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Research progress on bioactive composition and pharmacological activity of
Flammulina velutipes

TAN Yi-luo, YANG He-chuan, SU Wen-ying, QIN Yu-ying, MA Teng, ZHOU Zhen-ling, PU Han-chun
( Lianyungang Academy of Agricultural Sciences, Lianyungang 222000, China)

Abstract: Many bioactive constituents have been isolated from Flammulina velutipes, including ribosome inactivating
protein, fungal immunomodulatory protein, flammutoxin, polysacchrides, linoleic acid, glycoproteins, phenols and sesquiter-
penes. These compounds exhibited various physiological functions, such as anti-tumour, immunomodulatory, cholesterol low-
ing effect, anti-bacterial, anti-inflammatory, anti-virus. This study made a summary of research progress on chemical compo-
sition, nutrition value and pharmacological activity of Flammulina velutipes , limitation in present study and future research di-
rection, aiming to demonstrate that Flammulina velutipes possessed tremendous potential in pharmaceutical drug development.
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Fig.1 The chemical structure of bioactive constituents isolated from Flammulina velutipes
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