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Abstract  Perilla frutescens (L. ) is a traditional medicinal and edible plant in China. Perilla frutescens (L. ) has antibacterial , anti-inflamma-

tory , anti-allergic , antipyretic antiemetic. This paper mainly expounded classification of Perilla germplasm , morphology and molecular genetic di-

versity. The result of this study offered theoretical basis for breeding new Perilla varieties in the future.
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