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Abstract: Dandelion polysaccharide with diverse biological activities such as anti-tumor, antioxidant, and im-
munity-enhancing activities has a high medicinal value. It is usually obtained by the ultrasound-assisted extrac-
tion method or complex enzyme hydrolysis method. The ultrasound-assisted extraction, enzymatic hydrolysis,
and microwave-assisted extraction methods of dandelion polysaccharides were reviewed. Furthermore, the bio-

logical activities and food application of dandelion polysaccharide were summarized. Finally, the future re-

search directions in this field were put forward.
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