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Analysis of the current usage of local characteristic plant raw material in 8 provinces
of China and recommendations for standard management
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Abstract; Objective To investigate the current usage of local plant raw materials in some provinces of China,
summarize the existing problems in the establishment of local food safety standards and put forward suggestions for the
scientific and reasonable formulation of local food safety standards of plant raw materials in the future. Methods The
questionnaire survey was conducted in Yunnan, Guangdong, Shandong, Shaanxi, Zhejiang, Sichuan and Anhui provinces,
covering the confusion of using plant raw materials in common food. Microsoft Excel 2019 was used for data export and
collation, and the data was statistically analyzed. Results A total of 315 valid questionnaires were collected.
Anoectochilus formosanus Hayata, Dendrobium officinale Kimura et Migo, Atractylodes macrocephala Koidz. , Crocus sativus
L., Rosa laevigata Michx. , Tetrastigma hemsleyanum Diels et Gilg were the most frequently mentioned. Most of the plant
raw materials were cultivated in large area or local area within the province, and had more than 30 years of diet history. In
industrial products, tea substitutes were the most common type. In cooking and dining food, soup or stewing with other
foods were the most common use. Most of the respondents suggested establishing standards for raw materials and evaluating
the food safety. Conclusion The investigation highlighted the problems in using and management of plant raw materials in
China. Therefore, it should strengthen the research on the background information of plant raw materials, conduct relevant
research and scientifically formulate the local food safety standards based on risk assessment.
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Table 1 Speculated search Chinese name and Latin name in Flora of China
AR THE BT 1) PR AR 4 Th S 44 KT 4 SR A R T A 44
R BIEHRL Anoectochilus formosanus Hayata
[iiEawia FiAwia Crocus sativus L.
Tk Ttk Toona sinensis (A. Juss. ) Roem
3t b'a Artemisia argyi Lévl. et Van.
TR JFR TR JER Potentilla anserina L.
ST EX Rosa laevigata Michx.
HEAB 5 A Areca catechu L.
HE ¥ & e+ Gardenia jasminoides Ellis
= =i Malus sieboldii (Regel) Rehd.
p'E b Artemisia argyi Lévl. et Van.
1R 1E Eem A& Lonicera confusa (Sweet) DC.
14 e A 1 s A A Ampelopsis grossedentata ( Hand. -Mazz. ) W. T. Wang
bu Ry kA Rosmarinus officinalis L.
AT A Ginkgo biloba 1.
Mt piAaN Malus asiatica Nakai
EIBA T EWRET Rubus chingii Hu
25 B Angelica sinensis (Oliv. ) Diels
LR B Fl Salvia japonica Thunb.
TR XA =R Artemisia lactiflora Wall. ex DC.
F¥ 4 Capsella bursa-pastoris (L. ) Medic.
T AT Bidens pilosa L.
PN PN Gastrodia elata Bl.
U 81 Artemisia lactiflora Wall. ex DC.
HELS HES Cynanchum bungei Decne.
H A H A Eucommia ulmoides Oliver
B W Rosa rugosa Thunb.
FoK EBE Zea mays L.
T 4€ pL Nelumbo nucifera Gaertn.
B Fh T L7 Styphnolobium japonicum (L. ) Schott
E i) PN Perilla frutescens (1. ) Britt.
iTgz5) £ S Dioscorea polystachya Turczaninow
HFHIE LaSR) Paeonia suffruticosa Andr.
W Lo Phedimus aizoon ( Linnaeus)’t Hart
[iid AR Osmanthus fragrans ( Thunb. ) Loureiro
i e 3 = Portulaca oleracea L.
HIE BHTE Medicago sativa L.
It A Scutellaria baicalensis Georgi
B R Astragalus 1.
EdE Ed Dracocephalum rupestre Hance
&AL &AL Trollius chinensis Bunge
AR L AR Elaeagnus mollis Diels
AR Ly WS Ziziphus jujuba var. inermis ( Bunge) Rehder
WA WA Scutellaria baicalensis Georgi
Fig AL iR Ziziphus jujuba var. spinosa (Bunge) Hu ex H.F. Chow.
Bt Hit ¥ Diospyros lotus L.
5 T 5 Portulaca oleracea L.
%5t %54 Forsythia suspensa ( Thunb. ) Vahl
AL LA Styphnolobium japonicum (L. ) Schott
e W M Avena sativa L.
AL R Cucurbita moschata (Duch. ex Lam. ) Duch. ex Poiret
Fifi - il Diospyros kaki Thunb.
pangieline K Ah Eucommia ulmoides Oliver
e At Ha AR Sambucus williamsii Hance
Fnt £ Morus alba L.
JITB IR Chuanminshen violaceum Sheh et Shan
PNRES PNRES Asparagus cochinchinensis (Lour. ) Merr.
AN AP Holboellia latifolia Wall.
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pk it IRk Juglans regia L.
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i il 3m Eleutherococcus senticosus ( Ruprecht & Maximowicz) Maximowicz

R IEZ [ REP S Metapanax delavayt (Franchet) J. Wen & Frodin

N Jii AR Prinsepia utilis Royle

TEL AT 3 TEL AL 3 Elaeocarpus braceanus Watt ex C. B. Clarke

B e A7 fivt R 1A Dendrobium officinale Kimura et Migo

SN [ERN Atractylodes macrocephala Koidz.

= =R R Tetrastigma hemsleyanum Diels et Gilg

A g Vaccinitum bracteatum Thunb.

B H 2 Eopia Chrysanthemum morifolium Ramat.

Wi & FH& Ophiopogon japonicus (L. f. ) Ker-Gawl.

Lis¥ia It Hg Chimonanthus praecox (L. ) Link

L2 B8 1112 38 Cornus officinalis Sieb. et Zucc.

LT AE Tk Crocus sativus L.

— B H AL — R E AL Solidago decurrens Lour.

Bl B Artemisia argyi Lévl. et Van.

YEAE S Nelumbo nucifera Gaertn.

i A2 4 Cerasus serrulata (Lindl. ) G. Don ex London

LBl s L Cryptotaenia japonica Hassk.

LYIES b 1 B 5% Suaeda salsa (L. ) Pall.

L IR Gynostemma pentaphyllum (Thunb. ) Makino

B Bk Amygdalus persica L.

A YR R AR S S R A SRR A B S [ AR
TEA A 5l F, TE B & v, A4 R T AR Rl oA
(38.10% ) 1 “ A 45 Joy 355 b X F AL (38, 10% ) 1) Ji
B2 RN TER B R (9.21% ) “TEARA
D X FR AR (8.57%) , AT 6.03% % R« R
T U8 I 3 43 AR A W SRR T R S BB
TE“AE R FRFAE” R IH S B J ot 5
JRRHA . R2Z2 (19 W) VB AM (14 ) B AR
(1MW) A (8 W) & BT (5 W), &5
(5W) ., HTHRAEETHEEAR, nE DA
e JEORL R I S R 22 5, n 4V S
B CARE KIERAAE " A 5 RS “ A TR b
XA A 1R, 0A 1L IRIES T 894 4y (I
JII TLVG ) FlAd
2.2 gL
2.2.1 s

BT 58 02 X A ) JREAE 2 b £ 2 5 Yy
AR T EHL MM AESHEENL, e
Disryml &, <30 4E DL BT BRI R £
(70.48%) , R B ANiERE" B ML (17.78%) ,
XS ] 5 U W kO A 2 A O S R T i
FARABR, HEAL, B “10~20 4E7 1 4.76% ,“10 4
DI 1R 3.81% ,“20~30 47 19 3. 17% .,

2.2.2 BHAR

B NHE 008 2 7E T T i R OB TE R R N
B 2 & A RR R M, 2 A AN S BN R
il T A [P 4 R A X R AR R A 1 B
i AR, Horp 91, 83% MY I A5 F I A R8I
BRARE, Ay« B4 L (60.32%) A H
ANBEW e 2, R O “ 22407 (54.29% ) < Wi L 91 101
L7 (36.51%) “ N7 (3.91%) ., “ & & N~
(3.37%) A" FEIE BFA . B RO
BRI RN S AN, 8. 17% BB IR A F A R
WA AT AR,
2.2.3 EHIFK

My ER W ER X, FETHEER DM
I FH A B0 A R S T A o R E B S R
AR FEAR A M A EEE L, RSP
FHAE B0 812 v, i F Tl Ak 2 AR 7 Y R R
(85.66% ) fx % , AVEZAT B IR A FEL (14.34%)
A FET S AN b, R
AR ZRT (21.03% ), Hok Ol W R BRORE”
(17.74% ) B RB” (14.59% ) | “ K& 5T AL
(10.87%) ,EHEH DI “HER" (9.01%) | “ H
25" (8. 87% ) . “ FFF BRI &7 (7.44%) |
CEARMIEME (7.30%) &AM (3.15%) 2%



FR I 8 45 1 by e A SRR A T R OO0 R s v A B U AT —— L A

—507—

B, Horp < HAB R BB ARSI RSk RRiE
R (OB ER) %,

FE AT BRI v, AR “ 88 0 5 o
AR (31.71%) i %, O “1E s R B,
IR B FE” (29.27%) . “ HABZEH]” (17.89%) |
“HE.E®”(17.89%) K& BT (7.32%) .
Forp < HOAZE 507 F2 BEAL K ARSI 2 AR
MR AR Y 2 A S AT B R
2.3 TR

s AE FH i 1] 8034 T 32 22 4 6t g 8 A 3 X AR
YrE R IR 7R TR PR a5 AT DL 7S BR AR fg T
RE (VR S 38 30 £ J50RE IR BT 7 AR £ fek 2 B
A Ay b 5 R 0 £ DR SR B, N TR N B X LR
MDA A RSB, Ho |76, 5% ) 4 08 & &
NN A DR AT T, bk Sy < R e T
(33.97%) ) i Z, H Wk o« HoAth T 5 1B H 7
(17.46%) “fEHEIH L™ (6.67%) . “ %l B 1% 1 g
(6.35%) “ N FEHENR” (4.76%)  “ % By % 1fn &7
(3.49%) . “ % By K& i B (3.17%) , < W@ e
(0.63% ), Fov, « Al Dy & VE F " L4 . 0 4
THIREE AL PR AE, LAk, 18. 1% 1 B
PAEENNARIEEA M 2TBAERT, 5. 4% 1 B
FEF NN “WHIAER"

2.4 X AE P JRORH A B Y YL

FERE P R A B T, 42, 549% 1) B A o
ARy < 0L 224 1 R B 2 A b Oy bR e SR
TR  JFORL AR 1 T LLMUE Sk R B R K A 6

JEORE A A 5% | T <6 JeR R b S ] LA 4 A i ple 4 R
BT it JRURE R A 5 A DR A B [ RAE G Al B
27 OIS 37, 14% 1 W R A 25 I < i 24 1
JE S BCIEURE A28 7 Bl 1 B b 22 4 3 5 AR v DA
S EALAE L JEURHR o R i b o DU R B 42 T
PRIREE a2 2, A RO T 7 5% e < A7k &7
Pt i Fe il e R o 8. 57 % B B A5 25 A Sy B 24 il
7 R B A 2 A T bR e RO - T R A
WA Hoh e 5 T 3 A R T B o L R R
11. 75% B9 85041 5 35 DA O TG 5 1l 7€ 8 dh 22 4 07 A
HE” IR Dy A S8 JEORE 2 48 1 o A, IR R 5 —
il AR b ATk b2 BT o E AR OR

T Je 15 I 24 JEAT £ 1 22 Ve PP AL 1, 59. 37% 1Y
BEIE A E N ROZAE R RGN
AR B E 24 A7 B0 0RO e 0l £ A JEORE, T
ZE M P, o < A7k B 7 BT o L A O
40. 63% (1 # 8 £ F N < o MR % e
7 RN EZA A REIE &4 T2
UNEWEE BT N ool 1 B o T DO i A N A R £ E S
S ATk B s He iR OR (R 2) .

PANNEE A L LT o I N GRS ICHR SR VAN
B, A ) € M T b o B B B B ) AR A
bl AN BT T A SR B URE AT i Y
a2 A M7 AR R T bR oE R I R O ]
BRI MO T I R R T BN B U
i 78 2677 i 1 B A T AR E T AE TR
LA A A AR 2

2 BB Ty AR B T e M PR A A e T

Table 2 The suggestions on local standards and food safety assessment of different departments
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