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Research Progress of Chemical Constituents , Pharmacological Activity and
Cultivation Techniques of Lycium ruthenicum Murr.

ZHANG Jing'*, YANG Huiha', LIU Fangfang’,
(1. College of Traditional Chinese Medicine,Jilin Agricultural University , Changchun 130118, China;2.
Changchun Science-Technology University , Changchun 130600, China )

LI Huiping'

Abstract: Lycium ruthenicum Murr. is a plant that has the concomitant function of medicine and
edible in Tibet. In this paper,based on a large number of related literature,the author summarized
the chemical constituents ,pharmacological activity and cultivation techniques of Lycium ruthenicum
Murr. ,examined the current status of Lycium ruthenicum Murr. development and application in
food, medicine and cosmetic industry. Aiming at providing reference for further study and rational
use of Lycium ruthenicum Murr..
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