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Abstract: Cistanche is one of the traditional and valuable Chinese herbs in China and was listed as a
pilot substance for medicinal food in 2020, with high health and medicinal value. Cistanche is rich in
nutrients and bioactive components, and has various effects, such as improving immunity, anti-oxidation,
anti-aging, etc. This paper systematically summarizes the specific compounds of bioactive components
in Cistanche, including phenethyl glycosides, lignans, cyclic enol ether terpenoids, sugars and their
derivatives, etc. Besides, combined with the immune system, the immune efficacy of different types
of bioactive components was systematically summarized, hoping to provide a reference for in-depth
research on the immune efficacy of Cistanche.
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