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Research progress in processing technology of Zanthoxylum
bungeanum in China
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(Jiangsu Health Vocational College, Nanjing 211800, China)

ABSTRACT: Zanthoxylum bungeanum is one of the traditional spices in China, with a unique hemp flavor, which
has more than 2600 years of planting and utilization history, widely used in cooking, medicine, daily chemical and
other fields. At present, the country has developed many large-scale pepper planting bases. Zanthoxylum bungeanum
not only has good edible value, but also contains a variety of active ingredients such as volatile oil, hemp substances,
Zanthoxylum bungeanum seed protein and oil, which has various effects such as anti-inflammatory and
immunomodulatory. Zanthoxylum bungeanum peel, Zanthoxylum bungeanum seeds, Zanthoxylum bungeanum leaves,
Zanthoxylum bungeanum branches and skin thorns all have good utilization value, but the processing and utilization
of Zanthoxylum bungeanum in China is still dominated by primary processing of dry products, and there are problems
such as traditional Zanthoxylum bungeanum processing technology, single product structure, and unstable product
quality, which limit the further development of Zanthoxylum bungeanum industry. On the basis of systematically
summarizing the utilization value of each part of Zanthoxylum bungeanum, this paper reviewed the drying
technology, sterilization technology, extraction technology, and related standards of Zanthoxylum bungeanum, in
order to provide new ideas for the development of Zanthoxylum bungeanum industry in China.
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Fig.1 Main processing and utilization parts and characteristics of
Zanthoxylum bungeanum
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Fig.2 Schematic diagram of Zanthoxylum bungeanum processing and utilization
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Table 1 Main drying techniques for Zanthoxylum bungeanum
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Table 2 Main sterilization techniques for Zanthoxylum bungeanum and other spices
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Table 3 Main techniques for extracting Zanthoxylum bungeanum substances
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Table 4 Main national and industry standards related to Zanthoxylum bungeanum
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