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CELL SPECIFICATION
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Quality control of Platycodon grandiflorum (Jacq.) A. DC. based on value chains and food chain analysis
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MEMAENER. R, GELER

> MEEMIST: MiRRERS-80°CikERERIIZEEHRIMIN, KiatRiRRIFTFR 37°C,

1. 538 1 mUBRESRINAFERE3 7T CKERTRIEERER;

2, IIAZIE4-omLE2EAENEOEFRES;

3. 1000rpmBELSMIn/ZFHRELER, RS TREFAEESMBEEMT T25 1E7iHe: 6cm M, HFREIR, FXKEMERE
TURMARERER.

> THERAMERIE(L: WMMRMIMZEL 80%-90%, BPRIH{TIENIETF:.

1. FEEBFLER, BAST5. B8 PBS i@ik4iig1-2 )X;

2. IAN1mI 0.25%ZEDTARIERES, BRERIMEFREZZENEMHE, BF37° CHEFAETEN2-3min, REERME FURANE
WiER, EXSOHRERREFNGE, DERZEERFS, M3mIS10%MiERNTEEFELILHK,

3. RHIERESRERDE1000rpmEL3-5min, BUOEERLES, #Mi1-2mLzeiEsREzns;

4, R 209RIDEFRRIEFRIPEE BT, SREMImITZEEFRE, Homl,
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. BTN EIAEIB0%-90%EIAAF, —RABAKEZFFEZENT1X1076~1x10774/ml;
. BIFELTMER SN —1F, WEBENEVEEELSE, BImiEHFHAFRESHE;

. BEESEIIAEED, INETFEMR. K. BHEER,

. WEANE LS MR BEE-80°CkE R E I N R R K HRE,;

*FRNEEFR AR, SEBERRLHTHE,
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WEFEE R AT RET, BEMETINE, HALMIRITRAARBESRISAARMES, RIMSESAEAERER,
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