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SR A RPHEMIZRMN (Morus alba L.) , 24 KAEH
B, WIE MR P, 2 i R R 64%, 2RISR TE
ZE 1 H A UORY U, TR b B KB R R A R AR T
e
LLVEFRESY
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15%~30%">"; G BB IL & 18Fh, ZhW R a iR b A
T 35%, TR T R SR SR (1 50%, B
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N, HAUKE RS & 448 (Insoluble dietary
fiber, IDF ) REAFELLHE NI E AR, (ke ik
1, WPHER. HAh, FhESHEFEENLEERE, W
MAEFC, BAFE, 4iAEFEBL. 4EAEEB2, HIF NE
S, DARAS H BEL BSEEHE

112 A Wis Rl o3 S A

B SSE Y. TE I8 R A BRSOt B AR
B WS R 5 25 S TR AT I ) F G (UPLC-DAD-QTOF/
MS) , JU%EEPU PRSI 7y S Y 17 P i &9,
FEM I Z3-0-FTH (FT) . MEZE3-O-Hwhi
(M) | LA 3-O-MiA i (BIEH) o L&
3-O-ZEF/H (JHIEH ) Gt =z mfr L =2,
EATREG VS R B B2, R R T 4
JaRI G, R RERTTEEATE . R, SR G
YR T A IL-18 . IL—6F11 TNF— o S5 48 40 i [ 7
HIAERL, DAL AR NF-k BAST-IOT6E 1, BU#E NF- « B%#%
SR TRE NSEE], AR IER B,

I 1- R B A % (DNT) | N- &R -1
DNJ. 2—%& — o —D—F-FL Wi WL WG % 77 —1-DNJ. fagomine
SHERM TS E N E 2 R A ", KangZE ™Y
TSR, RFHREWI PR 1- A EF Fia 2% (DNJ) Al
TR R A A2 12 4 RIS AL, WOS B RE LN 09 IRS—
VPBBK 555 Sl s, HE— 5 X & ol B UL -3 B
BEIUE BB I B EACT = AR E T, (R LR S5 B
I, BB REGE R FRARGUIRIL, I 25 A e A
TER P, FR, HAEATORT, JUR. SRS ER .
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AN R 0 <5 R S R BRI N 2 R G
R 2R HiiER, NTRHPEHNERAN
2%~3% N, R PRI, YRR AR
JE550.08mg/L I, H DPPH [ 1 537 B 5 h 67.46%; 4
R R AR E R 0.8mg/L I, H ABTS+H M3, #H
B R BN 87.19%, 93.44%, BAT RAFHIPRINITE,
Wtk BbAh, R ZRE R REORTY. R . R
fig P SE 2T A MG

y-& & TR (GABA) : R &H K& K
GABA, BTt R G RIIMHI LR, 21
AT RBEEWHAEBRZ—, BL - SRR
M FBRIGUR T G B, BA B 10 A5 25K ER B e i
(angiotensin - convert - ing enzyme, ACE ) fifil5k: B2,
RV 2o BRIMHESEIER P,

= =

128E
RIELRFIHME (Morus alba L) [T,
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(ERFE RS2 —, B R B EE TR A

PR HER

121 7204y

REFOKG . BE, BEAR, BER. TURES
FrE g P HRs G RPN A 19Fh, s 7R AR
WTEERS 12 TR R,  H AR 5 L A5
RS B AR E AR P g
AFETH, RENEETE CHERKETHMAR, Ha&E
1£0.995mg/100g™"; AR, B SHAEAETK A, 4 HKE,
EEZE KEE, TR0 WU TE, REFEEH. B B NS
JUE, HigmaSBonsed Y, B —E i

.
1.2.2 AWtk alc e A 2D s
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R0 A A B A S R R 7, R AP R
I BB FR Y,
1.3 81

FAREFRIEMZ (Morus alba L.) T, 1
e, BRGE B, EERES RS, AR
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13179757
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WAEE IR sy, Hrh RECT Y BT M B RS EA
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1.3.2 A=Wy el a3 B R

A B SR T T S LA R
% (Mulberrin) . 2 f4/% (Mulberrochromene ) . JRg %
( Cyclomulberrin ) , #AZ2 €7 ( Cyclomulberrochromene )
SO0 RIS R 0.719% [FIRS, BFgc M,
RO & R S hE R I B IER K, HIELAT 278k
SR PRI BB —4E A (nitric oxide, NO) &
i, FINCANME R, HAE AL R R 22 2 RE 1L
FE ¥ ( mitogen—activated protein kinase, MAPK ) {55
B\ Els, MHE SRS ATE (inducible nitric oxide
synthase, iNOS) [E:R ]2 561K, MK NO & &,

o

=

H
=

iy

=

s

(T

2025/9/30 18:22:28 ’7



PEFHA ISP RE S O, AN, RECEMZIEWLE
RENE ARG RE T T R —EE .

LB 1-deoxynojirimycin, N-methyl—1-deoxyno—
jirimycin, fagomine, 4-O— B —D-glucopyrano syl fagomine
e NSRRI 4 BB 4 b 2 R B A 7 Horr,
1-DNIER R LIRSy, & — R o 4
7 WA REA G o HAE A PLE AR TR OAE N,
1-DNI 5 o R % W BE 1 56T ) 35 1 T & P PSS
B, ZEENERES SIS, IO KR T
MR, HEEHUREE. DUl SR
ZHE: REZFERBER, WE R, R, N
. HIERE,. EIFERE. MRRERE. BTRORE . ARBEEERI AL,
e 2R R 1 E R T BRI, R
R T BRI /N I B R4, BB IR
AR ARG . ANRUR R TS N A8 ) e T 41 AEIE
e, BAGRRETIER S, doh, REZ RN
U ISR — & AR, BRI T se 53 n's
B2 IR0 AE 2O 19 B 71 (silent information regulator!
SIRT1) J}z ¥ 3k #; 5% [K 1 (forkhead transcription factor,
FOXO1) [ 1A, HBRHLWHE MR &7, &
BT BV R
1488

S BORTBIE N R T RIS, e m e e 2o 5
WREINE, FREAFAROTAS YR T, Hot—Fh
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141 EFE 4
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WREEY: KEUEMERBEDEES N KL
WA, 2-REETR IR R TN IE R =25, H#
M (resveratrol). 4 AL |7 B /7 [ (oxyresveratrol), & % 17
A(mulberroside A) 552 IR F B2 43 B A3 8 A9 £ 2L 0K
)@ A ). moracin A—Z, macrourin A %5 I & M ZE 1
By BSAR B R E B ATF R R B, TR B
73 BRI R IRER M £ 224045 alboctalol, macrourin B,
D, andalasin B "™, EMIMAAHE. Sk, FulhmE
(UBE

Z: ROKZHELE—MAZMBEREARY
KW, UHFBRER REWOITRERLY
Ihterleroninducer)™ ™ FiZeZ, Fedil ™, HAHUAML,

kil R R Y i e
2. R RN m AP RON A

RV, SR R M EERRAL, FEEHAENL
Pl ey, AR R TS R B Z R R O (E, IR Es
THEM. EA. R #T8E. PREZTTH,

FEPURM S PUEETTH, [ PIEERLEY . £
B REPRfEER. AFE; RETHEBRNE
Y. ZHELLN AR TR G . SRR, &
HAESRH TR AR = 0E ks - H. DPPH - Al
ARTS &5 H B2, Ml sud &, JF HHGTEMLRE IR
ARG YR IEEIERE ™, JE A AR BON B2 R4
5, MIMIEZERZIRFEE, A0, FAH ., CIEEEBA A H
Bo FL, XECERALAIEIIA HRARINEI TR . P K
IR T, AT AR SRS U I i A T
7 L4 8 A AR 22 B REBL A JER S JUURS AR5 T s
I, DA S B MR R, A B BB GRS
JEFE .

58 FIN U S IR oA ot v B P EE BT (7)o SR
THIRE R SRR, &R REPREER; RAK
TSR REM S, M R, B RE
FMAR ™ BT, e RIS Z T E A TE
e, SLEFUPA ., EEREEE I, A BT SCE LK
UL, ke, VKT AEE.
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Research Progress of Mulberry: From Nutritional Value to Cosmetic Applications

Zeng Tian-rui', Du Yi*, Yuan Qin-xuan', Wang Xiao-yu', Li Meng""

(1.Beijing Key Laboratory of Plant Resource Research and Development, College of Light Industry Science and Engineering, Beijing Technology and Business
University, Beijing 100048

2. College of Business, Beijing Technology and Business University, Beijing 100048)

Abstract : As a multi-functional plant, mulberry is rich in various nutritional components such as protein, dietary

fiber, and vitamins, as well as multiple bioactive substances like polysaccharides, flavonoids, and alkaloids

in its roots, branches, fruits, and leaves. It exhibits various effects including antioxidant, whitening,

soothing, and moisturizing properties, thus boasting broad application prospects in the cosmetics field.

This article summarizes recent domestic and international research reports on the nutritional value of

mulberry resources, aiming to provide references for the development of mulberry resources in the

cosmetics industry and promote their high-value-added applications in cosmetics and related industries.

Keywords : mulberry resources; nutritional value; bioactive components; cosmetic applications
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