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Extraction Technology and Efficacy Research Status of Bioactive Substances from
Sedum aizoon L. for Cosmetic Development

Shao Jia-hua, Lin Zi-yi, Ren He-tian, Liao Chuan-jie, Wang Chang-tao"

(Beijing Technology and Business University, Beijing 102206)
Abstract : Sedum aizoon L. has a long cultivation history and wide distribution in China, being a traditional medicinal plant.
In recent years, the extraction and identification of bioactive substances from Sedum aizoon L. have become
research hotspots. Rich in flavonoids, polyphenols and polysaccharides with stable properties, Sedum aizoon L.
exhibits excellent antioxidant activity, which is widely applied in food preservation and also has potential application
value in the cosmetics industry. This paper systematically summarizes the existing extraction technologies of
flavonoids, polyphenols and polysaccharides from Sedum aizoon L., compares and analyzes the advantages and
disadvantages of each technology, and concludes their biological efficacy and application scenarios, aiming to

provide references for expanding their applications in the cosmetics field.

Keywords :  Sedum aizoon L.; flavonoids; polyphenols; polysaccharides; extraction technology
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