542 % 5 14 4
2021 4 7 H
RN, Ao, B P BORDIRERLsT Ko™ T ot e [J]. Bk TolkBHE, 2021, 42(14): 408—413. doi: 10.13386/).issn1002-
0306.2020070277

HE Liyuan, YANG Zhilong, FAN Danmin. Research Progress on Functional Components and Product Development of Rose[J].
Science and Technology of Food Industry, 2021, 42(14): 408—413. (in Chinese with English abstract). doi: 10.13386/j.issn1002-
0306.2020070277

BCERIIRER S Byt 58k

FIANLE, mEL", B
(MTIFREBFEAFREABRFR, ZH WL 674199)

1 h Tk B2
Science and Technology of Food Industry

Vol. 42 No. 14
Jul. 2021

6

W EHRASHARRI A ST ANYR, B ThRESAITEY E RS . ARG £
2R R. AER, PRI AXEATEHET, SA0B RIS BRGTFAERLRA, TENBEEWGER
A 7R L ARG

KEEIR: BOR, e e, A EY, FHEDR, m T
FE 4SS TS201.1 SCRRFRINAD: A

DOI: 10.13386/j.issn1002-0306.2020070277

EHS:1002-0306(2021)14-0408-06

Research Progress on Functional Components
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Abstract: Rose is widely used in food and health care industries due to its multiple functional and aromatic components.
This paper reviews the recent progress at home and abroad on the study and application of rose from three aspects,
functional components, biological functions and products development, in order to provide some theoretical basis to the
further study of rose.
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LR SRR L AN R EAERR R 25 50 B T XL
A G W) B S I , i 8T H R FH O F
5%, Zhang %5 5206 % ¥, BBl b i i 2 b S vl
AT Tl 5 P A D U 1] (R R DL . i o SR Ak A A= 0
AT, 33 Ry BRI 1 £ W RS i o FH B (1t
TOHTE

JFEAETT R BRI G b i s, gk
EENRIRP AL, HIEBR A HAERE 1T VE(50 i)
N VC(20 5P, H AT EAETT AR R =
VLA 2T SR ok, H DA RER R R ) 22, 2 ad
JEEAE 114 45 R0 751197 308 1) Y A A B 06 S A< 3 A 2]
LRAPIFEAETT R E M. ARSI Bl HC
25, Igh G RIS PG H BRI AR TS 2R e T
ORI 61 °C AR ] 44 s, BLAAAF N EEAE
HE AT R 100.81 mg/g. AIE SR 5
AT R PEHGRE LR 1, P2 7 kSR R A h-1T L5y
YOI, 1 R EIEERAE D EAETT R PR,
FH AR, IBCR PR S AL T 2R IR HAE S R AR BT
SRR N FH Tl M AR S AT S AR S
1.2 HEXEE

AL G AT PrE e RE, A HAT
G TE. Baydar S5 ZEHT S BCRAL PRS2 1Y 25
Sl S oA 29.76+1.34 mg/g (JUASRAEARAESR,) | 25T
BTN 56.81+2.42 mg/g G TVERRES) o Schmitzer
SEUST BOIIFST B, LS I AT 2 BB HE R b
G EcE WL PAR . DR SRR, oA
SEIGAS H BORACIE S TR IBCR A 4.06%, M= H T
FEEROV SR FH R PR A B AR AR A I v BRI 1 A 5
A1 3.85%, HHIG AT, BRI AR5 AR AT AR,
HPRE A JSVE R RS BEFIN T &son Thf
ARUF10) B SRR 5L
1.3 HIREHE

W S TR A Y R RE LA BUE LT, B
HAT VT WA G2 A E R . B [RIRE & AT etk
B, R AR - R R I i L, B R AR
SRR AR N BORAE AN 1.46%, 22
SRR 3 B AS H B E 255N 2.16%, HAH
Xof ST E R A A S . WIS E
T i) £ BRI T 7 A O 2R E ST R RGN B T 22k
Wyot, Wu 5553 AT /K SR AN E T4 RS I I 43
B — R B T T RE M Z 654 WSRP-1b,
SrFHEH 1.11x104 Da, 4565 (42.6%) . H &b
(21.4%) . BIHLAHE(9.9%) . ARBH(2.2%) LU S F 0%
(23.9%) ¥ Slavov ZEPH YR T - IR S

A4 FEAEIRE I [RIASE ARSI 3] — P EL A2 5 DI RE Y 7K
EPEZELG Y RP-1. L4 0T, BOEp 20 AR &
AR RIS, (H A5 AR A G RE PR DI RE, 13X
BRI PEIUS B R AR PR TR
14 BEELZMERS

BORAEE BN, & AR R MRS,
DAL R T B R R R BRSO &
SZHCR AR AR Rl A 2 DR B S A T AP E R R 22
5, BRI R B A ARSI 53 AT 325 2 T4 [ AH 25 -
ARSI . BARM /ORI T B,
VIR Ry AR L3 20530 ph e 2 ml g, AR
AR SR EBCR E & ME) LA AR R R A =, H
TLINFE R VER ST I IS | RIS | WIS | WESS AR,
o 2 F Pl AR SR R . BRI .
BT S5 007 i SRR FH B & 0 07 & .
WEILAER, “M A ST BT IR Wi a e Al I8 b,
Daneshpajooh 5502 SIZ56 % B, W A SO 55 BT 14 1HE
B i e A0 18 3 AR i A TR RN R i A e J8, T
Fazlollahpour-Rokni 251331 % #1152 X6 ek 5 ik 28 2
MR BTAREAAAE—E VE R, (RO AN B3 . bk
M, B TARGE B i S A A T, BORFER M)
JEAE R AAIG ARSI T 5 55 8 FHAE AR U g A
2 HEMEI
2.1 MEMIEMS

BORAE T E SIS EESE RS,
I B R AT ATE R R 3R, IAJR G - SR AR
[RTES] X SO () S 2 RS B R T T b
SLEG, & BAE IR SR XT-OH ., O;-F1 DPPH [ 3
AR BE (IC 5 ) 73y 2.21 2,39, 2.54 pg/mL,
TAEIRE S ZHEIY 1C s, 43512 2.78 . 2.86. 3.44 ng/mL;
FCBLACIR S FE R | S 22T N e SR Ak Y A R ]
TN 49.87% . 65.52%; 1HkE H i ILAE T 1. S B>
B IR BT AR T S B> BB, [A)
FERY, A PR AEDS 1 556 2 SR HE R X DPPH H i
FLI T %k 88.28%, H: 1C, Sy 12.50 mg/L, W5 5
AE ST UKIT N Ve<EERBE<Vi. Ge S50 2 <R
EHPEBER T E SRS A RBAYWEER DPPH H
H A AL I RE ) o AN ANtk Yi 5507 et s &
W, 2853 FZRARA B S (Y BCRS TH T R I A i
TR T BEORAPTE TR . ZOrptsEER U,
B I RSRICE PR T BRSSP T AL TG, M
IRFT R E TR, Ptk vz v PR A A Tk b,
oy 1 Z2 e T R RNAE R 2 85 ) itk — 28 A

K1 AR AL R AP

Table 1 Extraction amount of proanthocyanidin from different raw materials

i S L L T L T G L,
BEOME  MOERENE RSN REIERE  RAEREE  AAUREGE  WOUREGE  wodongs  DRdURE
R B

JEAETH RIEIE 100.81 me/g 5.95% 12.29% 23.58 mg/g 3.8214% 265.90 mg/kg 6.21% 7.11%
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Table 2 Volatile components of various rose varieties from different researchers
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- 5 TR, LB, KB, LRAI, ot
B IROEE) HS-SPME-GC-MS 65 B LKL AERE . LRRIECRE, a-H EER S
EAES 1R (FAEEER) HS-SPME-GC-MS 59F g;ig;zﬁ LBE. AUHBE, ZIRTR LIS
TR, LY, BB LR, LR, o-
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Wu 2582 ) B i 5T [RIAE A2 B0, MERER 281 R 37
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3.1.1 HEEEER MEE S WIS AU Mk
SENE YRR ST, B AT YR I B AR I DIRL, 2ok
JHMERETA . FLERTA . WAL pA 5 F— s IR & B A i A5
R, BHE R MRAT, AR Ok i 22 1 AT TR
FECEREEZL, H AT A B 2 T A AR
BB AR FIRAAR A PR . BTSSR e FH IR
T (3R L 1.99%, & ERTE] 9.13 d) AL B (322
B 1.27%, K BEEFE] 10.98 d) XU Fh ] 8 B R ik 22,
FEIN IR R, B 2445 3] — 3K SOD G Atk 5 1k
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TIPS AT . PR EINE P AR CRE . T PR TSR
P RETR (AN 5L 0.8% ) RIS IR B (A I 1%) AT
HRBE(28 °C T REEE 45 ), [FIFIN B R, 152
— 3 SOD %K 91.4 U/mL. BRATRLT . BREH AT
F, HEARARAEE R o
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LT Rk, SRR A5 TR BB K B R (S N i
15%) FEAAARR T (A i 30%) A TR G, IR
BT ELER (0.015 %) FIFTERR (0.02 Y% ) HE4 TP E
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