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Abstract: There is a long history of use of wild edible vegetables in China. They have abundant functional
components, including mineral elements, amino acids, vitamins, polysaccharides, flavonoids and so on. It has
important scientific significance and application value to study the basic components of wild edible vegetables
for a comprehensive understanding of the nutrients and biological activities. We listed the main nutritional and
functional components, summarized the current main research results in the biological activity, including:
(1) the content of basic nutrients in wild edible vegetables; (2) the profiles of functional compounds in wild edible
vegetables; (3) analysis of active components and efficacy of wild edible vegetables; (4) common methods and
technologies to component analysis of wild edible vegetables. Wild edible vegetables are rich in basic nutrients

and bioactive substances, including vitamins, phenols and terpenes, which have good activities in antibacterial,
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antioxidant, antitumor and anti-inflammatory. Future research should focus on functional components and
biological activities, and serves as a reference for subsequent development and application. [Ch, 2 tab. 74 ref.]
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BRI AR SRR, AR FAE B AR . B e A AR s, (R ) CRRE ) 2545
HEA A ICHE, WG Y CROREAS 7)) CRF S ) OR A2\ B8 ) F6 X BF S M M REREST T4 . HF3R
TER Gz, BR LR 2R, A egit, 221381822, Hrh & 400 &%
s LI, PSR AN IRE AN TE s BEE DI RIERA, BFSR P B IRE I W SOR 25 F o w5 28 A0 5 4
oK, AR KR A Wi R W B ORI, B T R ANA ST A R B Y T DG S BT IRy
Ay BEAE R o AR P S s AT T AT — SRS, AR D B SR A T RE PR SO A
TEPEHFT T2k, kT R EFSEE M FE AR Bl Tl okl . RARZG WIS o I & S SR L e Bt

1 B E 5 5 o koot % IR

1.1 HRTE

R A BB R A EE R TR, WHESE Borago officinalis . #4255 Cichorium intybus FI{E
MBS Sonchus asper A F & WHT . BAEETTRY, M Erythrina variegata P EH B S ER . BF
JLRU, SRR R ey Bt R S B S, Y Portulaca oleracea §5 . £ & &K Brassica
napus 1) 3.6 Fl1 14.0 fi5 . I¥#%5 Brassica oleracea I¥) 4.5 F1 8. 8 f5™1, b4k, KAUR 250 fiF 5% & PR T A JiE
7. Cicer arietinum WARKG W & AT S 0985 . BEAEL &1 B ATY 43 AR5 SR AR H PR T %
A IR S By U 08 B A S TR S AT TR, R B A R G A . BERI M TR A
YR TR R S 0T, A K rp AR A S DAY | BRI U R S i LRI A U TS . BEAN
IR S 2.3%. 13.0% 1 10.5%
1.2 SEE

HEr, ARERPEERA DM ENMRCAANDHGE, Gl F)RAEN & ;™ 5 Fh iy
X A4 BE Achyranthes bidentata . AL ¥ Patrinia villosa. W% LT Cryptotaenia japonica. 5>~ Kalimeris
indica. VA{EY%1 B Bidens pilosa %A 16 PR MR, HUT 2 MR Fiit 70400 36.2~74.5 g-kg'; HU-
ANG ZEUH POASTA] ity Fob 9 M7 A 55 S8 B 52 Vicia sativa TPREIN 18 PP BE R, Hirb— P AU AR, &
SRR 5N 173.00~286.05 g-kg ' HE T S A VTS S B PSR . SR Dicliptera chinensis
i i 7 BE Lobelia angulata . Y2 Colocasia gigantea . % )L M HA48 4 W5 Ficus simplicissima YR H
14~18 P B 2 5L R , BREFFEAPILAM 4 RS 15 8 R TR 2 5L IR

1973 AFEBR A E AR A 22U A T A= 4 8UHE Energy and Protein Requirement I %A T B vh @A R IR 1Y)
Be LeAnife, s BLABCAE P o 8 1 BORVR A P PR el X RGN PR, — BB v () S SR AN RS
Fw, M HB R ST E BRI . LT B AR TR R . AR . e s RN
VA2 R — T 28 R 1) o TG L b vl L B2 A5 1) 0B BT 5 Plantago major WY WG LR 5 BV
FEMR I & i L (EAA/TAA) 4 38.584%, 675 & FEMR 5 9F 06 75 & R MR 1Y & 1 L (EAA/NEAA) K
61.416%, 5 WHO/FAO #2 i /Y FRAR & (AR, EAA/TAA(40%) Fll EAA/NEAA(60%) AEH#30T . Ah, 45
E W FEIR A 53 5 B3R 0 KURAFTEOCHK ,  QnBF AR S ik el SR Hp SR vh RACEMR . A 2R AN 2R & it 5
TR G, (X SE TS A BRI
13 %4E3F

CAMEERY . NOESREEAIURMAR . 52 DA T W5 2 o A gt e 4 ) 2 0 4k 4=
RUOTS 2= 0 5N YE Taraxacum mongolicum™ SEFARR AL H 280 B R4EAE R . W90 & B
GBS GE AR R AL E s TR G, it E SRS ) SC Ak T 88 R TSR E MR E
FHE D Daucus carota™; UL Amaranthus spinosus BI4EHE R C & & Hl# 4= 38 Lactuca sativa 5 H L
%520, gk Ak, CECCANTI %7 Fl MEDINA-LOZAND %5 P21 fff 18 B /= 45 £ Fl — S8 B} /4= 55 & Lactuca
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sativa G AP IIBUIR AR & & 5 TS mfh, X ARG LA I AT e R4 A R C 5 — LB Y e K
MARPEY I AR R T IR
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A A RIFHIRRIRR A AL, FFRFIHME R o XU IFE UG SRR Rumex dentatus W~ Hk: il
O FEIIR, HEZENABFIARIIR ; MRAZER R FE S 43 BIAEN N Ranunculus ternatus F
248 Premna microphylla W PRI H IR . AEHEER . 8- \BRIG R SEA BT IR . 38 AL HF L i
TECHRE B it omega-3 g 7R AN A 107 B 25 382 i 38 ) v 3 B B A 6 143 0 2 JOT A ] 1 e - i S5
1 omega-3 JRNT IR fe 3= 5 BOAED O, T DLIEF SRR T LR IR i R D Be 4 0 i B 2R IR, A AT H &k
RN RE A R I K A ok
1.5 ZHE

MAEY) B 25 Z IR AR PR A o R [T HD X PS5 v i) 2 B i o0 RSO m] 45 2%
SEPT XTE P 8 T SE R Y Z2HE B B T T AR I 8 RS AN IE. Geum japonicum W ZWE 5
SR (1201 mge g ); JEUETAEAERE X 10 A3 X 0 B A A B Prunella vulgaris WF5E B ANTRIHB X
AR BT B e . SR S8R 70.45~120.39 mg- g7t o MRS RN (U T HF 3R 1Y
ARG, 5 2RI A G, X IR SO0 s TR T S AR R I, 1SR
32.97%; TR AEPY IR R0 43 SR FH A ikl B vk AR SR S 15 T M, BT 1SRN 13.55%,
)5 AN 0.42% .
1.6 ZEEUEY
1.6.1 KRS WERAEY R - KEEADRAERW Y, RS aAmT 1z, e R
Glycine max® F1 87 8 N Raphanus raphanistrum™ 23 5k 0 2] 7 17 F 12 FpE {26 &5 95 AW-
OUAFACK 5P XYL B 8 Fabaceae eriosema 19 5 D9 Fprb S 3oy B85 Hh AL 4G S 80 . A TmE . 2%
| P R B e P 2 52 AP RS b &4 5 MARENGO %559 M\ ZE} Compositae K Asteraceae carduus FHEHL
B 18 Fh AR 7 P EARE, EERUUT AN R . ORBRR | IWEBHATER-OBET . A, ARREF
SRR SR S T S B e 22 5, A 15 PR A S o rh B T B 40400 79.4~242.0 mg- kg ',
T Ei 3% Sonchus oleraceus. 875 K %% Begonia fimbristipula, % 7 Perilla frutescens F1 7% % Cichorium
endivia %5 10 FiEFE b GO R 5T B 70 B0 = 0 1R (85.69 mg- g ), AR A (3.75 mgr g )P,
1.62 AEFEAEAEY —SEERSA FE RIS LA A FAE L G . B 221 Zizania
latifolia T RFEAHIR | X HTER . FEEE . T FRS 10 MmIRAEY FCY; DATTA 05 #Eo¢ A&
93K Ipomoea aquatica A 6 MRS BT, B34 0.33~18.27 mg-kg'; GIAMBANELLI 45 7
13 P A A RNG St R BT 7 R RERR AN 3 R, PR R R RR Y BT i 4340 1 388~53 076
mg-kg ', R BT EREUN 69%~98%; 5K Fm ZEAE X U] 9 FREFA E A Lilium ANRERALAY AL 6 T i
Oy BUHEAT OB, N B 43 ) R AR (8.73~26.33 mg-g ). M (13.29~18.36 mg-g ). ZEFF (2.21~6.75
mg-g '), #3% (1.33~4.26 mg-g"), #REREOTREIBERDE.

2 AETEEAT R AR

WEBRTHEAEZHBAEY . RS EWEEY T R, iR, i, v, 4t
AL EESE T R I T RAFTh ™+,
2.1 HREME

PO F W WA RS A Y, XY A BRI . S5 T AR IGH i LS B
DU S0 S5 W O S £ W i T 0 R P B (TNF-00, IL-1B. IL-6 il PGE,) B 7=k ; WANG 2514 e 3 - i 3]
3E Petasites tatewakianus 575 H Y 13 B2 055 % LPS 5589/ UK Bt BV-2 40 57 NO F=AE #80R /Y
PIHIVER . HAN 8 5 RGBT 0 R B 55 3R Athyrium multidentatum SEWUHIIPT R IGME, K I FZHL
il 2 Rl kB PRk ERas, #EMHE NO. iR ER Ey(PEG,) AR RA BT ™Az, ATk 2 1 By 2
PERTAS R NAS, A BT R M 1T g S AR A 9 = 7K 7 BT (36.09 mg- g7™') VA G
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22 MEMLEE

PR A E Z R A A BRI RRE IR TEEY BT, S ey i . ZERE T BTSRRI E B
FAEMEHA A 2, 7ETE R DPPH A H 2807 IR B35 ROCRM; KYUNG %W e B R = | e )3
Petasites japonicas 55 5 B} 3 1) 5 45 V) BAG 5 8k 25 38 JRL e 7 il DPPH H H ARG BRIG M, H
Hh A 4R RO Bk OE TR BT A AL BB ) (FRAP) {H 1% 166.85 mmol-L™'; UL 5§ 8 Blumea lacera F1 3 fif 1)
DPPH [ i1 Z 16 BRIE PE4M 3K 75.11% 1 89.27%, #—LWFFE G BNy Ak & W 25X 2 Fh Y Sie v ofe 22
M A= s B

WAL, BESE AT AT PEIE 52 & B B Be AL LR A0 i 52 mm  WnBP2E (7R R 2R I ELA A i B A Ak
fie 1B Mwr 2= Corema album AN R FR A 2 /s 0 W] B9 B S8 46 35 ¥, oF 7 79 DPPH ¥ R fig 71 (38.9
pmol- g ") fedf, HUCHRI . EHMFIT, ABTS H HIEER AL R EE J1 0k 45 R 5 DPPH HA TR
SR P IE AR G, AR BE 5 AT AR G IR E 0 ("H NMR) SEE B HIWr, AFoT BT KER b A L sk
JIn e SRR, R PR AT M,
23 HUE. BhEE

O I — SLBP SR G B U A RAF BT . UM shal, Wi AT b pyRER . B ety
1488 Platycodon grandiflorus WY 58 12 45 157 58 45t b 400 1] Jieb 9o &40 B0 A 285 5 A5 A58 2 08 R Preridium
aquilinum 22 W 55 (A UE0E S0 . BT . PR 2 PR 40 R T 0 T B A R A B9 TR BILUSIC
GV LI . B A P55 Asparagus acutifolius IR ZRALE Y (i R . 5 R -3-0-ZEF BT XS bE
FRANM (T24) AU 400 (A549) HAHUEFH ML T-RE )T s OLIVEIRA ZEC 40l 1y 2 Hh G2 X
45 l7de (HT29) 40+ MMP-2 Fl MMP-9 A il & PE ;. ABU 4687 KB A= %] Gundelia tournefortii 1) H i
O e 4 U X HCT-116 i 240 il B 0 2 i be Mg i vk, DT i b BTk R (GC-MS) #i i T #2HX
P e . CHEE . PR ERE . o-F SR & RS BLAAAE s B AL Allium cepa W REER I
W AE N (HepG2) FHH I (A549) 4 A (3% 58 J7 A B AF B 1, JF REOR 4P 1 N B 2F 4 20
(MRC-5) #3Z bl %5 3 (Dox) AN EEPERYSEM , HAE AT BRI PR T4 e 22 A e B2 R0,
24 PIEEMN

AT I SRR Y (S . SRR X KR A W Escherichia coli, Wi Vb1 IKIE Salmonella
enteritidis . R MR Vibrio parahaemolyticus 4 85 A5 2 BRIA Staphylococcus aureus 5547 $E U4 il
VERD, L CHT BT 5 o R o 5 1 M D6 1% JOSHI 2500 38 T ke KM Leea macrophylla 7, B4R EL
WXt 4 WA ER A . 95 IR Shigella flexneri FIVE 485 B 78 Pseudomonas aeruginosa F) 0 PR AR
M, EMPUHCE G YE T B S TR Y AL AR R OC, Ik Loy o S X A ) AR R R A, AT
FEHIE TS ; PETROPOULOS 45U BF5Y & B . 9 B 4 Bl Asteraceae HF 52 $1 Bt W X T 8 #F 2F 760 FF B8
Bacillus cereus . AGFEVY TR Salmonella typhimurium #1785 5 # Penicillium 4 .35 P E G ; =T
R L. ZIJT Heracleum dissectum BT B8 R ) 22 P 19 A K R0 2 & 22 R BHME B (R 28 i
FFU& Bacillus subtilis T4 ¥ (VR 2IBK ), J5L PR AT R0 9 22 [C PHA: 81 A 4 M BE 25 A f 2R, T 2R A 59
XoF T AR ) A4 L R R 240 B RS e SR TR AT R
25 HmmEENE

PR h S A S . WSS A W S 2 AL S RPN R R PE ST B R . A RIE SR AE
Lonicera japonica 7K 3E ) FER il /N BRUBGY 5 5 005 5 (DENV)) I3 B A B £ 0T B9 7 (SGIV-Gx) Gy
A5 T ELA R RO 0 BB Houttuynia cordata Z W5 i 88 71 B (EV71). MEWIE A A
(RSV) FIME= 479 2 B3(CV-B3) 2P A — & I IRSMIUR TG, HIDHIRCR 5 2 il 2 1E A
K51, SONG 451V & B H ¥ Glycyrrhiza uralensis 3 W A4 55 55 g B = i R 7 28 9 22 Wk B O 100
pmol- L™ B X HINT s A MG, T 28 47.5%~82.5%, Hirb H B R IR 18 2% 21 R 400 il 3386 9 55
(HIV) iG P EE 13 YOU SFC G A B A #e MoK 829 T LUE 8 & R BEo 7 Ak dk I+ (VCAM-1,
ICAM-1, E-selectin, IL-8 I fractalkine) 1l il 955 55 B % 76 X HINT o5 5 09 2 AR Y7 R L AT g e 1) 85 22
ERS
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2.6 EHfiEMH

PP AN R O B IS . T e S A R AT, AN i DK SEHY T S 0T R IR
FEIH F (TNF-o)) F1Z R0 AR 5 (IL-6) ZKFREAK, MR /)N BRU RS ZK T I 2 T B ZHAO S5 4z
T RS 2 RE OS2 S bk L B A 05 PR, RIS S e B T RE
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Table 1 Bioactive components of wild edible vegetables and their efficacy

) YIS
i LSS RV = 'Y
st FEY R
[y iasly I e FE W 3|2 Petasites tatewakianus nf [44]
iR VIR LA AR DY S S s sk {5 Wi Portulaca oleracea a0/ [43]
MRS B W MR B 55 5K A thyrium multidentatum [45]
HHLIR EiRoN Ny ki [46]
o e SN NS ] WFGH Blumea lacera, I, EALELE it [7, 47]
s WIRIIR  sramm, wom. BIBRAE TS 0P Zizania latifolia ST 7]
HAl B-HHE hEK ENSN [46]
BEARY M 22 Corema album it [56]
L %*Eflatycodon grandiflorus . % Pteridium [53-54]
N aquilinum
G s it HAYE [51]
LiESlass S EE . TS BRI B AR #] Gundelia tournefortii [57]
WIS M B R -3-0- 2 BT 45 WA P S5 Asparagus acutifolius FEk [55]
N s SN TE SR Ly [59]
b Rl sl P g JER K K #4 Leea macrophylla HuR [60]
L a8 5 Houttuynia cordata Rk [65]
YW Ay HER ATy H ¥ Glycyrrhiza uralensis Jits [66]
MRS WEFRR. WEERMS T ¥ Toona sinensis it [67]
R I MY JLRE. GRE . KGRMFEEFRE S i 3 [68]
PTG EZ [t [69]

3 F AR T S R A

N 2 FiR: BRTEFEED ORI M F W7k B R PR e . B A S Ot
HELE (ICP-OES) I HL BeHE 425 8 TR i 1 (ICP-MS), H ICP-OES Hl ICP-MS 7 ¥ i 7T % s A AR vk Ji
JCER RGN 77 1A 22 1 HIUO 7 R TR — fBoE i GC-MS BEAT20T Y R L 20 20 A 75 1 I 2
KRR 32 (HPLC)! 75 Se4h-n] WAL BE v By . B . A S N Z Ay
R E R, ARTEDS B Al A W) 2540 S5 5 o R e b A 0 o AT et D) — i8R ) s s80H £233% 3 (HPLC) Al
JRFE S PSR R A kA %, Hoh B AN & ST A DU R OB 35 (UPLC) Ay
FEIGIE TR Ry 22 W22 ] P D 2 R o 43 6 R 2, 6- U B A iR Ak, AL
i A% R H UPLC Al HPLC 3 EAT 200> 740 B 38 v 40 J5i 1l 43 14 43 AT AR 68 s o JEL 8 A i 2 F 5 R G
S, AHSCIREIN A AT 7 vk S R e R R A BRI TSR S i R R . R L, AT iR IR
PR | IR R LR R, S ER A RER AR DU AR A AR B S AR BT 32 AR FH o

4 EH
BF S KU RS (0 B B B AR A, o T A R s 8, B . 2R TS &

i
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Table 2 Methods and techniques for determination of nutrition and active components in common wild edible vegetables

% FEREAR YRS E= BTN
B ICP-MS. ICP-OES %jtEiDendranthema indicum . W . AU . D22 Kalimeris indica’s [70]
TRTR TR RS Amaranthus viridis 1T U 5% [71. 72
il GC-MS W )TCEE Ranunculus ternatus [24]
W Achyranthes bidentata. FATEMH Patrinia villosa . T LT Cryptotaenia
5 LS
R HPLC Japonica. B>% | ALY SR Bidens pilosa 1 HyPi Hi 5 (1, 72]
M, K MR, BAMPOLER, .
Eﬁ@ﬁf%ﬂ% IjPLC - B [30. 731
UPLC Bf/E B9 15 Lactuca sativa [22]
HUA IR SEED: UWLFEH . BN M5 Sesbania sesbanFIfI| Ui Amaranthus spinosus®§ [7, 21]
2, 6- S FE R RE %111 JFHeracleum dissectum [62]
E=1l) HPLC T J3 BN 56 K Umbilicus rupestris™5 [72, 74]
FHHLR UPLC. HPLC JBF 5 R A [72, 74]

FIHME, CBERATTHNHAS . B UEANTH Bk ErE 4, INEREENFRERE, L2
FEREA . F& B o S R R R, 7RG SR B B IR A H N B R Ay T B A R L
hEBAFE SRR, Bt R R ZMRHEUBR 25, ZF} Leguminosae, RAF} Gramineae 55/
B, VSNSRI IR BN R A, AR TR ZEIM KPS RV, Je RGN T AR
i IF R o BPERAAE B RR R A KR A R, T & A B IR A R MR 2R S SR s e A A 2 7, IF 2%
KA. WA ERA PR . PURRE XU S RE R A IR I T, ETIREE . 2
VI 4 7 L HAT BRI T o AH S 10 B S A6 W 1 1 A E 9 R R WL AR o, X — 2 il B S
FEIR KUK O il i 28 S 43 R P LA IR SR R A IR, AR T Bt — 2D TR X B SR Rp R R G L 2 21tk
VE R AR SF A P iE R IS . B A2 2 W BRI AR PR & i, Ty Jo i S R AR AR
PO SEEOR N, S5 S a] s 6 B3 v B — M B o3 () 43 25 . BRICT. 20 Re S e Ao, W S
SReblal, ik EEE LGB IR AR KRR, fR R R

5 B5FXH

[1] SHAHEEN S, AHMAD M, HAROON N. Edible Wild Plants: An Alternative Approach to Food Security[M/OL].
Gewerbestrasse: Springer International Publishing AG, 2017. [2021-08-09]. https:/link.springer.com/content/pdf/bfm%
3A978-3-319-63037-3%2F 1 .pdf.

(2] ZPHIR, 8. HAME AR X I EFSRBHR A E L] AR IO R 22441, 2014, 42(12): 145 — 147.

LUO Danna, JIN Yuzhong. Wild vegetable resources and its utilization value in the eastern mountainous area of Jilin
Province [J]. Northeast For Univ, 2014, 42(12): 145 — 147.

(3] AURHR I, ARisile, shtte, 5. FRIFEFSERR AT & SRR [ gl A2, 2015, 19(6): 92 — 96.
Aotegenbaiyin, LI Yunqi, HAN Yanhua, et al. The status of development and utilization of wild vegetables in China [J]. J
Hebei Agric Sci, 2015,19(6): 92 — 96

[4] SHIN N, SHIN L, JEON C, et al. Zingiber mioga (Thunb.) Roscoe attenuates allergic asthma induced by ovalbumin challenge
[J1. Molec Med Rep, 2015, 12(3): 4538 — 4545

[5] RAIJIV C, ROY S S, TAMREIHAO K, et al. Anticarcinogenic and antioxidant action of an edible aquatic flora Jussiaea
repens L. ysing in vitro bioassays and in vivo zebrafish model [J/OL]. Molecules, 2021, 26(8): 2291[2021-08-09]. doi:
10.3390/molecules26082291.

[6] VOLPE M G, NAZZARO M, DI S M, et al. Content of micronutrients, mineral and trace elements in some mediterranean
spontaneous edible herbs [J]. Chem Cent J,2015,9(1): 1 —9.

[7] ALAM M K, RANA Z H, ISLAM S N, et al. Comparative assessment of nutritional composition, polyphenol profile,
antidiabetic and antioxidative properties of selected edible wild plant species of Bangladesh[J/OL]. Food Chem, 2020, 320:


https://link.springer.com/content/pdf/bfm%3A978-3-319-63037-3%2F1.pdf
https://link.springer.com/content/pdf/bfm%3A978-3-319-63037-3%2F1.pdf
https://link.springer.com/content/pdf/bfm%3A978-3-319-63037-3%2F1.pdf
https://doi.org/10.3969/j.issn.1000-5382.2014.12.033
https://doi.org/10.3969/j.issn.1000-5382.2014.12.033
https://doi.org/10.3892/mmr.2015.3914
http://dx.doi.org/10.3390/molecules26082291
https://doi.org/10.1186/s13065-014-0076-x
https://link.springer.com/content/pdf/bfm%3A978-3-319-63037-3%2F1.pdf
https://link.springer.com/content/pdf/bfm%3A978-3-319-63037-3%2F1.pdf
https://link.springer.com/content/pdf/bfm%3A978-3-319-63037-3%2F1.pdf
https://doi.org/10.3969/j.issn.1000-5382.2014.12.033
https://doi.org/10.3969/j.issn.1000-5382.2014.12.033
https://doi.org/10.3892/mmr.2015.3914
http://dx.doi.org/10.3390/molecules26082291
https://doi.org/10.1186/s13065-014-0076-x

55 39 55 4 1] FRRRAY . ARG RE RN > M E Y im R Sk 919

(8]

(9]

[10]

[11]

[12]

[13]

[14]

[15]

[16]

[17]

[18]

[19]

[20]

[21]

[22]

(23]

[24]

126646[2021-08-09]. doi: 10.1016/j.foodchem.2020.126646.
X JRLSE. FECREHBIX 13 FhEFAE BB SR S B 22 4Pl [D]. BRI mRa Ry, 2016,
LIU Yinxuan. The Evaluation of Nutritional Value and Food Safety of 13 Kinds of Wild Vegetables in Southern Yunnan[D].
Kunming: Yunnan University, 2016.
KAUR K, GREWAL S K, GILL P S, et al. Comparison of cultivated and wild chickpea genotypes for nutritional quality and
antioxidant potential [J].J Food Sci Technol, 2019, 56(4): 1864 — 1876.
TRIEA. AR SR 2 FhSER By i o AR ARG S RZ IR (D] B AT j mUMRE R 7, 2015,
XU Yali. Effects of Different Cultivation Conditions on the Growth and Quality of Two Types of Purslane[D]. Nanjing:
Nanjing Normal University, 2015.
HRIR, Tk, B, 55 B & K 5 RIS E AR K A R & A 0], B i 591k, 2015, 36(22): 116 —
119.
CAO Limin, LONG Chunlin, CAO Limin, et al. Determination of the contents of amino acids and vitamins in five kinds of
wild vegetables in Gannan Hakkas Area [J]. Food Res Dev, 2015,36(22): 116 — 119.
HUANG Y F, GAO X L, NAN Z B, et al. Potential value of the common vetch (Vicia sativa L. ) as an animal feed stuff: a
review [J].J Anim Physiol Anim Nutr, 2017, 101(5): 807 — 823.
BT, TR E, AR, A AT 5 FiEF AR S R AR R e SO SR BTN [ £ Tll, 2020, 41(8): 345 —
348.
HUANG Yuanhe, PAN Qiaodan, ZHAO Qiuhua, ef a/. Amino acid composition and nutritional evaluation of the 5 kinds of
wild vegetables used in the Youjiang River Basin [J]. Food Ind, 2020, 41(8): 345 — 348.
Food and Agriculture Organization of the gaited Natimm/world Heal Organization. Energy and Protein Requirement[R].
Report of joint FAO/WHO, Gneve: WHO, 1973: 62 — 64.
FUHAFY, W AEAE, pTIRAL. DRI AR SRS E TR 0 L] b Tl BHE, 2021, 42(7): 337 — 341,
BAO Yanling, GAO Chunyan, LU Yuehong. Analysis of nutritional components in four wild vegetables [J]. Sci Technol
Food Ind, 2021, 42(7): 337 — 341.
NEMZER B, Al T F, ABSHIRU N. Phytochemical composition and nutritional value of different plant parts in two
cultivated and wild purslane (Portulaca oleracea L. ) genotypes[J/OL]. Food Chem, 2020, 320: 126621[2021-08-09]. doi:
10.1016/j.foodchem.2020.126621.
CECCANTI C, LANDI M, INCROCCI L, et al. Comparison of three domestications and wild-harvested plants for
nutraceutical properties and sensory profiles in five wild edible herbs: is domestication possible? [J/JOL]. Foods, 2020, 9(8):
1065[2021-08-09]. doi: 10.3390/foods9081065.
JIN'Y W, MATANJUNA P, OOLY, et al. Characterization of phenolic compounds, carotenoids, vitamins and antioxidant
activities of selected Malaysian wild edible plants [J]. Int J Food Sci Nutr, 2013, 64(5): 621 — 631.
AR, i 9T RN AOERIBO 7 i T 4 (D). A7 )1 A7 1] 5~ K2, 2020.
XIANG Feng. Extraction of Active Ingredients from Taraxacum mongolicum and Product Development[D]. Shihezi:
Shihezi University, 2020.
P4, SRR A, 25BN, 45, P R EFSR A E (M. b st i 42 Hh R, 1989.
TAO Guiquan, GUO Zhicheng, LI Xinru, et al. Atlas of Chinese Wild Vegetables [M]. Beijing: Chinese People’ s
Liberation Army Publishing House , 1989.
SARKER U, OBA S. Nutraceuticals, antioxidant pigments, and phytochemicals in the leaves of Amaranthus spinosus and
Amaranthus viridis weedy species[J/OL]. Sci Rep, 2019, 9(1): 20413[2021-08-09]. doi: 10.1038/541598-019-50977-5.
MEDINA-LOZAND I, BERTOLIN J R, DIAZ A. Nutritional value of commercial and traditional lettuce ( Lactuca
sativa L. ) and wild relatives: Vitamin C and anthocyanin content[J/OL]. Food Chem, 2021, 359: 129864. doi:
10.1016/j.foodchem.2021.129864.
XU, W SRR 205 I AT B B R (D). B TR Al %, 2011,
LIU Na. Research on Nutrients and Nutritional Value Analysis in Rumex dentatua[D]. Zhengzhou: Henan Agricultural
University, 2011.
WRZE, Wk, BEAREH, 45 ) TCR G R DR KA ILRRIY GC-MS 3T [I]. i 5%i%41#T, 2006(8): 1550 — 1552.
CHEN Jun, YAO Cheng, XIA Liming, et al. Determination of fatty acids and organic acids in Ranunculus ternatus Thunb
using GC-MS [J]. Spectrosc Spectral Anal, 2006(8): 1550 — 1552.


http://dx.doi.org/10.1016/j.foodchem.2020.126646
https://doi.org/10.1007/s13197-019-03646-4
https://doi.org/10.3969/j.issn.1005-6521.2015.22.029
https://doi.org/10.3969/j.issn.1005-6521.2015.22.029
https://doi.org/10.1111/jpn.12617
https://doi.org/10.13386/j.issn1002-0306.2020050353
https://doi.org/10.13386/j.issn1002-0306.2020050353
https://doi.org/10.13386/j.issn1002-0306.2020050353
http://dx.doi.org/10.1016/j.foodchem.2020.126621
http://dx.doi.org/10.3390/foods9081065
https://doi.org/10.3109/09637486.2013.763910
http://dx.doi.org/10.1038/s41598-019-50977-5
http://dx.doi.org/10.1016/j.foodchem.2021.129864
https://doi.org/10.3321/j.issn:1000-0593.2006.08.045
https://doi.org/10.3321/j.issn:1000-0593.2006.08.045
http://dx.doi.org/10.1016/j.foodchem.2020.126646
https://doi.org/10.1007/s13197-019-03646-4
https://doi.org/10.3969/j.issn.1005-6521.2015.22.029
https://doi.org/10.3969/j.issn.1005-6521.2015.22.029
https://doi.org/10.1111/jpn.12617
https://doi.org/10.13386/j.issn1002-0306.2020050353
https://doi.org/10.13386/j.issn1002-0306.2020050353
https://doi.org/10.13386/j.issn1002-0306.2020050353
http://dx.doi.org/10.1016/j.foodchem.2020.126621
http://dx.doi.org/10.3390/foods9081065
https://doi.org/10.3109/09637486.2013.763910
http://dx.doi.org/10.1038/s41598-019-50977-5
http://dx.doi.org/10.1016/j.foodchem.2021.129864
https://doi.org/10.3321/j.issn:1000-0593.2006.08.045
https://doi.org/10.3321/j.issn:1000-0593.2006.08.045

920

RN/ NI NI e 14 20224F8 H 20 H

[25]

[26]

[27]

[28]

[29]

[30]

[31]

[32]

[33]

[34]

[35]

[36]

[37]

[38]

[39]

[40]

FKAE, B IR, 2K, A5, LI SR AL A o B HAT S AR R FIIESE L] KRR II0F5E 50T &, 2018, 30(1):
45 - 51, 96.

WU Yongxiang, YANG Qing, LI Lin, et al. Chemical constituents, antioxidant and antimicrobial effects of volatile oil from
Premna microphylla leaves [J]. Nat Prod ResDev, 2018,30(1): 45 — 51, 96.

HEPBURN F N, EXLER J, WERIHRAUCH 1J L. Provisional tables on the content of omega-3 fatty acids and other fat
components of selected foods [J]..J Am Diet Assoc, 1986, 86(6): 788 — 793.

HRAEF, XIFRAE, Iiifh, 25 857" 8 FhEF i T BB A LA AT (] B2k Tlk, 2013, 34(8): 208 — 210.

ZHENG Kuiling, LIU Chengcheng, SHI Zhong, et al. Comparative analysis of antioxidants components of eight wild
vegetables collected in Guizhou Province [J]. Food Ind, 2013, 34(8): 208 — 210.

SRR, A, SCRAR, A RN R 2R RI B 5 i S IR A T R DG B e B A IR (], AR ARl R
%, 2021, 42(2): 96 — 101.

ZHOU Xinhua, LI Junshao, WEN Changwu, et al. Correlation of polysaccharide and flavonoids contents in Prunella
vulgaris. L with main environmental factors and high-quality provenance screen [J]. J South China Agric Univ, 2021,
42(2):96 - 101.

XTI, XML, sk 5wy, A5, WU PG A SR 8 T 20 S AT B AR RS L] R BR 224, 2019, 37(6):
108 — 115.

LIU Shanshan, LIU Yaqiong, ZHANG Qi, et al. Optimization of synergistic enzymatic hydrolysis of polysaccharide
extraction from dandelion root and study on its antioxidant activity [J]..J Food Sci Technol, 2019, 37(6): 108 — 115.
SRR, TRRLS, WML, F. AT O BA UL S T BRI Z L], SR iEsE ST, 2017, 38(8): 41 — 45.
ZHANG Zhigiang, LIANG Kuijing, GAO Xiaokuan, et al. Optimization of ultrasound-assisted extraction of
polysaccharides from Portulaca oleracea L. [J]. Food Res Dev, 2017, 38(8): 41 —45.

Wi, BA, 5 0 o R R DA T 1 0 S AR I T 2 0] E RS T &, 2020, 41(6): 79 — 84

CHEN Ling, HE Weiqiang, CAO Qiaoqiao. Optimization of enzymatic extraction technology of polysaccharide from
Portulaca oleracea by response surface methodology [J]. Food Res Dev, 2020, 41(6): 79 — 84.

VEREMEICHIK G N, GRIGORCHUK V P, BUTOVETS E S, et al. Isoflavonoid biosynthesis in cultivated and wild
soybeans grown in the field under adverse climate conditions[J/OL]. Food Chem, 2020, 342(36): 128292[2021-08-09].
doi: 10.1016/j.foodchem.2020.128292.

IYDA ] H, FERNANDES, ANGELA, et al. Chemical composition and bioactive properties of the wild edible plant
Raphanus raphanistrum L. [J]. Food Res Int, 2019, 121: 714 — 722.

AWOUAFACK M D, TANE P, SPITELLER M, et al. Eriosema (Fabaceae) species represent a rich source of
flavonoids with interesting pharmacological activities[J/OL]. Nat Prod Commun, 2015, 10(7): 749[2021-08-09]. doi:
10.3389/fphar.2021.64125.eCollection2021.

MARENGO A, MAXIA A, SANNA C, et al. Characterization of four wild edible Carduus species from the mediterranean
region via phytochemical and biomolecular analyses [J]. Food Res Int, 2017, 100(1): 822 — 831.

Whii s, (BT My, SRUEHE, 5. 10 FPEFSEBES IS M o3 Bt SIS MR FE (). BURE W RHE, 2017, 33(6): 94 — 99.
CHEN Huiyun, HUA Xuemei, WU Fenghua, et al. Active components and antioxidant activity of the extracts of 10 wild
vegetables [J]. Mod Food Sci Technol, 2017, 33(6): 94 — 99.

CHU Cheng, DU Yongmei, YU Xiuting, ef al. Dynamics of antioxidant activities, metabolites, phenolic acids, flavonoids,
and phenolic biosynthetic genes in germinating Chinese wild rice (Zizania latifolia)[J/JOL]. Food Chem, 2020, 318:
126483[2021-08-09]. doi: 10.1016/j.foodchem.2020.126483.

DATTA S, SINHA B K, BHATTACHARIJIJEE S, et al. Nutritional composition, mineral content, antioxidant activity and
quantitative estimation of water soluble vitamins and phenolics by RP-HPLC in some lesser used wild edible plants[J/OL].
Heliyon, 2019, 5(3): €01431[2021-08-09]. doi: 10.1016/j.heliyon.2019.e01431.

GIAMBANELLI E, FILIPPO D L, ROMERO G R, et al. Identification and quantification of phenolic compounds in edible
wild leafy vegetables by UHPLC-Orbitrap-MS [J]. J Sci Food Agric, 2017, 98(3): 945 — 954.

KRS, SRR, FE, A5 DU EF A A AN R AR 22 B 5 B A TG P A AR DG [T]. W R ARk K223 (A SRFHE D),
2021,47(2): 191 - 196.

ZHANG Ruijun, ZHANG Ping, YA Rong, et al. Correlation between polyphenols and antioxidant activity in different parts
of wild Lilium in Sichuan [J]. J Hunan Agric Univ Nat Sci, 2021, 47(2): 191 — 196.


https://doi.org/10.1016/S0002-8223(21)04023-2
https://doi.org/10.3969/j.issn.2095-6002.2019.06.015
https://doi.org/10.3969/j.issn.2095-6002.2019.06.015
https://doi.org/10.3969/j.issn.1005-6521.2017.08.009
https://doi.org/10.3969/j.issn.1005-6521.2017.08.009
http://dx.doi.org/10.1016/j.foodchem.2020.128292
https://doi.org/10.1016/j.foodres.2018.12.046
http://dx.doi.org/10.3389/fphar.2021.64125.eCouection2021
http://dx.doi.org/10.1016/j.foodchem.2020.126483
http://dx.doi.org/10.1016/j.heliyon.2019.e01431
https://doi.org/10.1016/S0002-8223(21)04023-2
https://doi.org/10.3969/j.issn.2095-6002.2019.06.015
https://doi.org/10.3969/j.issn.2095-6002.2019.06.015
https://doi.org/10.3969/j.issn.1005-6521.2017.08.009
https://doi.org/10.3969/j.issn.1005-6521.2017.08.009
http://dx.doi.org/10.1016/j.foodchem.2020.128292
https://doi.org/10.1016/j.foodres.2018.12.046
http://dx.doi.org/10.3389/fphar.2021.64125.eCouection2021
http://dx.doi.org/10.1016/j.foodchem.2020.126483
http://dx.doi.org/10.1016/j.heliyon.2019.e01431

55 39 55 4 1] FRRRAY . ARG RE RN > M E Y im R Sk 921

[(41]

[42]

[43]

[44]

[45]

[46]

[47]

[48]

[49]

[50]

[51]

[52]

[53]

[54]

[55]

[56]

MICELI N, CAVO E, RAGUSA M, et al. Brassica incana Ten. (Brassicaceae): phenolic constituents, antioxidant and
cytotoxic properties of the leaf and flowering top extracts[J/OL]. Molecules, 2020, 25(6): 1461[2021-08-09]. doi:
10.3390/molecules25061461.

PEREIRA A G, FRAGA-CORRAL M, GARCIA-OLIVEIRALI P, et al. Culinary and nutritional value of edible wild plants
from northern Spain rich in phenolic compounds with potential health benefits [J]. Food Funct, 2020, 11(10): 8493 —
8515.

P 2% UG LS I B O S S e IS A ) B S H T i R A TS MEAIF Y (D] R - LR 272, 2020.
YANG Erlan. Research on Synthesis of Catecholic Tetrahydroisoquinolines from Protulaca oleracea and Their Anti-
Asthmatic and Anti-Inflammatory Effects[D]. Ji’nan: Shandong University, 2020.

WANG Meicheng, ZHANG Qiang, WANG Hao, et al. Characterization and NO inhibitory activities of chemical constituents
from an edible plant Petasites tatewakianus[J/OL]. J Agric Food Chem, 2014, 62(38): 9362[2021-08-09]. doi: 10.1021/
jf5034224.

HAN Xiongzhe, MA Rui, CHEN Qi, et al. Anti-inflammatory action of Athyrium multidentatum extract suppresses the
LPS-induced TLR4 signaling pathway [J]. J Ethnopharm, 2018, 217: 220 — 227.

KAMAL U M, SHUKOR J A, SABIR H M, et al. Purslane weed (Portulaca oleracea): a prospective plant source of
nutrition, omega-3 fatty acid, and antioxidant attributes[J/OL]. Sci World J, 2014, 2014: 951019[2021-08-09]. doi:
10.1155/2014/951019.

KYUNG A H, YU J H, DONG S P, et al. In vitro investigation of antioxidant and anti-apoptotic activities of Korean wild
edible vegetable extracts and their correlation with apoptotic gene expression in HepG2 cells [J]. Food Chem, 2011,
125(2): 483 — 487.

BRITO C, BERTOTI T, PRIMITIVO M I, et al. Corema album spp: edible wild crowberries with a high content in
minerals and  organic  acids[JJOL].  Food  Chem, 2020,  345(4): 128732[2021-08-09].  doi:
10.1016/j.foodchem.2020.128732.

LI Xiaohong, HE Xiran, ZHOU Yanan, et al. Taraxacum mongolicum extract induced endoplasmic reticulum stress
associated-apoptosis in triple-negative breast cancer cells [J]. J Ethnopharm, 2017, 206: 55 — 64.

PINE AL DB AFLIRE MCF-7 2088 SR A T A9 5200 [D]. 797 iK%, 2020.

SUN Yumin. Effect of Dandelion Flavonoids on Proliferation and Apoptosis of Human Breast Cancer MCF-7 Cells and
Related Mechanism[D]. Xining: Qinghai University, 2020.

SR, TR, BT, 5. A Sl B A FLIR S 41 MCF-7 3458 S T i B ). £ 5 RE, 2018, 39(17): 140 —
144.

ZHU Kun, DING Mina, YANG Yang, et al. Effect of taraxerol on the proliferation and apoptosis of MCF-7 human breast
cancer cells [J]. Food Sci, 2018, 39(17): 140 — 144.

AL, B, 250, 45 AR AT -D X 59 BGC823 diiii e . 228 ST B RE T nyszmi (1], rh Il PR25 B~ 2k,
2019, 35(12): 1275 - 1277.

SI Xianke, YANG Jiahua, LI Wei, et al. Effect of platycodin D on the proliferation, invasion and migration capacity of
gastric cancer BGC823 cell [J]. Chin J Clin Pharmacol, 2019, 35(12): 1275 — 1277.

TR AR Z BN CCCP 5 A8 il F v 2 i U8 T BRAp PRI (D] 28 422: tZRARR%, 2019,

WANG Cheng. Protective Effects of Total Platycodon Grandiflorum Polysaccharide against Apoptosis Induced by CCCP
in Porcine Alveolar Macrophages Cells[D]. Tai’an: Shandong Agricultural University, 2019.

T2, BRbRAR, RIHEIH, 45 BRI Il B S S L2 R PRI AR RIS (). AR =R SR 50T &2, 2019, 31(6):
957 —963,1000.

HAO Jingwen, CHEN Linlin, SHI Huayang, et al. Ultrasonic-assisted extraction and determination of polysaccharide
in Pteridium aquilinum and preliminary study of pharmacological activities [J]. Nat Prod Res Dev, 2019, 31(6): 957 —
963,1000.

BILUSIC T, SOLA I, RUSAK G, er al. Antiproliferative and pro-apoptotic activities of wild asparagus (Asparagus
acutifolius L. ), black bryony (Tamus communis L. ) and butcher’s broom (Ruscus aculeatus L. ) aqueous extracts against
T24 and A549 cancer cell lines [J/OL]. J Food Biochem, 2019, 43(4): 12781[2021-08-09]. doi: 10.1111/jfbc.12781.
OLIVEIRA I, NUNE A, LIMA A, et al. New lectins from mediterranean flora. activity against HT29 colon cancer
cells [J/JOL]. Int J Mol Sci, 2019, 20(12): 3059[2021-08-09]. doi: 10.1016/j.foodchem.2020.128732.


http://dx.doi.org/10.3390/molecules25061461
http://dx.doi.org/10.1021/jf5034224
http://dx.doi.org/10.1021/jf5034224
https://doi.org/10.1016/j.jep.2018.02.031
http://dx.doi.org/10.1155/2014/951019
https://doi.org/10.1016/j.foodchem.2010.09.037
http://dx.doi.org/10.1016/j.foodchem.2020.128732
https://doi.org/10.1016/j.jep.2017.04.025
https://doi.org/10.7506/spkx1002-6630-201817023
https://doi.org/10.7506/spkx1002-6630-201817023
http://dx.doi.org/10.1111/jfbc.12781
http://dx.doi.org/10.1016/j.foodchem.2020.128732
http://dx.doi.org/10.3390/molecules25061461
http://dx.doi.org/10.1021/jf5034224
http://dx.doi.org/10.1021/jf5034224
https://doi.org/10.1016/j.jep.2018.02.031
http://dx.doi.org/10.1155/2014/951019
https://doi.org/10.1016/j.foodchem.2010.09.037
http://dx.doi.org/10.1016/j.foodchem.2020.128732
https://doi.org/10.1016/j.jep.2017.04.025
https://doi.org/10.7506/spkx1002-6630-201817023
https://doi.org/10.7506/spkx1002-6630-201817023
http://dx.doi.org/10.1111/jfbc.12781
http://dx.doi.org/10.1016/j.foodchem.2020.128732

922

RN/ NI NI e 14 20224F8 H 20 H

[57]

[58]

[59]

[60]

[61]

[62]

[63]

[64]

[65]

[66]

[67]

[68]

[69]

[70]

[71]

[72]

[73]

[74]

ABU L S, RAYAN B, KADAN S, et al. Anticancer activity and phytochemical composition of wild Gundelia tournefortii
[J]. Oncol Lett, 2019,17(1): 713 = 717.

ALEKSANDAR P, DRAGANA M C, NEBOJSA J, et al. Wild edible onions-A/lium flavum and Allium carinatum-
successfully prevent adverse effects of chemotherapeutic drug doxorubicin [J]. Biomed Pharmacother, 2019, 109: 2482 —
2491.

XIA Daozong, YU Xinfen, ZHU Zhuoying, et al. Antioxidant and antibacterial activity of six edible wild plants (Sonchus
spp. ) in China [J]. Nat Prod Res, 2011, 25(20): 1893 — 1901.

JOSHI A, PRASAD S K, JOSHIV K, et al. Phytochemical standardization, antioxidant, and antibacterial evaluations of
Leea macrophylla: a wild edible plant [J]. J Food Drug Anal, 2016, 24(2): 324 — 331.

PETROPOULOS S A, FERNANDES A, TZORTZAKIS N, et al. Bioactive compounds content and antimicrobial activities
of wild edible Asteraceae species of the Mediterranean flora under commercial cultivation conditions [J]. Food Res Int,
2019, 119: 859 — 868.

T B ARSI VPSS OE BR R R (D], iR ARdbARl R, 2019.

GAO Ning. Extraction and Activity Analysis of Flavonoids from Heracleum dissectum and Developed of Prepared
Fillings[D]. Harbin: Northeast Agricultural University, 2019.

LEE Y R, YEH S F, RUAN X M, et al. Honeysuckle aqueous extract and induced let-7a suppress dengue virus type 2
replication and pathogenesis [J]. J Ethnopharm, 2017, 198: 109 — 121.

LIU Mingzhu, YU Qing, YI Yi , ef al. Antiviral activities of Lonicera japonica Thunb. components against grouper
iridovirus in vitro and in vivo[J/OL]. Aquaculture, 2019, 519: 734882[2021-08-09]. doi: 10.1016/j.aquaculture.
2019.734882.

XIHTH, ARG AR, W, 45 R R 2R 5 SRRSO RIS PEF S L. R IE R 50T &, 2020, 32(1):
110 - 117.

LIU Miaomiao, CUI Qinghua, FAN Lulu, et al. Preparation of Houttuynia cordata polysaccharide and its antiviral activity
in vitro [J]. Nat Prod Res Dev, 2020, 32(1): 110 — 117.

SONG Wei, SI Longlong, JI Shuai, et al. Uralsaponins M-Y, antiviral triterpenoid aaponins from the roots of Glycyrrhiza
uralensis [J].J Nat Prod, 2014, 77(7): 1632 — 1643.

YOU H L, CHEN C J, ENG H L, et al. The effectiveness and mechanism of Toona sinensis extract inhibit attachment of
pandemic influenza A (HIN1) virus[J/OL]. Evidence-Based Complementray Alternative Med, 2013, 2013(14):
479718[2021-08-09]. doi: 10.1155/2013/479718.
RAMADAN B K, SCHAALAN M F, TOLBA A M. Hypoglycemic and pancreatic protective effects of Portulaca oleracea
extract in alloxan induced diabetic rats[JJOL]. BMC Complementary Alternative Med, 2017, 17(1): 37[2021-08-09]. doi:
10.1186/s12906-016-1530-1.
ZHAO Xiaona, WANG Yuge, YAN Peng, et al. Effects of polysaccharides from Platycodon grandiflorum on immunity-
enhancing activity in vitro [JJOL]. Molecules, 2017, 22(11): 1918[2021-08-09]. doi: 10.3390/molecules22111918.

SR, R RUBIX 4 RS E IR0 S AR A AT (D). m At m st AR R, 2016.

ZHANG Rui. Analysis of Compositions and Heavy Metals of Four Wild Vegetables in Nanjing Suburb[D]. Nanjing:
Nanjing Agricultural University, 2016.
BORDOLO M, BORDOLOI P K, DUTTA P P, ef al. Studies on some edible herbs: antioxidant activity, phenolic content,
mineral content and antifungal properties [J]..J Func Foods, 2016, 23: 220 — 229.
MATEOS M L, CHAVEZ S J L, VERA G A M, et al. Edible leafy plants from Mexico as sources of antioxidant
compounds, and their nutritional, nutraceutical and antimicrobial potential: a review [JJOL]. Antioxidants, 2020, 9(6):
541[2021-08-09]. doi: 10.3390/antiox9060541.
SANTIAGO S Y O, HERNANDEZ F A D, REBECA M T, et al. Physicochemical, nutritional and antioxidant
characterization of three vegetables (Admaranthus hybridus L. Chenopodium berlandieri L. Portulaca oleracea L. ) as
potential sources of phytochemicals and bioactive compounds [J]. J Food Meas Charact, 2018, 12: 2855 — 2864.
IYDA J H, FERNANDES A, CALHELHA RC, et al. Nutritional composition and bioactivity of Umbilicus rupestris
(Salisb. ) Dandy: an underexploited edible wild plant [J]. Food Chem, 2019, 295: 341 — 349.


https://doi.org/10.1016/j.biopha.2018.11.106
https://doi.org/10.1080/14786419.2010.534093
https://doi.org/10.1016/j.jfda.2015.10.010
https://doi.org/10.1016/j.foodres.2018.10.069
https://doi.org/10.1016/j.jep.2016.12.049
http://dx.doi.org/10.1016/j.aquaculture
https://doi.org/10.1021/np500253m
http://dx.doi.org/10.1155/2013/479718
http://dx.doi.org/10.1186/s12906-016-1530-1
http://dx.doi.org/10.3390/molecules22111918
https://doi.org/10.1016/j.jff.2016.02.028
http://dx.doi.org/10.3390/antiox9060541
https://doi.org/10.1007/s11694-018-9900-7
https://doi.org/10.1016/j.foodchem.2019.05.139
https://doi.org/10.1016/j.biopha.2018.11.106
https://doi.org/10.1080/14786419.2010.534093
https://doi.org/10.1016/j.jfda.2015.10.010
https://doi.org/10.1016/j.foodres.2018.10.069
https://doi.org/10.1016/j.jep.2016.12.049
http://dx.doi.org/10.1016/j.aquaculture
https://doi.org/10.1021/np500253m
http://dx.doi.org/10.1155/2013/479718
http://dx.doi.org/10.1186/s12906-016-1530-1
http://dx.doi.org/10.3390/molecules22111918
https://doi.org/10.1016/j.jff.2016.02.028
http://dx.doi.org/10.3390/antiox9060541
https://doi.org/10.1007/s11694-018-9900-7
https://doi.org/10.1016/j.foodchem.2019.05.139

	1 野菜营养与功能成分研究现状
	1.1 矿质元素
	1.2 氨基酸
	1.3 维生素
	1.4 脂肪酸
	1.5 多糖
	1.6 多酚类化合物
	1.6.1 黄酮类化合物
	1.6.2 非黄酮类化合物


	2 生物活性研究进展
	2.1 抗炎活性
	2.2 抗氧化活性
	2.3 抗癌、抗肿瘤活性
	2.4 抗菌活性
	2.5 抗病毒活性
	2.6 其他活性

	3 常见检测分析方法与技术
	4 展望

