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Study on the nutrition components and
bacteriostastic of Houttuynia emeiensis
ZHANG Jian, WU Xian-jin" ,LI Sheng-hua,ZHANG Qiong-li, WEI Lin, LUO Yue-jie

(Department of Life Sciences, Huaihua University , Huaihua 418008 , China)

Abstract ; Objective ; Houttuynia emeiensis Z.Y.ZhuetS.L.Zhang is the new species of the Houttuynia.Compared with
the Houttuynia cordataThunb, the morphologic and the nutrition component and Bacteriostastic of Houttuynia
emeiensis were studied. Methods; Collecting the overground and underground of the Houttuynia emeiensis, then
measuring their morphologic and the nutrition components.Using the dilution method, the bacteriostastic activity of
collecting the volatile oil of the Houttuynia emeiensis to samples like Escherichia coli, Proteus vulgaris,
Pseudomonas aeruginosa, Staphylococcus aureus, Enterococcus faecalis, Sarcina lutea were studied.Results; The
morphologic have evident difference from the Houttuynia cordata Thunb of the Houttuynia, and the nutrition
components are not homology. All contain lots of nutrient components, such as total sugar, fat, V., protein and
flavone.The contents of these nutrient components in the overground part were 7.1% . 6.38% . 70.46mg/100g .
12.35% .11.80mg/g and in the underground part were 12.6% ,6.25% .51.62mg/100g.10.20% .3.09mg/g.But there
were differences from the Houttuynia cordata Thunb.But the bacteriostastic activity of the Houttuynia emeiensis was
resemble to the Houttuynia cordata Thunb which indicated they were relative.But these need some deep research.
Key words: Houttuynia emeiensis Z.Y.ZhuetS.L.Zhang; Houttuynia cordata Thunb; morphologic; nutrient
components ; bacteriostasis
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