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Research Progress on Extraction of Bioactive Components from Passion Fruit Peel and Its Development and Utilization

WANG Mei-feng, LI Wen-juan, WU Shuang-shuang et al ( College of Life Science, Anqing Normal University, Anqing, Anhui 246133)
Abstract Passion fruit is an aromatic fruit that grows in tropical and subtropical regions. It has a unique flavor, rich nutritional value and
health care functions. After being eaten,a large number of peel wastes were produced. The peel wastes contained a variety of biologically active
ingredients ,which had physiological functions such as antioxidant, anti-inflammatory , hypolipidemic,and anti—anxiety. The extraction and utili-
zation of the biologically active ingredients could effectively increase additional value of the peel wastes,and brought benefits for living quality
improvement and environmental protection. This article reviewed studies on extraction technologies of polysaccharides, polyphenols and other bi-
ologically active ingredients from passiflora fruit peel wastes, as well as the utilization studies of active ingredients extraction from the peel in the
fields of food,biotechnology , medicine and environmental protection. This paper could provide reference for further studies on extraction and ap-

plication technologies of the peel wastes.
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