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Quality control of Platycodon grandiflorum (Jacq.) A. DC. based on value chains and food chain analysis
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> MEEMIST: MiRRERS-80°CikERERIIFEEHRIMIE, KigtRiRRIFTFR 37°C,

1. 538 1 mUBRESRNAFERE3 7 CKARTRIEERER,

2, IIAZIE4-emLe2EAENEOEFRES;

3. 1000rpmBLSMIn/FFHRELER, ARSI TREFAEESMBEREMT 125 1E7HE: 6cm M, HFFREIR, FKEMERE
TURMARERER.

> THERAMERIE(C: WMMRMIMZEL 80%-90%, BIRIH{TIENIETFR.

1. AEEBFLER, BAST5. 5B PBS i@ik4iig1-2 )X,

2. IAN1mI 0.25%ZEDTARIERES, BRERINEFREZDEFNEMHE, BF37° CEFAETHEN2-3min, REERME FURANE
WiER, EXSLSHRREFNGE, DERZEERFS, M3mIS10%MiERNTEEFELILHK,

3. RHERFFES/RERDE1000rpmE(3-5min, BUOEERLES, #Mi1-2mLzeiEsgEzns;

4, R 209BIDEIFRRIESFRIPEEBFMT, SREMImIZEEFE, Homl,
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. BTN EIAEIB0%-90%EIAAFE, —RABAKZFFEZENIX1076~1x10A74/ml;
. AIFELTMER SN —1F, @WEBENEVEEELSE, BImiEHFAFRESME;
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WEFEE R MR, BEMEEINE, EHALMIRITRAARBESRISAARMES, RIMSESAEAERER,
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