijun®" "
(1. College of Light Industry and Food Engineering, Guangxi University, Nanning, Guangxi, 530004 ,China;2. Guangxi Zhuang Au-

tonomous Region Testing Institute of Product Quality, Nanning,Guangxi,530200,China)

Abstract: Dragon fruit is a tropical fruit that is widely cultivated in tropical or subtropical regions around the
world. A large number of studies have shown that the dragon fruit contains rich nutritional components and
bioactive substances such as polysaccharides, polyphenols,and betaine, which have functional properties such
as antioxidant,anti-inflammatory, and lipid-lowering. In this article, the research progress of nutrients and
functional properties of dragon fruit in recent years was reviewed,and the research direction of the develop-
ment of bioactive substances of dragon fruit in the future was discussed in detail. It is prospected to provide a
reference basis for further research of dragon fruit.
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