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Abstract; Traditional knowledge of utilizing wild edible plants in diet culture of Zhuang Nationality in
Western Guangxi was investigated and researched by ethnobotanical methods in Western Guangxi
including 1 city, 1 district and 10 counties. The results show that there are 102 species of common wild
edible plants belonging to 46 families in diet culture of Zhuang Nationality in Western Guangxi. In which,
species in Asteraceae are the most (13 species), followed by Amaranthaceae, Umbelliferae, Rosaceae
and Leguminosae (each 6 species). Edible parts are often tender branch and leaf, fruit, whole plant,
flower, root, stem, etc. In which, species taken tender branch and leaf as edible parts are the most
(48 species) , species taken root and stem as edible parts are the least (8 species), and species taken
fruit, whole plant and flower as edible parts are 18, 17 and 11 species, respectively. Edible methods are
frying, cooking soup, raw eating, cold dishes, water boiling, tea, broth, side dishes, etc., and common
edible methods are frying and cooking soup. Harvesting time is mainly in spring and summer, and some
species can be harvested and eaten throughout the whole year. Zhuang Nationality people in different
regions make a random selection of wild edible plants, and mainly base on standards of convenience,
easy to get, applicability, no pollution, etc. Meanwhile, the choice of Zhuang Nationality people in
different regions and environments for selecting wild edible plants has an obvious difference. The results of
comprehensive analysis show that Zhuang Nationality people in Western Guangxi possess rich traditional
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knowledge of utilizing wild edible plants with a variety of edible plants, edible parts, edible methds and
other characteristics, and form diet culture with ethical characteristics. Besides, according to research
results, protection and inheritance of typical diet culture of Zhuang Nationality in Western Guangxi are

discussed, and some suggestions are also put forward for sustainable utilization of local wild edible plant

resource.

Key words: Western Guangxi; Zhuang Nationality ; wild edible plant; diet culture; ethnobotany
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( Portulacaceae ) . 7% %% Bl ( Basellaceae ). 13 F}
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1) LSS (55 SO 4l R A ) Sy
BHARALA RN AT 48 Tl (3R 1) AUSRAN R AL HE T
( Acanthopanax gracilistylus W. W. Smith ) | £L X 3¢
( Gynura bicolor ( Roxb. ex Willd.) DC.)., J& ¥
( Solanum nigrum Linn.) | K2 E ¥ ( Sonchus
brachyotus DC.) . — fi Z1 [ Emilia sonchifolia ( Linn.)
DC.) .5 ( Capsella bursa-pastoris ( Linn.) Medic.) | T
(Amaranthus tricolor Linn.) | LK 55 (A, retroflexus
Linn.) . 7. A 3 (Artemisia indices Willd.) . % 4 B
( Bidens pilosa Linn.) F1 % & & ( Crassocephalum
crepidioides (Benth.) S. Moore ) 55,

Table 1 Statistics on wild edible plants taken tender branch and leaf as edible parts in diet culture of Zhuang Nationality in Western Guangxi

ik JE BB R s AR
Species Yernacular Sawcuengh Edllﬁ)e Fdible 2 Harvesting and edible season
name part method

BRF} Pleridiaceae

BR Preridium aquilinum var. latiusculum FRZE Byaekgut TL F,WB F 7 Spring
FI5H} Alismataceae

S Alisma plantago-aquatica R Byaekcih TBL F,CS %2, 5 2 Spring, summer
RAF} Gramineae

AT Dendrocalamus latiflorus NG =3 Rangzlwg S F,WB,St &2 /2 Winter, spring

FRAIAT Indosasa angustata iEas Lungzbaiz S So,F &2 {2 Winter, spring

AT Pleioblastus amarus AT Cehfaiz S So,F A7 /2 Winter, spring
M EAHRL Commelinaceae

TS 8 B Commelina communis I T B Byaekbit TBL F,CS,B %2, B 72 Spring, summer
HEF Liliaceae

J5% Aloe vera var. chinensis ik Goyouzcoeng L CDh 44 Whole year

¥PE A Lilium brownii HA Gocaemjcaej SL F,WB,St,CD 44 Whole year
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£R1 Table 1 ( Continued)

ik T 1 ERL A AR5
Species n;:?“’“ " Sawcuengh rlll)"' ,ih:;lz) Harvesting and edible season
pai me
%P} Zingiberaceae
1135 Alpinia japonica ITE= Rangzhaq B #7¢, 2 Spring, summer
FEMF Zingiber mioga ESv o) Rangzhaq TB ##7%, H 7 Spring, summer
Z&Bl Moraceae
It Broussonetia papyrifera Ty Goekmeiz TL A% Spring
% Morus alba it Nazsangh TL F,CS 42 Spring
AL Urticaceae
8k Boehmeria nivea R Nyajluengmou TBL SD,GRC # 7 Spring
AL Amaranthaceae
BT Alternanthera philoxeroides 230> B Byaeknda TBL F #2575 Spring, summer
JUAE L Amaranthus retroflexus AN Byaekroemrit TBL F,CS,CD %7, 2 7 Spring, summer
IV Amaranthus spinosus H5E Byaekroem’ oen TBL F,CS HZ%, 57 Spring, summer
W Amaranthus tricolor i3 Byaekroemrit TBL F,CS %2 2 Spring, summer
M Celosia argentea H Byaekraemxlaiq TBL F,CS F%, 2% Spring, summer
#PF} Chenopodiaceae
#E Chenopodium album e Byaekgyu TBL WB,CS #7Z%, 2 7 Spring, summer
755F} Basellaceae
Y& Basella alba K Goiemjsae TBL F,CS %7 H 2 Spring, summer
TFAEF} Cruciferae
¥ Brassica juncea I Byaekgat L F,CS,CD 24 Whole year
3% Capsella bursa-pastoris E = Byaekdengqdaeng TBL F,CS #7%, 7 Spring, summer
#E2% Rorippa indica FEE Byaekgvejboh TBL F,CS 28, H 2= Spring, summer
G M7 Hamamelidaceae
WA Liquidambar formosana PR Gofung TBL DGR, GRC %7 Spring
TR Leguminosae
B Cassia tora Y Gocenzgaeq TL F,CS,B #7% , B 72 Spring, summer
9152 Vigna unguiculata x| Dohnoh TL F H 2, H 7 Spring, summer
Hirt2E%} Onagraceae
IKIE Ludwigia adscendens LYk e Byaekbeu TBL F H 2%, 5 2 Spring, summer
FLMEL Araliaceae
T Acanthopanax gracilistylus DU | Byackcijewsz TBL F,CS 2, 2 Spring, summer
AJEFE Umbelliferae
JKJE Oenanthe javanica KA Yienmzsaeqhak S F,CS 2%, 5 49] Spring, early summer
JEAER} Convolvulaceae
T Ipomoea batatas AR Byaeksawz L F,CS 472, 2= Spring, summer
JEIEEL Labiatae
757 Agastache rugosa T Vayaqgyaj TBL cs 2, 2% Spring, summer
I Bli X Epimeredi indica PR Byaekboiq TBL F,CS %7 2 Spring, summer
LTR Perilla frutescens i) Konajyaeuq L SD,CD 44 Whole year
HiF} Solanaceae
MIFC Lycium chinense e Byackgaeujgij TL cs 2%, 2 Spring, summer
1235 Solanum nigrum FAE3E Byaekfod TBL F,CS %7 , 5 7 Spring, summer
PAESEZE Solanum photeinocarpum SHERFE Byaekfod TBL F,CS 44F Whole year
%%l Asteraceae
TA I Artemisia indices K Gongaih TBL F,B,GRCM # 7, 2 Spring, summer
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4iR1 Table 1 ( Continued)

ik SR g SSRGS Rt R
Species X;‘;“”m Sawcuengh Edﬂflf’ Fidible 2) Harvesting and edible season
part method

FEE Artemisia selengensis B Luegndou TBL F,CD FZ, 2 ¥ Spring, early summer

WA Bidens pilosa A H Gonywjbed TBL F,B %, 5 4] Spring, early summer

WFTHE Crassocephalum crepidioides P IH Byaekfae TBL F,WB %2 H ) Spring, early summer

i8fi% Eclipta prostrata FRERE Gomijcauq TBL F,CS %2 H ) Spring, early summer

— 54T Emilia sonchifolia —ha Byaekrwalingz TBL F,WB #Z  H 4] Spring, early summer

LR Gynura bicolor EAN S Byaekdumhgingq TBL F,B,CD FZ, 27 Spring, summer

PEHAZE Hemistepta lyrata e Byaeklux TBL F,CS # %, 54 Spring, early summer

BESE3E Sonchus arvensis T Byaeklux L F,WB K ZEBRAD Except winter

KHIEEZE Sonchus brachyotus EE=3 Byaeklux TBL F,CS #7Z  H Y] Spring, early summer

A Taraxacum mongolicum AT Golinzgaeq TBL F,CS,CD %, 5% Spring, summer
AR} Cactaceae

FiHNIAZE Opuntia stricta il N2 Golinxvaiz TBL So 7, B 7 Spring, summer

UTL. Wt Tender leaf; TBL: WA I Tender branch and leaf; S: 2 Seedling; L: I Leaf; SL; f#1 Scale leaf; TB; I % Tender bud.
DF; & Frying; WB: 7K Water boiling; CS: % Cooking soup; St: %l Stewing; So: ¥t Sousing; B: _E1% Broth; CD; & F¥ Cold dishes; SD: it
2 Side dishes; GRC: #EHE Glutinous rice cake; DGR : 4K Dyeing glutinous rice; GRCM : %8 Glutinous rice cake with moxa.

2) LIRS (&) A AL R R 24T 18 Fh
(£ 2), 18 £ Fh 20 35 I8 IR ( Dimocarpus longan
Lour.) 4% H F ( Phyllanthus emblica Linn.) . Bk 4 U
( Rhodomyrtus tomentosa ( Ait.) Hassk.) . J& Bf H

( Passiflora foetida Linn.) . % & [ Duchesnea indica
(Andr.) Focke) . ZF4%( Rubus parvifolius Linn. ) FI1HEF fif
( Solanum coagulans Forsk.) 55

®2 EERGHRREXUPURIARABUNEESRENSIT
Table 2 Statistics on wild edible plants taken fruit as edible part in diet culture of Zhuang Nationality in Western Guangxi
e A R A o
Species hame Sawcuengh part!) method? Harvesting and edible season
ZF} Moraceae
KBk Cannabis sativa subsp. sativa KRR Lazmai S T,CS,MC,MP  £4F Whole year
XS Ficus hispida A Luegnat Fr RE # K, %) Late spring, early summer
FFR} Polygonaceae
IR Fagopyrum tataricum LE s Gomegsieng Fr,S MC K7 FkZE Summer, autumn
1P Rosaceae
WE%F Duchesnea indica iogid Godumhgaeq Fr RE B R, B Late summer, autumn
R KR Fragaria nilgerrensis & Godumhvaiz Fr RE 5 7% Summer
AREL Pyrus xerophila Ll Goleiz Fr RE HZ fkZ Summer, autumn
MM BT Rubus alceaefolius HHE#F  Godumhvaiz Fr RE #Z Autumn
SE4F Rubus parvifolius ¥ Godumhgaeq ~ Fr RE B 7% Summer
TA} Leguminosae
J15. Canavalia gladiata T Duhbat Fr So #Z Autumn
5P Rutaceae
B AEHL Zanthoxylum simulans WA Vaceu Fr SD FZ Autumn
KA} Euphorbiaceae
AHT Phyllanthus emblica AR Gomakyid Fr RE B ZF Summer
JoH TPl Sapindaceae
JelR Dimocarpus longan y4i Maknganx Fr RE, St 5 2% Summer




102

Y WU SR 5 e 4 526 %

#4532 Table 2 ( Continued)

EFIP

B EEY PGy BT

gfies X;:l“”lar iﬁiuengh Edible Edible Harvesting and edible season
> part method

FZ=FL Rhamnaceae

BAL4: Berchemia lineata ERE Gomakmbex Fr RE #*Z Autumn
VYRl Passifloraceae

JeERE: Passiflora foetida Je gk Doengh Fr RE AR, HE Y] Late spring, early summer
B4 Myrtaceae

M4 1 Rhodomyrtus tomentosa 0 Gonim Fr RE B2, #kZ Summer, autumn
WP PR Melastomataceae

WP} Melastoma candidum P Nat Fr RE k2, &%) Autumn, early winter
Sl Solanaceae

B33 Solanum coagulans B 3F 0 Maknyungz Fr F,CS k2,42 Autumn, winter
PEHRL Rubiaceae

W&+ Gardenia jasminoides e+ Makvangh Fr T,SDGR $ 7 FkZ: Summer, autumn

1>S; FhF Seed; Fr: S Fruit.

DT, ZKIK Tea; CS: ¥ Cooking soup; MC: g Making cake; MP; il Making paste; RE; £ Raw eating; So: 15 Sousing; SD; Bi3E Side
dishes; St; 4 Stewing; F. [ 4% Frying; SDGR: FikE KR Side dishes with glutinous rice.

3) itk BB AL A2 17 Fh (3 3) 1R
FFh 241 35 5E ¥ ( Coriandrum sativum Linn.) | ] /7*
( Eryngium foetidum Linn.) B3 5 ( Oxalis corniculata
Linn.) 4 8 £ % 57 ( Pratia nummularia ( Lam.) A.
Br. et Aschers.) | [} 7 ( Foeniculum vulgare Mill.) . JG

F3 EEERREXAT R TR ESREYRIT
Table 3 Statistics on wild edible plants taken whole plant as edible part in diet culture of Zhuang Nationality in Western Guangxi

M % ( Cassytha filiformis Linn.) | 1 & ( Centella
asiatica (Linn.) Urban) #8837 ( Myosoton aquaticum
(Linn.) Moench) *F-4:7i ( Plantago depressa Willd.) |
i A8 3% (Sanicula lamelligera Hance ) F1 83 2%

( Mentha spicata Linn.) %

ik S s BB T AR
Species X;i“"“lar Sawcuengh Ed‘lfl)e Fdible 5 Harvesting and edible season
> part method
“HHEl Saururaceae
#83% Houttuynia cordata 161 JI Byaeklwed WP cDh 24F Whole year
ZEL Polygonaceae
I Polygonum hydropiper k3 Gofeqmanh WP F A:4F Whole year
L7 RL Caryophyllaceae
81738 Myosoton aquaticum B Byaeknyinz WP CS %78, 5 78 Spring, summer
W2k Stellaria media ALk Byaeknyinz wP (o %7, 7 Spring, summer
Y5 WA} Portulacaceae
{58 Portulaca oleracea e Byaekgvej WP WB,B,T %78, 5 78 Spring, summer
PRl Lauraceae
ToHRIE Cassytha filiformis ToHi e Gogimsienq WP CS % 7%, 5 7% Spring, summer
3% WAL Oxalidaceae
B3 H Oxalis corniculata [IEURUS Byackmbengq wP RE,CD 424E Whole year
AHEFE Umbelliferae
TEEL Centella asiatica AR Byaekcienz WP (] #7222 Spring, summer
63 Coriandrum sativum T Byaekbat WP SD,CD #ZE, 475 Autumn, winter
HUFF Eryngium foetidum 5622 Byaekhaeu WP SD,CD B Z, 42 Autumn, winter
W7 Foeniculum wulgare NGRS Byackmbonq wP cs 42 Spring
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4iR3 Table 3 ( Continued)

> M} = AR = ol S 2 TS
ik el A4, FUMBGED LUt 73k SRR )
. Vernacular Edible Edible . .
Species Sawcuengh 1 ) Harvesting and edible season
name part method

ARG Sanicula lamelligera Lgied Yienmzsaeghak WP F,CS 44 Whole year
JEIEE} Labiatae

B 22 Mentha spicata FIAAT Gonajyouq WP SD,CD 424E Whole year
ZETiF} Plantaginaceae

SE-4H Plantago depressa e Byaekmbungqmba; ~ WP CGS,T %2, 52 Spring, summer
PEE Rl Rubiaceae

XS 2K 1 Paederia scandens JEPN) 2 Gaeuloetma WP DGR,GRC 224 Whole year

P8 Rubia cordifolia GigR Gaeunem WP DGR 424 Whole year
TEAIEL Campanulaceae

4R EAF L Pratia nummularia 1R Byaekgaet WP F,CS KE: HE Spring, summer

DWP. 2% Whole plant.
2 CD. B4 Cold dishes; F: % Frying; CS: &% Cooking soup; WB: /K& Water boiling; B: 1% Broth; T 21K Tea; RE: A1 Raw eating; SD; it
3 Side dishes; DGR ; YLk KR Dyeing glutinous rice; GRC: TOREHE Glutinous rice cake.

Y IR E RN R 2R 11 fh(FE 4) A0FE Linn.) . & W ( Albizia julibrissin Durazz.) . F %4 %
P2 40 45 % 5% 6 ( Buddleja officinalis Maxim.) | 4 ( Gnaphalium affine D. Don) Fl 3 % % ( Artocarpus
( Sophora  japonica Linn.) . ¥k ( Amygdalus persica heterophyllus Lam.) %5

R4 BERREXARUEATRIBMNEERRENSIT

Table 4 Statistics on wild edible plants taken flower as edible part in diet culture of Zhuang Nationality in Western Guangxi

e R e R REREAES
Species ame Sawcuengh part!) method? Harvesting and edible season
AR} Musaceae
T Musa basjoo LY Gyoij FI1,TS F,CS # 2 Spring
Pl Moraceae
Wi BB Artocarpus heterophyllus A B Maknam Fl,Fr,S F,WB # 2 Spring
%P} Rosaceae
Bk Amygdalus persica Bk Cihreiz Fl RE,CS 77 Spring
T Al Leguminosae
B Albizia julibrissin A Nazgangz Fl T FA ,ZY) Late spring, early summer
JREA Delonix regia RUEA Byalimz Fl T,CS FA, ZY) Late spring, early summer
HE Sophora japonica At Govaiz Fl T 5 2 Summer
AKHiEH Bombacaceae
KK Bombax malabaricum LA Gomoegmienz F1 F,CS %25 Spring
P} Loganiaceae
B AE Buddleja officinalis ok -¥ia Vayaq Fl DGR # 2 Spring
JEIEE} Labiatae
5 BEEE Leonurus artemisia A2 Govahoengz FI, TL T FRR e & Z= [ A1 Except late autumn
and winter
4P} Asteraceae
BN Gnaphalium affine FRL Byaekraemxoemx Fl DGR, GRC FRAR LA ZEBRA Except late autumn
and winter
IR EL Gnaphalium japonicum A FUHHE. Byaekhengh F1 DGR,GRC HZ FkZ Summer, autumn

DF1; 7€ Flower; TS: 2% Tender stem; Fr: H:52 Fruit; S: F T Seed; TL: (M Tender leaf.
DF. 4 Frying; CS: 7% Cooking soup; WB: /K7 Water boiling; RE: ZE % Raw eating; T: Z%K Tea; DGR: ¥4}fi>K1R Dyeing glutinous rice; GRC:
HOREAE Glutinous rice cake.
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5) LAMRFIZE (35 R 25 IR R ) S B
RLRYFPZEAT 8 il (3 5) , AR AP 2445 W2 W ( Scirpus
juncoides Roxb.) B} Z& Uk ( Sagittaria trifolia Linn.) | J&

x5 EELRREXUFURMZNFTABUNTESBEDSEIT

A= (Amorphophallus rivieri Durieu) | +4- 4 ( Achyranthes
aspera Linn.) . H 3 [ Imperata cylindrica ( Linn.)
Beauv. ] FEI ( Dioscorea bulbifera Linn.) .

Table 5 Statistics on wild edible plants taken root and stem as edible parts in diet culture of Zhuang Nationality in Western Guangxi

ik S i i S ¢ o
Species X:r:;acular Sawcuengh Edllfl)e Fidible 2 Harvesting and edible season
> part method
AKIEAL Equisetaceae
Y5 Equisetum ramosissimum EFF I Godabdoengz TS T,CS 2, 72 Spring, summer
PETER] Alismataceae
W28 U Sagittaria trifolia Lig Heu S WB,Br &7 Winter
ARAB} Gramineae
F12F Imperata cylindrica M3 Raghazdaij R,TB T,F %, 2% Spring, summer
I Zizania latifolia R Geuj TS F #2:, 72 Spring, summer
WHE}L Cyperaceae
Wi Scirpus juncoides 7 1 i Cid S RE 75 Winter
K BB} Araceae
JE3E Amorphophallus rivieri JiE Mozyi Rh KT 424F Whole year
iRl Dioscoreaceae
HM Dioscorea bulbifera L Heu R F,WB 44 Whole year
Ui B} Amaranthaceae
4 Achyranthes aspera 45 Godauqrod R F 424F Whole year

DTS, 325 Tender stem; S: 2% Stem; R: 4R Root; TB: fi{ZF Tender bud; Rh: i F 2% Rhizome.
DT, ZK4K Tea; CS: # ¥ Cooking soup; WB: 7K Water boiling; Br; 4 Braising; F: % Frying; RE; 42 Raw eating; KT B 5% Konjak tofu.

2.2.2 BIAFEN SAE  HTEHTE R A A A
Y FEGRINEEEY B AR R OKE S
R EGRRLRAE(FR 6)  H B N E 2
ORI, X N R P FR 2843 51 R 51 F 40 F, 55
A R FRAETTAE Sy & YR AR R IR e €, 35
Sy T R 8 ORI IR AR
F6 HEEHRRAETHHFEERENNTELAS 5T

Table 6 Statistics on main edible methods of wild edible plants in
diet culture of Zhuang Nationality in Western Guangxi

BT il Bl %"
Edible method Number of species Percentage")
15 Frying 51 50.0

# % Cooking soup 40 39.2
B Raw eating 15 14.7
it Cold dishes 13 12.7
7K. Water boiling 11 10. 8
AR Tea 10 9.8
%% Broth 6 5.9
3% Side dishes 6 5.9

DA TE] £ O i R o X ST R £ A B R I L )
Percentage of number of species in different edible methods to total
number of species of wild edible plants in this area.

X AR DT R 2R

2.2.3 RWMFFHEFE FEIDILRRACRNE
BN ZEY FEAE PR FME S LA 51 F,
AR YRR A B ALY 50. 0% 5 16 Bk 4 7T 42 45 R4k
B, AU A SRR 15. 7%, X SEEPTHLIX
FERE AL A VT A 1SR R B A
VLIS A A R 1A 5

2.2.4 FARMMYRIFHRAE TR RAR
Xof B A B TR I A e HAT BERLPE | ELAS ) DXl
T ROARE R AE B FHAE Y 1 E B AR ME SR T (8 575
W TCT5 YA AR TEAN ] X8 A [) PR Y R AR
XE AR YRR AR 2R, M. R s B
Y BEAR B W35 B KRR ( Cannabis sativa subsp. sativa )
{2(FpF) ZF&(Morus alba Linn.) A8 1R 84 Sl B
B R AR B XK & 2 faf ( Zingiber mioga ( Thunb.)
Rosc.) . Bk [ Pteridium aquilinum var.
(Desv.) Underw. ex Heller) | & Fl 8¢ 3% ( Houttuynia
cordata Thunb.) ; F AR E 49 B A% = 3k 26 2 8 f & 7
FOCTUMANE AR G T AR R H R PR AR

latiusculum



52 4] OB, A R CR SO P AR B AR Y B IR A BT 105

A VLI 25 i g B A = Uik R 38 BB R e 2% |
X%%%[ Paederia scandens (Lour.) Merr. ) FI4H I %
¥ ( Gnaphalium japonicum Thunb. ) %

3 it AE

3.1 itig

e VU e B A% B A PR 1 R IR i T R
AR AR IR SO, BT RARE A&
FHREYIA I TR i 1) SA SR EEARE I, R PG H:
J& FREAR I £ 16 PR 058 DA 1SR 32 2 B 1Y A R
B, LB rhoa] Ao & FHAE Y B9 b A R SOR B B AR
MY O — R AR AR TR 2, HoRE B AR A ) ]
DANGUNE 2745 (1) 724k, Bl R BE R, ¥4 53 A8 A ] i) o e
SEAERT 454 1, AT R 0 27 28 2 AR ) M 2 A
%, 2) FEVUH R R AR GE SR AR B A W 5 IR
@ FRA TN A B VIR AR AR T 25 & W) PR Y Rk
ARG, G SR KR, RS BHE R
2T /A 3 ( Taraxacum mongolicum Hand.-Mazz. ) %5
HELA I AR 5 I R A 3 B 358 T 5% - AR 42
HSE ;B B T BEASE B 196 FH 7% % ( Basella alba Linn.)
F K00 ( Portulaca oleracea Linn.)%;#%%ﬁﬁﬂﬁ?
W2, AT T LA 5500 il I 48 10 3 B T 5 38 11
[ R ) = T PR ER ST, al B A ( Musa basjoo Sieb. et
Zuce.) Wl%( i) %{fl@ﬁﬁ%,ﬁiﬂﬁﬁﬁ:/}ﬁﬂﬂ , 5 i
PIIRIRD e i RAR i e 22 . 3) TE IR AR 4 £
T R R, TR BRI B A= 2 AR
Py id fe b A PG R AR h Z it HAR i &
i, A B HRR B0 2Rl B 45 ik R AR BBk
R, BB JORRAT A 3R Bz K, A KOS 7
KERTS 7 SRR B 2 FUKORE B 4 TR AR 52
TH = =7 W, R 5 AR R A
( Liquidambar formosana Hance ) 254 A Fi 49 Y Al b
FaoR AT e (0, S8 ) T ARG ; e oh b A7 BF i AT |
KRR JORRDE | JORRTER SEHRE B L SR A DF
IR A 5~ B 41 P 45 H 8 BRI TR

PO AN [o] DXl e R AR 1) AR B T 188 32 24 el HU A
RO RS O B AR B HIAE I R E 22 e k.
VL DX A5 BT R R AR 52 DU SCALRE M B0, LR
T BRE AN ) T RS IR, ERT R TR 5 1M PG AR
Bk EHab b X, H 5 = w8 F 5t A HH4R, >4

b T R AR 32 BRI A RO (R 5200, TR T IR A 3 ol
B[Rl A TR PR B 1 S AT TR e e e, -+l
B 218

WF A PO R TR SOk B A FHAE W A% 52
IR A AT RE S Z R BT AR A A BT IR 2 e
IR, e PWH: % B AR R %) B 26 A A 8 U =
), HE RO A& FH 72 24, 2 KW B [ SR FF
BEFAEAE R RGN R . TR BB A B FHAE N, Y b
T R AR W 23 O B BB A ) A SRR 1Rk b
THIEH GrATE G, L 2 ; iR AR &
HY A HIAE G A RO U A K ZR Ty
KRB, WFFUEEPE % B A B AR B AR i AR A
FuT BN AR R R SO AR A W 2R IR
PREA—ENTE TR L,
3.2 FHEBE

> 1l AR AR B R R H ARG (H R
FREEA BN B, Rl AT AT H s g, AT
TR IR W 2 A 1 AV R A E SR U 2
R, HEA — & SR Ad R 25 AN B A B2 B A 1 75
K H g3 I, X SR A O 28 A 2 b 5 E R )5
S H WL TR I — A 2L HESE R e 25 A W)
S EL AT PR ) 1 IS SR AR B 5 [ B, A1)
FER) I L B8 P B EE AT LA TR B o 3, AT 45 Hb
TR/ N AR SERE S TR | AR S 22 R
SEREREAE BRI RIAE TP B BB IR IR AT Y
T
3.3 &Y

1) FEE R A AR ST IR A AT Rp 2L R . EE X
SY A HIAR P 0 U5 H ORI D S RE Tl 2 R e 75
(VBRI I8 Xof A A0 R4 1 A BR S B AR 58
FE)™, ande) ™ R B5 E =F  JRR R PT ( Dendrocalamus
latiflorus Munro) F1%EF [ & ( Lilium brownii F. E. Br. ex
Miellez ) S5 FH (B A 22 B0 (34 B0 WA, ¥ A
B9 B A 908 O Z R

2) fnak 5 SeE o, I A B A S FHAR ) 0 R T
PR I R 222 B e ST B, NI A A
BG5BT R 7 1 4 BRI 7 i R T ARy T, X6
FEVRH R SO T AR P 988, 4N KORRF- L B RS
FEE 25T e J5 2e bt 5%, O T Koty fdt Bl H LA 4
TR € A £ PR A 5 455 R PO T ROAF T e £,
TP, MR B8 5246 95 7 ( Rubia cordifolia
Linn. ) | BRUAR BRI 4 - R 5 45 3 2F B R ) vh B B



106 Y WU SR 5 e 4

526 &

RIREOER TR BRI INER,

3) s PE O R 0 TR SR B AL R SO TR
B BRGSO A LE
LA AR DL F L IA] SRR A 2 At R SC
PCEIFZ L, S TR e 2 DR T Tk 530 A 7= Rk i, st A B
XPHRES = H =7 XML G H 2% AL R A & i
Z B MU RE PR SCAL R R S R R
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