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Research Progress on Extraction, Functions,and Applications of Active Components from
Mung Bean Hull
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Abstract: Mung beans are among the most popular of legumes,used in multiple food products with high
nutritional value. Mung bean hulls are considered to be a waste product of mung bean processing, despite high
nutritional value and various prospective applications. This apparent waste is of concern to many scholars.
Extraction technologies and their efficacy,nutritional function studies,and the application status of bioactive
components from mung bean hulls were reviewed, and prospective research directions and applications of mung

bean hull components were discussed.
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Fig.1 Molecular structure of vitexin and isovitexin
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Table 1 Content and extraction method of active components in
mung bean hull
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