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# OE: BB ORI 0 B R MRS (Lycium  ruthenicum Murr.) W4 8 35 840 J2 A2 25 2 SR AEBF 9T o
B kR . TE . R, 58 4 RS R AA, H IR E AR HOK A KAy AR
SR R B R T R S R TIE . XD R TR L KL BRI . R ORI
AT KA . IRy . BV A RO MR 25 5 (P>0.05), TNRE A A4 B U R A B T 25 5 (P<0.05) . HrEE i
B OBESEE TN 1758, 143 mg, TEZHERS BN 240 mg, FiGHIBE S B R & 1790 mg. FR
WRR LIS, LRSI W E 2 57(P>0.05), MR B MEHA 2 2R, DM 2R FERIE
AT MR B e R A, B ReEC BEEEZE S (P>0.05). G5 4 FhBIRMCESALR . £RLE S ®
FHERERAT BEASIR], Ay it — 255 S SR A 1) A ) B B AL S 30 Stk R B AR 1 -

KR AU, EIRTR,; EZUHHE

Analysis and comparison of nutrition components and pharmacognostic
identification of Lycium ruthenicum Murr. in different
producing areas medlar
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GAO Xiao-Li, GULBAHAR -Kawul"

(Xinjiang Medical University School of Pharmacy, Urumgqi 830011, China)

ABSTRACT: Objective To analyze the nutrition components and pharmacological characteristics of Lycium
ruthenicum Murr. from different habitats. Methods The Lycium ruthenicum Murr. of 4 different producing areas in
Xinjiang, Ningxia, Gansu and Qinghai were selected. According to the national standard, the content of water, ash,
total protein, total fat, amino acid and trace elements of Lycium ruthenicum Murr. was determined, and the powder
was subjected to traits, water test, microscopic and physical and chemical identification. Results There was no
significant difference in water, ash and lead content between the black sorghum from different habitats (P>0.05), and
other metal elements were significantly different (P<0.05). The highest content of calcium and zinc in Xinjiang was
1758 mg and 14.3 mg, respectively, the highest content of metro in Ningxia was 240 mg, and the highest content of
magnesium in Qinghai was 1790 mg. Except alanine, there was no significant difference in the other amino acids
(P>0.05), and there was a certain difference in the characters and microstructure. The difference in microstructure

was mainly manifested in stone cells and pericarp epidermal cells, but there was no significant difference in Rf value
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(P>0.05). Conclusion The 4 kinds of Lycium ruthenicum Murr. have different basic composition, metal element

content and traits, which provide experimental basis and theoretical basis for further study of the health function of

Lycium ruthenicum Murr.

KEY WORDS: Lycium ruthenicum Murr.; nutritional elements; pharmacognostic characteristics
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Table 1 Basic composition analysis of Lycium ruthenicum Murr.
in 4 different places of origins

W 35 H TH i T Tl
Koy 8.4 8.4 8.4 8.4
/(g/100 g)
L 5.2 53 5.2 5.6
/(g/100 g)
e
il 3.1 3.4 4 42"
/(g/100 g)
HF 13.2 13.4 13.2 12
/(g/100 g)
Bk /(mg/kg) 240" 162° 124" 134"
£ /(mg/kg) 1310° 1592 1790 13447
#5/(mg/kg) 1458° 1758™ 1488" 1726
#E/(mg/kg) 12.6° 14.3" 12" 12.6"
#/(mg/kg) 0.1 0.13 0.092 0.1

e * RN B B E 2R (P<0.05); »*+FREA D EEER
(P<0.01),

R2 4 MR ERMIT EERRA R 5
Table 2 Amino acid composition analysis of Lycium ruthenicum
Murr. in 4 different origins

5 55 5 TH i H Hw
REZ BRI % 1.47 1.15 1.28 1.27
IR/ % 0.31 0.31 0.32 0.3
225 BR /% 0.48 0.43 0.49 0.45
BHEIRI % 1.46 1.27 1.34 1.16
HEBR/% 0.41 0.4 0.44 0.38
AR /% 1.14% 0.64 0.79 0.75
k2R /% 0.21 0.18 0.18 0.18
R/ % 0.38 0.4 0.41 0.38
F B 2R/ % 0.1 0.1 0.1 0.1
e AR % 0.29 0.32 0.32 0.28
SERARRI% 0.48 0.5 0.52 0.46
ik 5 R /% 0.28 0.26 0.28 0.28
HNEIR/ % 0.37 0.42 0.43 0.36
AR/ Y% 0.31 0.28 0.3 0.3
R/ Y% 0.31 0.32 0.36 0.31
R/ % 0.99 0.95 0.82 0.7
IR/ % 0.44 0.4 0.39 0.39
BIER BT/ % 943 8.33 8.77 8.05

TE: R A B P25 5:(P<0.05),
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Table 3 Character identifications of Lycium ruthenicum Murr. from 4 different origins

HR TH o Tl Tk
e RER RER S i) 55 48

z el RE ,
Bk Jiit B R RE, W%

BRI SR BT, W,

B ERIE BRI, RO, R ERIE BUERIE, ORI,

£ 0.5~0.8 cm, T 0.2~0.5 cm, K 0.6~1.0 cm, % 0.4~0.8 cm, & 0.7~1.2 cm, i 0.6~0.8 cm. £ 0.4~0.70 cm, 7 0.2~0.5 cm,

N

R, ALE,
HAt 5 141

SR, B,
HAbh 5 1##F

BB, R,
HAb 5 1#48 1R

—Bo A @R

T M, Jm'EIE, 11~20 ki,

J 3 WEERE, F4K,

LS Sk BRA B

e, B, 9~11 Fi,
S, BRI

W, K/, 10~21 K,
PR RE 5 JEL R L S, R
S, R

w, WK, 7-12 k.
I, BOMlE, SRR
bk, WRGLEH

Table 4 Water test identification of Lycium ruthenicum Murr. from 4 different origins

T4 AMFE~HEBRWICHKILEE

FE b THE B il RENGS
200 g M4 189~200 > 176~210 4~ 156~190 4~ 110~157 4~
K K 0.5~0.8 cm, £ 0.4~0.7 cm, K 0.6~1.0 cm, £ 0.7~1.2 cm,
i
ma P 0.2~0.5 cm, P 0.2~0.5 cm, & 0.4~0.8 cm., P 0.6~0.8 cm,
. £ 0.8~1.2 cm, £ 0.6~1.0 cm, £ 0.8~1.1 cm, K 0.8~1.2 cm,
KRG . . o e
% 0.2~0.6 cm, e 0.3~0.6 cm, 5 0.6~0.9 cm, % 0.7~0.9 cm,
IR Rk Rk i) R
R H VI i RLR T TE i ORLIR TTE i JRUR T SE SRR T IE AR 2D
TR D B A Eimsk RE G
i HM
Tl B2 A 4
2R TH W
il Bz A7 4 i
AT 1T R

A1

4 BN [) 77 i 9 SRR AMIAT A S R (10%4)

Fig.1 Microscopic identifications of Lycium ruthenicum Murr. from 4 different origins (10x4)
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FEfi
TR
20 A T T8 L
TR
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Fh R v BE
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A2 2 L
eIl 1 4 BASIR] P Y R SR A AT I U S (10%4)
Fig.l Microscopic identifications of Lycium ruthenicum Murr. from 4 different origins (10x4)
334 BAKELER £S5 HERRER
e E RN RILE 2. £S5, G5REEW, 4 FAR Table S Results of thin layer chromatography
7 R ARAAT, R (RN BRE A BT L HE S X B, I 2 Eq RefH(H () BER I,
P22 5 (P>0.05). i 0.48(# 1) R
TH 0.48(# {0 HE
B 0.48(# ) WG
- " " e P 0.48(# {1 i
Hik 0.48(# ) HiE

4 HF5itie

AR AR £ 2 R SR ERT & BE, 4 FOR

K2 WREER
Fig.2 Results of thin layer chromatography
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