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Barbary wolfberry Research progress of polysaccharides
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[Abstract] barbary wolfberry, as a traditional functional food in China with both medicinal and culinary
properties, is rich in various bioactive substances, particularly barbary woltberry polysaccharides. Studies have
shown that barbary wolfberry polysaccharides not only exhibit significant antioxidant and immune—regulating
effects but also show great potential in combating fatigue, lowering blood lipids, and anti—tumor activities. To
further enhance the utilization efficiency of barbary wolfberry polysaccharides, this paper systematically reviews
common extraction techniques used in recent years, including water extraction followed by alcohol
precipitation, ultrasonic—assisted extraction, microwave—assisted extraction, and enzymatic hydrolysis. It delves
into the latest research advancements on their biological activities in maintaining human health, disease
prevention and treatment, as well as in animal nutrition regulation and feed supplementation. By
comprehensively summarizing the optimization of barbary wolfberry polysaccharide extraction processes, the
elucidation of active mechanisms, and the expansion of application scenarios, this review aims to provide
theoretical support and practical references for the in—depth study and industrial development of barbary

wolfberry polysaccharides, promoting the high—value utilization of barbary wolfberry resources.
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