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Abstract:Portulaca  oleracea is a kind of wild vegetable =98% Sigma =
having various nutritions and health functions. 99.5%
Portulaca  oleracea was made into dehydrated .
vegetable and its total flavones were 5.75% , uv-762
polysaccharide was 9.15%. Based on these the
. FC204
health  functions  of  portulaca  oleracea  were
appraised. H H S21-6C
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