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Fig.1 Research framework around the glucomannan of Dendrobium officinale
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Fig.2 Structure and conformational characteristics of DOP®
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Fig.3 Hypothesis of ‘Multiple innate immune receptors synergistically mediate the activation

of macrophages through multiple pathways of glucomannan®*
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Functional Activity Research and Industrialization Status of Dendrobium officinale

Huang Xiaojun, Wang Zhigiang, Nie Shaoping
(State Key Laboratory of Food Science and Resources, China—Canada Joint Lab of Food Science and Technology,
Key Laboratory of Bioactive Polysaccharides of Jiangxi Province, Nanchang University, Nanchang 330047)

Abstract  Dendrobium officinale is a perennial epiphytic herb of Dendrobium genus of Orchidaceae, which enjoys the
reputation of ‘life-saving herb” in China’s folklore. It contains polysaccharides, alkaloids, flavonoids and other bioactive
ingredients, which together make it good at improving immunity, balancing inflammation, regulating glucose and lipid
metabolism, and promoting the health of gastrointestinal tract, ect. On November 9 2023, Dendrobium was officially
added as food and medicine of the same origin® substance, which expanded its application prospects in the field of
healthy food by the National Health and Health Commission of the People’s Republic of China and State Administration
for Market Regulation. This paper summarized the research history of Dendrobium officinale from ‘cultivation and planting”
to ‘its functional components” and ‘its processing characteristics”, and also summarized the research progress of its main
functional substance, Dendrobium officinale polysaccharide, in all aspects. At the same time, this paper also elaborated
the current situation of Dendrobium herb deep—processing, and analyzed the key problem and future direction of Dendro-
bium officinale industrialization, in order to provide reference for the innovative application of Dendrobium officinale in
the health industry.

Keywords Dendrobium officinale ; Dendrobium officinale polysaccharide; functional activity; industrialization



