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Abstract ; Acer truncatum Bunge. , a plant of the genus Acer in the Aceaceae family, is a special forest
tree species found in northern China. It contains a variety of chemical components such as oil, protein,
flavonoids, tannins, chlorogenic acid, etc, and has a variety of physiological functions. The chemical
composition, extraction methods, physiological function of the three substances of Acer truncatum seed
oil, Acer truncatum seed protein and Acer truncatum flavonoids were summarized, and the application
status of Acer truncatum Bunge. products were introduced, which provided a reference for the efficient
acquisition and further development and utilization of the chemical components of Acer truncatum.
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