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Research Progress of Portulaca oleracea L. with Medicinal and Edible Value
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Abstract The research status of cultivation techniques, medicinal and edible value, resistance and genetic diversity of Portulaca oleracea

were reviewed in order to provide the reference for the further development of the plant, and the future research direction of Portulaca oleracea

was put forward.
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Table 5 Effects of different metal ions on relative enzyme activity

s - AR R
Serial ?\%ilﬁal%i Relative enzyme
number activity // %
1 o HE 100.0 0.7
2 Na”* 98.2+0.6
3 Mg 93.2£0.4
4 K* 96.2 +3.2
5 Fe'” 10.0+0.9
6 Ca’* 99.0+0.7
7 Cu’” 2.3£1.6
8 In”* 6.2+0.9
9 Mn’* 72.2 £5.2
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