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Abstract: The Lysimachia paridi formis Franch. is the Miao folk conventional medicinal materials for the treat-

ment of rheumatic arthralgia,the curative effect is remarkable and the scholars pay much attention to it. But at

present the research and development of the Lysimachia paridi formis Franch. is still at the initial stage.,less

research on the system. By reviewing the literature reports on the parachute in recent years, this paper reviewed

the research,chemical composition. pharmacological action and clinical application of the herb.so as to provide a

reference for further research and rational exploitation of Lysimachia paridiformis Franch. .
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A Summary of Several Methods on Drying Lycium Barbarum

HU Feng-qiao

(Yanchi County Institute of agriculture and animal husbandry, Yanchi 751500, China)

Abstract: In order to improve the quality of dry products and achieve the purpose of saving the cost and increas-

ing efficiency.this paper introduced the working principle of different drying methods. At the same time, the

advantages and disadvantages of different drying methods and the influence on the quality of wolfberry were an-

alyzed. According to the present research status of Lycium barbarum drying method, the future development

trend was prospected,it provided theoretical reference for the study of Lycium barbarum drying method and its

application in the industry.

Keywords: wolfberry; drying methods; research progress
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