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Research Progress of Thymus quinquecostatus

FENG Liao-liao'* ,ZONG Rong-rong’ , LIU Wan-ru*
(1. Key Laboratory of Jujube in Shaanxi Province, Yan'an University, Yan'an 716000, China;2. College of Life
Sciences, Yan'an University, Yan'an 716000, China)

Abstract: In this paper. the distribution and morphological characteristics. artificial culture, chemical composi-
tion, medicinal value and other applications of ground pepper were summarized,and its prospects were forecas-
ted, providing a theoretical basis for further development and utilization.
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