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Study on the Chemical and Bioactive Compounds and Applications of Helianthus tuberosus L.
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Processing Technology and Quality Control in Shandong Province, Taian 271018, Shandong, China;
2. Shandong Medical College, Jinan 250002, Shandong, China)
Abstract: Helianthus tuberosus L. is an agricultural product with great development potential. Many chemical
components and biological activities have been found in Helianthus tuberosus L. by modern researches. Based
on the related literatures at domestic and foreign, the physiological activities of the chemical constituents such
as inulin, steroids and flavonoids in Helianthus tuberosus L. were summarized. The review provides a scientific
basis for the further developments and applications of Helianthus tuberosus L.
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