MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.6

MBFAMCFEREEDEE R Mt AP NARE

T&k, T8, Mk
(JAAHFRPESMAR, T & J M 510006)
WE: HEANGTHLFAEEMF LRI, FARE LM, AR CHALZERATAA, BT e b 53R
BB R A AT LT BT, FRDT EAEDRMRBNL . 5 R ERDHE THL T 69528 7T F.

KRR A A, HREER REARET

FESHES: TS218; CHEMFRIRAG: A; XERS:1673-9078(2008)06-0613-04

Serum Pharmacochemistry and Its Prospective Application on Research

and Development of Functional Food

DING Jin-long, GUO Jiao, PIAO Sheng-hua
(Institute of Traditional Chinese Medicine, Guangdong Pharmaceutical University, Guangzhou 510006, China)

Abstract: The development, theoretical foundation, study area and research progresses of serum pharmacochemistry were reviewed in this

paper, and the important meaning of serum pharmacochemistry in the basic research of effective materials in traditional Chinese medicine and

the development of new drugs were also described. Additionally, its prospective application in the research and development of functional food

was also analyzed.
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