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Abstract
them, and put forward suggestions for the development of steamed vegetables.[ Method ] Through literature research, field investigation and the
identification of origin.[ Result] There were 23 families and 44 species of steamed vegetables in Bozhou region, which were concentrated in
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[ Objective ] The research aimed to investigate the current situation of steamed vegetable resources in Bozhou region and analyze

higher plants, including 14 species of wild species and 19 species of cultivars, including 1 species of medicinal materials in Bozhou.[ Conclu-
sion ] The research is to strengthen the research on the production process and quality evaluation standard of steamed vegetables, the health

care function of steamed vegetables and the development of steamed vegetables.
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Table 1 Source and distribution of steamed cabbage varieties in Zhangzhou region

X KRR . 14 PSRN o PR B 5
gN,ﬂ?)% *E?ﬂflﬁ Scien?;f name F?mfl'y D]thl;{ﬁﬁn E%\iliqulﬁs lﬂ:uﬂ;ﬁfﬁdjj .
: name name status effect of edible
1 Ak Nostoc commune Vauch. SRR W4 820 PEALN FEH R E M 22K E
2 AKE Auricularia auricula(L.ex Hook ) Under-  ARER} B4 53k 5% Ra RN s H s AN SR I A L
wood
ing) Ulmus pumila L. Rk BPESEEE ORI P AR R | AR FIBR
4 Fepprt Broussonetia papyrifera (Linn.) L” Hér.  FBL WA SHREE  HAERT B H AMERUR GRAE B E FIR
ex Vent.
5 W Polygonum aviculare L. SR BFA T AhicERt SE R RIRIE RO R
6 # Chenopodium album L. £ A=A AicE P H S TERGRE R R
7 Hoftk Kochia scoparia(1.) Schrad. R EpARSREE 4EEM 9w TR EE R DRI
8 W Spinacia oleracea L. R P itk B SRR 1Y E 2 RS
9 W Amaranthus tricolor R exs HCEN RO E VR R ME
10 St Portulaca oleracea L. LR WP, T AMEEM JE IR TERAIRRE (UL IR I R SR
11 RS Vaccaria segetalis( Neck. ) Garcke AR WA TR HEEN T IGE 2 T AL
12 HpE Paconia suffruticosa Andr. AJRE RRER R bia s IR PSRRI B AE 4
13 ISEs] Paeonia lactiflora Pall. AR s, ER 1t 54 IR AR A
14 FHK Capsella bursa-pastoris(Linn.) Medic. 4R B4, 740 S0k BOEH IRTEITFI B RK I F7EAE
15 THSE Brassica napus L. TR P WIBCEMAET 0 H 08 LA SRR e
16 3 Brassica pekinensts( Lour. ) Rupr. + AR AL KMCEMAET 5 1 E PR AT T ks iR B
17 R Sophora japonica Linn. 2R LA RET 3 5 5 THHAE Lk 1L
18 B Pisum sativum Linn. oA e YIEEM AR TR R R T FME T
19 RO E. Vicia sativa L. R WA gicE R R NE RS AR R
20 R Astragalus sinicus L. SR WK shcEM ZE RS ORURTE M ERTFEH B
21 i Toona sinensis( A. Juss.) Roem. PR B SRR gt s T AR g R R R R
22 SAEHT  Viola philippica HEERE O MPAEL A AhBMCERT 9E TR S TEAARER , BT MY, Vi AR
23 FE Apium graveolens L. PR e I B T3 s U BRI P
24 #IE b Daucus carota L. var.sativa Hoffm. PR Het R s T THAR AR R ETD SRE
25 BB N Daucus carota L. IR WAL AT Atk P TR EAREE AR
26 SieE73 Coriandrum sativum L. DIEEE P Gk W ERAR GBS R
27 JNHIA Foeniculum vulgare Mill. AR R R YicE W EE R TR
28 AR Ipomoea batatas(L.) Lam. HEER} s g T = SR A
29 BRI Lithospermum arvense L. SRR WAL AT AicER W H PR L s
30 A Mentha haplocalyx Briq. JBIER BAESEE gt W53 B U I 2
31 i Solanum melongena L. i e GRS T HE M T I A
32 L Solanum tuberosum L. Pl Eoa Pk s H S A A5 AP g5 iE
33 Hifd Lycium chinense Mill. i WA A AicEM G HE e MR R AR XU B
34 571N Cucurbita moschata ( Duch. ex Lam.)  #iff} s shifcEN: IR R s
Duch. ex Poiret
35 T Chrysanthemum coronarium L. 2GRk s ZhEEnt S H oE s IR0 R 1k
36 M Ixeris polycephala Cass. BFL WA AT ACEM BIOE SR O VE RV EE TH R LA
37 Rl Gnaphalium affine D. Don. Ly LS GicE P AR R AR
38 Ligia Artemisia lavandulaefolia DC. 4R BpE YIECEM U RN B IER RS Lk
39 B Lactuca sativa L. var. Angustata lrish ex 3Rk FoRs hEErr s H AN I B T BRI R
Bremer
40 HAK Taraxacum mongolicum Hand.—Mazz. R ARSItk TR O TE R RE R BRI
41 ZHAEM Dendranthema indicum(L.) Des Moul. Rk WA Sk 4hmicErt s on W HVREE AP E
42 2 Kalimeris indica (1.)Sch. —Bip. SR BEPAESEREE 4hCENT BOE R TEIVIREE A R Rtk
43 ZE Sesamum indicum L. BB e gt s H S LN AN B R S RN I

44 3 Allium tuberosum HER ek - s H 2 TEANE B R AT R T R e
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Table 2 Edible parts of steamed vegetables in Bozhou region
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P number parts

ADHCERT IO ST A T %

220 Stems and leaves 29

T4tk Whole plant 5 LR 25 SRR R e
1t Flower 4 EEAE T HPF AT MRAE KR
R Fruit 2 RIBEAR L frek i

HLZX Tuber 1 Hezk s

#8 Root 1 Jics [iEZAN

2 Algae 1 LI Bk

H.F Fungus 1 TR AH
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Table 3 Wild and cultivar of steamed vegetables in Bozhou region
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Table 3 The inhibitory ratio of guava leaves extracts on tyrosinase activity

S HIIA Inibitory ratio /% ic,

Extraction solvent 20 pg/mL 50 pg/mL 100 pg/mL 200 pwg/mL 500 pg/mL wg/mL

1% Ethanol 4.60.5 11.5£0.5 14.6+0.3 21.2+0.6 31.5+£0.4 —

A Acetone 15.5+0.3 23.0+0.3 33.2+0.4 55.3+£0.3 72.3£0.3 165.3+£0.4

213 2T Ethyl acetate 18.4£0.2 31.8+0.1 45.3+0.4 65.6+0.3 82.5+0.7 115.9+0.5

£ 7Hifit Petroleum ether 1.8+1.5 8.7+0.2 11.3+0.2 18.1+0.2 29.5+0.5 —

T —" FoRAR T 10, H
Note: “—" means that the IC,, value is not analyzed
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