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Advances in Chemical Constituents, Pharmacological Effects and Clinical Application of Potato
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The advances in chemical constituents, pharmacological activities and clinical application of potato were summarized, at the same

time, the extraction and preparation of potato active ingredients, pharmacological mechanism of action, metabolic pathways and other aspects

were prospected in order to provide reference for the promotion of potato medicinal value and the development of more potato medicinal products.
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Fig.1 The chemical structure of glycoside alkaloids
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Table 1 The composition of glycoside alkaloids in potato
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Fig.2 The chemical structure of calystegine
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Fig.3 Chemical structure of phenolic acids in potato
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Fig.4 Chemical structure of flavonoids in potato
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Fig.5 The chemical structure of solanceol
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Fig.6 The chemical structure of coenzyme synthesis Q,,
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Fig.7 The chemical structure of Vitamin K, in potato
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