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2.7ZAYaY BH 3 £z, XFaqaZ)L7IbARA R 61(3)
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, 213 peiminoside (2019)
3.A4AUVD EFE EiE v, TR/ AR 59(4)
T icariin, 92-93
bAoA R (2017)
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4 4F32 =S EF RIRIE , (FE) EAFF7IWIR/A K 61(12)
% 3, ST ‘ Bz1k&b bilobalide, 946-950
ITFILR/ AR (2019)
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TR/ AR
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(f&F)
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BEE = 559, ERECHEA ! 62(8)
B conandroside 612-614
iR (2020)
6. JRIN\Y AT HF B, BE ER, i 60(5)
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fi=b] )72 (2018)
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KRTE 3 k1, TSR/ —VECHEK 61(8)
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FF5 (2019)
HiE RBE T, XoI)AvxE/1)> 58(1)
[ii=bE=p 7ibaA4 R 96-97
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B
BEgpiF, @7, f#Ex, (BEFIF) MRZHE ! 60(12)
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O —11) F‘/f’ NECRE(A - (2018)
IR a_ucybm, . '
TSR/ A NECHE
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RE AEQRZVRYRZV . (2021)
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AFE B T a4 57(5)
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W
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BEAZH
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WHE, isorhamnetin, 664-667
FIR BeRhH (2020)
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L DRtRE
23. FN\H =R R ER AVF/UT7IVAOA R 62(6)
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MieF, RE, MWREF: (RE) 7z /8 60(9)
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[ physalien, (1RFZ) betaine,
BT 7ibAOoA R
MERET, kukoamine A, B, (&)
tfcEe TR/ AR
MErET rutin
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AOF/ A4 FEXR: (2018)
crocin
e R R 7IivAOA R 60(6)
’E (+)-matrine, 72-74
FRER, TR/ AR (2018)
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28. 4>/ 3210 EEHEE, H#EE BB R 58(9)
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29. K% & BE = F/UFIUTIVAOA R 57(7)
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1k, (2015)
BRI
¥R S SR, Bm (B TILRY) 59(3)
ZERRIE, limonene, citral, 92-93
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R T/ TV ECHER (2017)
(FEERS) -
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FEH
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33. 95+ 30x FRE BE fREA, N FILAR 58(10)
. Rz, cimigenol, 48-49
FhE 7 O VFEERE, (2016)
e MR B
34.9>21 IS R= W&, A1) A NECHEM ! 58(3)
o ST, loganin, 38-39
2 UK a1 R NEHEG (2016)
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R
trapain
3.3 L 354 HEMH FELRA D 61(1)
> - N (REfORERREE 7 = 1) - 58-61
e, a-sanshool (sanshool | ), (2019)
BReR FEHS
( = )-limonene,
TR/ AR
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ISES Ui #BE THE/ TIL R ERREE . 61(5)
Fbic paeoniflorin, 406-409
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A1) FA RECHERE : (2017)
loganin,
TR/ AR
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EnE £H N&nt, 7IbAOA R 58(2) fﬂ é@j\
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FRE (2016) 3wz
I
£HDT,
YT
YV IEE
AITIEA
WAL
EE o BITEHR &Rk a1 R4 FECHE 59(9)
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TSR/ AR: (2017)
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FHU RS
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FIPR R (2019)
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+%  TEHO  FIR, 7 ZR/ — VECKE - 58(6)
#EER KRBT, quercitrin, 24-25
iRz FER ! (2016)
decanoylacetaldehyde
45 b F/ F wHER EF BF HRZ> 58(5)
escin, isoescin 44-45
(2016)
46. FFINZ I mE@MmAL  BE 25, FLT7HFVRGRZIV 58(7)
EIR, chikusetsusaponin IV 70-71
FRER (2016)
47. U X KE R KEAD, F)FILR/ AR 59(10)
i R, betulinic acid, 54-56
FR AR VRY RV . (2017)
zizyphussaponin |,
cyclicAMP, #¥E48
E RE WE polygonaquinone, 62(4) EEIE
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iifz3 (HFZILANFILATY) DHF
2704 RYRZ N
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BEEKR %, 155, BESECHEM 59(5)
& i7#, sambunigrin, 44-45
t5E, TR/ R (2017)
HER, quercetin,
FIR U FILRY
ursolic acid, FEEEH ) D L
=S R p= TR/ —VESHERK 61(9)
(BR)  FR multiflorin A, B, 712-714
multinoside A, B, (2019)
RUZUHE
methyl gallate,
HorF/A K
lycopene
52.\¥Y) FOO BEER BE AR bONTTILAOA R 60(4) H=E
BLU R (-) -hyoscyamine, atropine, 36-38
1R EERA (-) -scopolamine (2018)
i,
JHILR
b
!
EA B JRLEE, NVIAVFS ) 62(7)
wmAR bAoA R 536-539
lotusine, (2020)
higenamine,
liensinine,
isoliensinine, neferine
54. )\ k LF B ERE B, FoT, 61(11)
p =, BrUNE  PESE, 2NV E, BERA, 872-874
& JHA, A7O—)b, ZHELE (2019)
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BERE
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78 angelic acid,
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petasitenine,
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58. 702V ‘/EE B EEAW SR OVECHEA - 59(2) B8
3 FR cymarin 62-63
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59. RZ/\F #ITE BIRTE @R, TSR/ AR 61(7)
BRI, carthamin, 540-542
i) safflor yellow, (2019)
Bx carthamidin,
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[EAR e EEE FE 62(5)
7es, a -eudesmol, 378-380
UNEK, xAVTF (2020)
FIR, magnolol, honokio,
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magnocurarine,
magnoflorine
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Ui HRE, bergenin, 130-132
= NoVx/: (2020)
rapanone,
F)FILRX/ AR
a -amyrine,
TSR/ AR
quercetin
63. V< hrUATE Mt R EE, IFILRUTIVAOA R 58(11) ==
5, aconitine 2-3
BRI, (2016)
FIFR
64. V< /AE s BE WE A7 A4 RECHER : 59(11)
(181E4F)  sad, dioscin, 62-64
1B, allantoin, (2017)
1E8 FT,
¥EZINY,
AF VN HELK
batatasin |lI
65. 1 X T B Rz, TRXFTFILR L 62(12)
' =%, germacrene B, 906-908
0’5 72N/ ECHE (2020)
hesperidin,
¥EH
citral,
vitamin C,
Bk
NE = Lk, #6558 : 1, 8-cineole, 62(10)
BLU  ERE, A C BRI 756-760
5T T, chlorogenic acid, (2020)
&, TSR/ AR
DA, eupatilin,
HSE AP

umbelliferone,
BERAEL : palmitic acid
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67.)> K> =i Ui R a1 KA FEFE 57(11)
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BE FHY M REEW (2015)
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HE=# R=® HK, FUFILRY 60(3)
FIR, oleanolic acid, 48-50
=, UONFVIVIZVEEMARD  (2018)
BER rengyol,
1) 7+ > ERRE(R  arctiin,
T71ZIVIT R/ RERHE
forsythiaside,
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69. A /\A e s FRER, i 60(2)
ganZ, cineol, 60-61
t8E borneol, (2018)

linalool, camphor,
((FEF) 7IbHhaAa R
calycanthine)
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