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Abstract: Eleocharis dulcis, a plant with both medicinal and culinary uses, is rich in a variety of bioactive components,
including polyphenols, polysaccharides, and its unique component, puchiin. These constituents confer E. dulcis antioxidant,
antibacterial, anti-inflammatory, and anticancer properties, highlighting its potential in functional foods and pharmaceuticals.
Therefore, exploring the nutritional components of E. dulcis based on their functional characteristics and developing
E. dulcis-based functional foods have become research hotspots recently. This article systematically introduces the biological
activities and nutritional and functional factors of E. dulcis based on its dietary and medicinal values and reviews the existing
types of E. dulcis products, aiming to provide references for the deep processing, comprehensive utilization and product
development of E. dulcis.
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Table1 Comparison of nutrient contents of E. dulcis from different
literature sources

5 Eizta1 gl
1 P/ — — 238 —
2 Koy Er g 68 — 84.6 84.17
3 WKW G Rl 218 129~218  — —
4 EHR G R 1.5 0.8~1.5 0.9 1.02
5 HE i /g 0.1 0.3 0.1 —
6 A4 2l 0.5 0.3 — —
7 555 E/mg 5 4 3 —
8 T E/mg 68 45 59 —
9 Bkt E/mg 0.5 0.8 0.4 —
10 #% bHERSE/Mg 001 s — —
11 VB, % E/mg 0.04 — 0.28 —
12 VB, % f/mg 0.02 — — —
13 VCE #/mg 3 s 5.3 —
14 Je IR F/mg 0.4 — —
15 KAy T il 0.8 — 0.8 3.27
16 REEEFYES g — — 1.4 0.93
17 VER S /g — — 10.61
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Table 2  Functional ingredients of E. dulcis peel
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Fig. 1  Biological functions of E. dulcis
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