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Research Status of Processing and Utilization

of Ficus carica Linn

REN Xue-ting, LI Chun-ying,ZHAO Chun-jian,JIANG Hong-wei, GUAN Jia-jing,SU Wei-ran,

LI Yu-zheng

(Key Laboratory of Forest Plant Ecology, Ministry of Education, Northeast Forestry University/National and

Local Laboratory of Ecological Utilization of Biological Resources, Harbin 150040, China)

Abstract: In order to further promote the healthy development of Ficus carica industry,this paper summarized

the form and technology of food products with Ficus carica fruit and Ficus carica leal as the main raw materi-

als,and put forward prospects for new processing and utilization methods of Ficus carica ,with a view to broad-

ening the development ideas of Ficus carica processing industry in China.
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