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Research Progress in the Mechanism of
Anti—obesity Effect of Quercetin
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Abstract ; Obesity has become a global epidemic, and is closely related to the occurrence of metabolic syndrome such as
diabetes , cardiovascular disease,and non- alcoholic fatty liver disease.It has become a common aspiration for people to seek
effective and safe weight loss drugs.Quercetin is a kind of flavonoid in the diet.Studies have shown that it has function of anti—
obesity.This paper reviewed the mechanism of quercetin anti— obesity in recent years, including inhibiting the absorption of
dietary energy nutrients,improving lipid metabolism, inhibiting the accumulation of triglycerides, promoting lipoapoptosis, and
regulating the release of inflammatory factors.

Key words : quercetin ; anti—obesity ; mechanism

FE 4SS TS201.4 XEkFRIRAD A X E 4 5:1002-0306(2019) 16-0349-06

doi:10. 13386/]. issn1002 - 0306.2019. 16. 058

SISTAES AN, e, AL 0, 45 A B R BRI I DLW R JRe [ T ] £ Tl BH,2019,40(16) :349-353,362.

Wit 12 22 (Quercetin) = A KA PE R W R B UL ARG IR OIT AR HEIIE 2%
M ECIRZAL A, T AEE TS DK S0 R 1 i S IR HL R BE B 5t
AR T R RRTFE R ZFL 11 SRS R R
ST A, 0 1 M A ZRVEIIEEE 0 g e b IS R S A R g
JH, AT AR BRI DRIE B ILE CBURE T BUIE i A A G D7 S A A D B N T T ok A A I e
e A IR P 17 JIEL [ i 2 ol L 1 it S 3 8 3% 135 114
NIRRT B O G BRPE B AT, OF LB R H i s o i v e T L 6 I o A B i A AAS % LA
TRBINT o P WHO B 2 0, RS 2015 45 ML g | el g 0% A 1 X S U A I R £ 4
TWIEIP 20 22 DL BN 13 AC AAE TR TCIRAS 6 e P L Rl IEL [0 1 e o 0 02 g 1) LA 89 I S 1
[CIGEFNAEERSES  RERE S T OB PRI O 14595 o Toma 25 BIF 5% 3¢ W 25 A3 M Kz 25 1109 S8R A i 4 B
o5 RV A P 05 P S AR LR B AR O R 00 Wy Rl o ) A U [ P 5 6 R 9 O 7 0 P 355 T
FA | IRV R0 S PR AR S siE RGN & R0 SR e i P4l B 98 % (M Kz 22 R 5 HE e iH [
JER RPN 2 L AR SO e 2 AL S ML S I R A T, LA K% Sk A AN LA A /N
AR B M T 20 B BB A A SR T VR IR BRI o I [ PR e v A £ 0 A T, 4
JERE O 46 E P T 25 W I IE WL HEAT 250, U 2T 2 22 (0.5 mg/mlL) of AH [ B s 10 461 74 1 s )

s F#A:2018-11-19

TEEE N30 (1983-) o, LR A BT, AR H @Rt F 5 A M E S T4, E-mail :123724429@ qq.com,

* BRAEE ATER(1980-), F , L, 8134, AT @ FEH S5 XA ZHF , E-mail :906260300@ qq.com,

EE®THE 2018~2020 4 HAA S EH LA FIH FHNHF LR (F )RR A B FHH[2018]52 ) ;2016 - 0 &4 P & 4407 &
#4293 B (KY20161.X456) ; #EAk3k 3 52 B #8158 B (2013YB10)

20195 516 349



I@ésﬂ%&

Science and Technology of Food Industry

I BEIE(Glu)

SHHi I %R =R =H:R,=Glu

FiLH17R =R, =H;R =Glu

it B2 TR -Glu;R -R -H

i #-3-0-6"- LI A AT BT R, =R,=H:R =Acetyl-6"-Glu
Hit e %-3-0-6"- 4 B A 4R 17 R =R,=H;R ~Mal-6"-Glu

44 4R ~H:R ~H:R =H

OH

OH
HOOC OH

OH
HIATRE IR H(GIn)

Hi e 3-3- T AR T R =R =H;R,-GIn
Wit e 35-7- MR B RR TT R =GIn:R,=R =H

OH
OH

OH
OH
ABEHXyD)
I i HR =R =H;R =Xyl

Bl 2Kl i (Rha)
#fif e 1R =R =H:R,=Rha
it 5 -3-0- LBk A R =R =H;R =Acetyl-Rha

R AR = (L IR 752 (Arap)
F AR HR =R,=H;R =Arap

tE R &

OH OH

OH OH
H
OH HO, OH
OH
0t L FUHH(Gal)

2 HE1TR =R =H;R =Gal
e 24P TR
R -R =R,-Gal

Wit e -7 LB LY
R =Cal;R,=R,=H

OH

OH
™ OH

OH

OH OH

OH OH
OH
HO OH

OH

Bz APl R (010 25 (Araf)
Jiit # 1R, =R =H:R,,=Araf

P T e 3 B A ) i o

Fig.1  Quercetin and its monoglycosides in plants
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Fig.2 Proposed mechanism by which quercetin lowers plasma triglyceride( TG)
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