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Resources investigation of Lycium ruthenicum Murr. and analysis of fruits proanthocyani—
din from different regions
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Abstract: Objective To investigate the distribution and reserves of Lycium ruthenicum resources and to analyze the proanthocy—
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anidins contents in the ripe fruits of L. ruthenicum from different areas. Methods Literature survey visit field investigation and
market investigation were carried out in this study and the contents of proanthocyanidins were measured by Vanillin — HCL assay.
Results L. ruthenicum was mainly distributed in Qaidam Basin of Qinghai Hexi Corridor of Gansu Western Inner Mongolia
Central and Western Ningxia Northern and Southern Xinjiang and Tarim River Basin of Xinjiang. The wild resources were very
rich in Qinghai and Xinjiang which have 400 thousand mu and 450 thousand mu respectively. In some places the wild re—
sources tended to decrease heavily. The proanthocyanidins content was highest in Qinghai which reached 3.43 +0.59% in the
wild ripe fruits. By comparison of the content of proanthocyanidins the cultivated fruits were slightly higher than the wild in the
most area. Conclusion It is strongly suggested to strengthen the management and protection of the wild resources and rationally
control the excavation of L. ruthenicum. Simultaneously it is very necessary to develop the cultivation and production technology
and the evaluation of the resources and establishment of quality standards should be done currently. Therefore we believe that all
these effective measures can ensure the sustainable utilization of the L. ruthenicum resources.
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