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Fig. 1. The change of the salvianolic acid B (A) and tanshinone I1A (B) content at
different growth months in S. miltiorrhiza.
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Fig. 2. The HPLC fingerprint of the active ingredients of Angelica acutiloba
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Study on establishment of production system for functional
medicinal plant materials
Tung-Wu Chang
Abstract
To promote the development of medicinal plants, recent years, our station has sieved
functional foods and has developed and set up GAP (Good Agriculture Practices) in order to
establish the production system for functional medicinal plant materials. To date, the GAP
cultivation techniques have been dedicated for functional foods including Angelica acutiloba,
Salvia miltiorrhiza, Curcuma longa, Codonopsis pilosula, Ipomoea batatas, Momordica
charantia, Dioscorea batatas, Lilium spp. and Cucurbita moschata, hence they enabled the
counseling of mass production and supply of quality and safe agriculture products. Moreover,
research and development on different products were conducted, assortment of those plants
help in regulation of metabolic syndrome, modulation plasma lipids and lowering the blood
sugar, such as Momordica charantia, Salvia miltiorrhiza, Glehnia littoralis, Mesona chinensis,
Gynostemma pentaphyllum, Lonicera japonica, Morus alba, Dioscorea batatas, Rehmannia
glutinosa, Astragalus membranaceus, and research on cultivation techniques and active
ingredients were performed. Angelica dahurica, Bletilla striata, Scutellaria baicalensis,
Pogostemon amboinicus, Melastoma candidum, those plants found with whitening function
can be employed in liniment thus they can be applied in the development of beauty products
and the plants such as Mahonia fortunei, Camellia spp., Scutellaria baicalensis can be utilized
in the medicine for external use. For years, our station has developed the functional products,
such as tea bag and drinks with healthful herb compound, instant meals and tablets.
Furthermore, we have founded the anti-oxidation analysis technology. Besides, active
ingredient analytical technology of HPLC fingerprint has been established as well as
succeeding execution of medicinal plants quality control and active ingredients validation
experiments for Angelica acutiloba, Salvia miltiorrhiza, Curcuma longa, Glehnia littoralis,
Lonicera japonica etc. Additionally, biological activity research on medicinal plant active
ingredients and discussion on cancerous cell restraint by active ingredients were conducted in
order to understand the effects of medicinal plant active ingredient on tumors which will

benefit the research and development of functional foods.



