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Research progress in analytical technologies of alkylresorcinols from cereals
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Abstract: As a group of phenolic lipids, alkylresorcinols (ARs) are found abundantly in the bran fractions of wheat
and rye. ARs have been considered as biomarkers in identifying the whole grains and important functional factors, and ade-
quate intake of ARs can have a positive effect on health. Establishment of accurate and efficient methods for alkylresorcinols a-
nalysis is helpful to the quality evaluation of the whole grains and exploration of the active mechanism of ARs. The recent re-
searches about the extraction, purification and detection technology of ARs in grains were reviewed, and the advantages and
disadvantages of each technology were compared in the study. Moreover, in order to provide theoretical reference for the fur-
ther study of ARs, the future development direction of ARs analysis techniques was proposed.
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Table 1 Properties of saturated alkylresorcinols in cereals
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Table 2 Comparison of common extraction methods of alkylresorcinols
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Table 3 Comparison of detection technology of alkylresorcinols in grain
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