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Research Progress on Extraction and Determination

of Trigonelline

CHEN Feng-zhen
(College of Agricultural and Biological Engineering, Heze University, Heze 274000, China)

Abstract: Trigonelline is an amphoteric compound, which has the functions of lowering blood sugar.,lowering

blood lipid and anti-cancer. It has a great market demand. It is a kind of osmotic adjustment substance in plant

salt damage and drought stress. Trigonelline has been extensively studied in the fields of medicine and plants.

This paper summarized the extraction and determination methods of trigonelline in various plants,and put for-

ward the development direction of extraction and determination methods of trigonelline in order to provide ref-

erence for the research and utilization of trigonelline.
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