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PREFACE

CONTENTS OF MONOGRAPH. The text of the FAMINE
HERBAL with regard to the preparation of the various plants as foods
has so much repetition, rather than give a translation of this Herbal, it
was considered of greater value to list the contents in their original order,

giving:

1. The Chinese name.

9 The botanical identity citing the authorities consulted.

3. The English name with reference to a detailed botanieal description.

4. The chemical analysis when known.

5. Notes upon tihe use of the plant as food in other countries.

6. General information with their abbreviated references given below,
Botanical identity weferences.

M. Jinzo Matsumura, Chinese names of Plants, Tokyo, 1915.

BN. Botanical Nomenclature, Commercial Press, Shanghai, 1920.

Br. E. Bretschneider, Botanicum Sinicum, London 1881, 1892, 1895.

SD. Somoku Dzusetsu, Japanese Botany by J. Choyun, Tokyo, 1856.

Ch. Chih wd ming shih t'u k’ao, 184B. Hi¥n¥# IKE-E

B. A. Henry, Notes on the economic botany of China, 1893.

St. G. A. Stuart, Chinese Materia Medica, Shanghai, 1911,
Botanical Description references.

P. W. M. Porterfield, Wayside Plants and Weeds of Shanghai,
Shanghai, 1933.

B. L. H. Bailey, Manual of cultivated plants, for Food &ec U.S.A.
BN. Botanical Nomenclature. Hifnli-RiEn

References in Text,
Burkill, I. H. . Dictionary of the Economic Products of the Malay
Peninsula, London, 1935.

Winton, A. L. . The Structure and Composition of Foods, New York,
1932.

Watt, G. . . Dictionary of the Economic Products of India,
Calcutta, 1889,

Peking: . . . Peking Values of Chinese Foods, H. Wu, Chinese J.
Physiology, Report series, 1928, 1, 153.

Shanghai: . . Shanghai Foods, Read, Lee and Cheng, Shanghai,
1946.

Grey, E. C. . .* The Food of Japan, Geneva, 1928.

Other references are found in the above texts.

Bernard E. Read,
1320 Peking Road, West,
Shanghai.

November 15, 1946.




PLATE 1. Red Amavanth FAMINE FOODS. 1

One ol the great disasters that arise out of all big wars
i< u shortage of food. Men who go to war are drawn in many
cases from the farming classes and there is a shortage of man
power in the cultivation of crops and in the care of flocks of
animals providing man with food. Then in the warring areas
there is destruction of crops, the commandeering and killing
of farm animals and the eating up of all food resources.
During war all available means of transport are usually
devoted tu promoting war and even where there is an
abundance of food, the means of transporting it to needy areas
are not available. This state of affairs continues as one of
the dreadful aftermaths of war, so that today in many parts
of the world there are starving millions. In China we have
reports of such from Honan, Hunan, N. Kiangsu and
Kwangtung

In a relatively small well administered country like the
United Kingdom of Great Britain, hesides purchasing food
from other parts of the world, everyone is encouraged to
develop vegetable gardens. from which a considerable amount
of food is obtained to supplement that provided through the
usual channels and Britain fortunately has escaped the
ravages of war on her terrvitory. In China with its great trek
Lo the West of millions of its inhabitants there is now a return
of these people to their originial homes which in many cases
have been so devastated there is not a vestige of food, of farming
implements or stock. their houses are gone and their menfolk

PLATE 2. Portulaccs may be dead, wounded or still involved in civil war.

ot Such uiter destitution in a land which has so persistently
heen scourged by famines, Hood, epidemics and war is so0
cextreme it beggears the imagination and people with comfort-
able incumes in good homes with ample food do not realize the
awful suffering endured by a laree part of their fellow human
in'ngS.

What is the remedy?!  There are two aspects of the
subject, namely futueve prevention and the immediate need.
In India with it muany famines it was a byword that trans-
portation cuves famine. In normal times when the world

produccs.an abundanve of foed. this has meaniig. but now
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when ships have been sunk, railroads torn up, roads bombed
and all types of vehicles are scarce, even the fine efforts of
UNRRA to distribute food are in many cases at a standstill
or so thwarted by circumstance that distribution is ineffective.
The International Famine Relief Association of China has
done excellent work for decades to remove the causes of
famine, especially in North China where many roads have
been made, land irrigated, crops improved, wells dug, orchards
developed and by many other means. We still have famines
and their immediate need of relief. In the reports from the
famine areas we read of the wild plants eaten by the
sufferers. The people have naturally turned to such natural
resources das were available, even turning to a meal of China
clay which will relieve the pangs of hunger,

It is commonly said that China has vast undeveloped
natural resources. This is true. It not only applies to her
mineral wealth it applies to everything. Of the 2 million
chestnut trees reported to exist in Chekiang and Kiangsu only
a minute fraction -of the nuts reaches the Shanghai markets
at absurdly high prices. They should care for the nutritional
needs of quite a number of the population, they iwere the
basic food of the old Roman armies, standing storage well,
and providing a high calorie diet. Another natural resource
which could be developed far more is the wealth of fish in
our seas and rivers. Pheasants, partridge and wildgame, deer
and hare should be collected and offered more extensively for
sale. Even these things are beyond the reach of the empty
handed starving peasant and their only resources are the
wild plants and trees about them to which they naturally
turn to sustain life. The investigating teams who have gone
into China’s famine areas have brought back samples of the
barks, leaves, roots and seeds eaten by these famine sufferers,
for appraisal of their food value. In many countries this
might have presented an impossible task, however China with
its centuries of famines has produced a Famine Herbal dealing
with its edible wild plants.

THE FAMINE HERBAL. In the beginning of the 15th
century Chou Ting-wang J§] % F compiled the Chiu-Huang
Pen-ts’ao, a treatise upon plants fit for food in times of famine
Chou lived at Kaifengfu, Honan from 1382 to, about 1400
and then moved to Yunnan, where he died in 1425. The

]
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original edition was in 2 volumes, a later edition t.ll 4 l'\r'_(:]ur:;:fs
compiled by his son Chou Hsien-wang appeared in 1559, this
is the edition now current.

This work for the most part is an original cqmpﬂatlon
based on the author's own experience in Kaifeng of _t!_\.e -ﬁ(‘)m
in the districts south of the Yellow River and the Mi Hsien
and Hui Hsien areas north of that river.

This Herbal describes in all 414 plants, 138 of wh'll:h were
recorded in earlier works on Materia Medica, 276 being new.
There an five classes, herbs 245 kinds, trees 80, cerea}s 20,
fruits 23 and vegetables 46. These are 15 groups accord_i.ng to
the part used; leaves 237 kinds, fruits 61, ]eavgs and fruits 43,
roots 28, roots and leaves 16, roots and fruits 5,. roots an.d
shoots 3, roots and flowers 2, leaves barks and fruits 2, stems

8, shoots and fruit 1; total 414.

In 1881 the great botanist Dr. Bretschneider made a study
of this book.and identified 176. With the help of.all U.ll;‘ more
recent botanical studies we now have identifications for 358,
all except 56; for there is given not only the name and a
brief descrlptmn but each plant has a full-page original \x':futlt
cut, superior to those given in the IIerb:llA_%, Bretschneider
remarks on the excellency of these drawings made \t..'l.wn
engravings on wood were unknown in Europe. T}}e earliest
woodcuts of plantsin Europe are said to b‘e thu:;f.- of Cunrat von
Megenburg in his Buch der Natur published in Augsburg in
1475. .

To appraise the relative food value of the various {h.m;rs
described one may first take those indigenous or naturalized
to China, wild forms of which are said by the author'to grow
in his district, Honan, cultivated forms of which are well
known in modern Chinese diet. There are at least T?, of
such which include:—~Roots and tubers: the yam 2 kinds,
arrowhead, taro, lily root, water-chestnut, water calthrop, lotus
seed and root, foxnut root and seed, 6 kinds of onions and
garlic; and bamboo shoots.  Grains, seeds and nuts: buckwheat
with the leaves and shoots, Indian rice with the :-ihu(.Jtti. sesame
with pod leaf and stems, knife-bean whole !)Ianh !\'1{|nr"\' ln:fm
whole plant, cowpea whole plant. Fruits; wild cherries
2 kinds, mulberry, jujube 2 kinds, rose hips and leaves, red
haw, fig, raspberry, winter cherry, wild pears 3 kinds, walnut,
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persimmon, date-plum, grapes 2 kinds, plumw, prune, Japanese
apricot, apricot, peach, quince, pomegrante. Flowers: vellow
lily with leaf and shoot, wisteria, chrysanthemum with leaf.
Leaf and other vegetables: colza, fennel, amaranth 2 kinds,
lettuce 2 kinds, chard, alfalfa, mint, celery, aster, garland
chryanthemum, water celery, tea, cedar shoots, kuku vine,
loofah, bitter gourd, leek, ciboule, shepherds purse. - The
nutritional values of these are given in Shanghai Foods and
other standard publications upon nutrition, though little is
known in most cases about the nutritional value of the stems
and leaves of the grains and legumes. Indian rice (Zizania)
is cultivated for its succulent stem as a vegetable and in
Chinese cultivation is seldom allowed to seed. The wild plants
yield a grain, now beeoming quite popular in the diet in the
United States, which has greater food value than ordinary

rice, the proteins being of better quality and the content of
vitamip B: is greater.,

There are 18 others well known in the dietary of Europe
or Japan, watercress, salsify, wasabi, garden cress, udo root,
honewort, sawa millet, burdock, cornel cherry, poppy seed,
hemp seed, sow thistle, purslane, dandelion, shallot and lamb’s
quarters, for which the nutritional values are known. Then
there are a number of plants which were once used and their
names in English indicate appreciation of their nutritional
qualities, such as the star-wort, the suffix wort being applied
in old English to edible herbs. The detailed nutritional values
of the majority of the leaf vegetables recommended is not
known, confirmation of their value as foods has been made
in many cases by reference to the food ‘habits of other,
particularly adjacent, countries where in some cases they
appear as market vegetables.

Watt i the Dictionary of the Economic Products of India
gives a list of 280 plants used as famine foods. Some of these
are identical with those listed here. With no analyses given
itis impossible to know their exact nutritional value. However

ones doubts regarding the possible deleterious effects of some
are removed when it is known that they. are commonly used
elsewhere. Domestic medicine in the various Asiatic coun-
herapeutic properties
to toxic species it is

tries credit them with such remarkable t,
and some are known to be closely allied

.
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important that assurance of their unharmful nutritional ]stthat:b
be established. For instance the seed.s of the' ca r_tg
(Tribulus terrestris) are accredited in Chinese Med:c;{t}ed\f: 3
abortifacient action and are recommended for many Kkin s.:e
serious diseases including leprosy. Actually they :;:'e qui :
inert and formed the chief food supply during tde ﬁr:s
Madras-famine. The sea-blites (Suaeda sp.) are blan' pfa x
and according to Watt constitute_the rlnos.t valued famine .ocr

of India, yet one species S. fructicosa is listed as u.'n emec;.}c‘ in
Ayurvedic medicine. These ideas in »old domes‘u.c me 1c;ne
are very unreliable and cannot be taken as an mt:iex o :;
plant’s real value. In many other cases we have Ffvldf.-nce 0d
the use of a plant as a common cattls:- foddetj. \’\-"hll’.!h }s goof
evidence of the absence of deleterious principles and o

.probable nutritious value in the human dietary.

There is in some cases a definite question of the reliability
as a food of the plant mentioned. For ir!stam.:e‘ poke root (l;'i.ﬁc)i
is extremely poisonous, in spite of drast?c Fm:_]mg of the s ce
root and soaking in changes of water, it is liable to bg ‘t0x1(]:i
On the other hand the toxic properties of raw ta:ro is v;ed
recognised and it is ordered to be well cooked, by which metho
the toxic effects are definitely removed

As a famipe dietary the articles listed in Chou’s Famine
Herbal require considerable study. The larger‘ half .a;e
leaves, of which one would haue_to eat an impossible
amount to'provide even a subsistence dxe.l. One req uu:es ab?ut
20 lbs of cabbage to yield 1500 calories for a survival diet.
Hence whilst the leaves provide an excellent source of the
protective elements, the vitamins and salts, the more 1m_p0rtant‘
items are the roots, grains, seeds and le}zumes: Of the mott
the following calorific values are known, for 100— grams
(814 ozs) lily roots 140, black leek 340, gm_und pear 159, yam
89, -taro 78, shallot 89, ciboule 28, cattail 98, Kudzu 121,
water chestnut 89, lotus 48, gobo 124.

Of the grains listed the best are :—ln@ian rice 439, adlay
375, sawa millet 375, buckwheat 325, jute 326 and s.‘hort
millet 270. Two types of acorns, washed frge of the t.n.tteli
principle which is apt to cause diarrhoea, are highly nutrltm;lh
yielding over 350 calories per 100 grams of the shellud kernels.
:I‘he oily seeds of plants have high value:—walnut 720, sesame
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690, pbppy 579, elm 472, perilla 525, cocklebur 507, hemp
380; and the starchy seeds of others are good, such as water
calthrop 318, dried lotus 340, dried foxnut 352, There are a
number of others of which analyses have not been made,
The figures quoted for the standard quantity of 100 grams
indicate that with the average value of 300 calories, about
" 11b. of any one of these foods will provide about 1500 calories
enough for a survival diet. Other sources of starch rich foods
are seen in the flag root, bindweed root, calthrop seed, cowherb
seed, gourd root, lambs quarters seed, etc. There is a species
of so called “ground pear” (Apios) used in Central Europe
as a substitute for potatoes which yields 117 calories per 100
grams. Among the legunies there are the wild forms of the
broad bean calorié value 97, soya bean 440, mung bean 345,
sword bean 360, hyacinth bean, 333, and cowpea 338, standard-
articles of diet yielding many calories and essential proteins,
Beside these are listed the beans of Dumasia, Desmodium,
Indigo and Cassia of unknown value, Two types of wild pea,
Lathyrus species, can only be taken in small amount with other

foods, eaten to excess they cause paralysis of the legs, a disease
called lathyrism..

The fruits as a class only yield about 50 calories per 100
grams but they are rich sources of the protective elements,
vitamins and salts. Beside the commoner well known fruits;
the fig, jujube, red pruit, pears, mulberry, cherries, persimmon,
grape, plum, quince, apricot, peach, pPomegranate ete. there
is the date-plum, a small Sugary persimmon yielding 163
calories, the cornel cherry, viburnum fruit, scissor berry,
brambleberry, raisin tree (Hovenia), hackberry, paper
mulberry, Ichang gooseberry and others, Of these about the
most widespread and plentiful is the jujube or Chinese date
which can be dried and used through the winter.

The very limited season during which fruits are available

makes it essential for the chief source of the protective
elements to be dependent on the numerous leafy vegetables.:
Among these a certain number
value for their nutritional quali
occurrence all over the country
1o quantity for the picking and la
of the year.

as common weeds, available
sting through the larger part

006 7
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3 / rorld since
Dundelion euves have been used all over thed tglop i
ancient times, cultivated in many placgs the,\; eineml _—
leaves. They have good quality prot‘em and m v
th lihr'm‘ andn phosphorus being superior to splnz]u:tt,uce o
-e marigold and the magnesium better than et e
U:tbbage They contain the essential heavy :n:;:tnsc i
Ce . - h ‘ ) i ' .
copper, manganese and zinc. They are rich mkx: a.ag o
Shepherd's pwrse sold in the regular. ma]ti et ;mu-itiona]
;ubqtitute for spinach is similar to the dz?nde.loré 1:nd ke,
qualiti is even ri in iron and vitamin
ualities but is even nche:: 1 VoL
imi]ar amounts of vitamin A and Bth R;i};a:::bll;msumtitme
. 3 / r another
Jlantain leaves when young are : : .
ifiﬂsginach The spikes of seeds when ripe are as rich in
or & . Xex oF
vitamin B: as rice polishings.

i in: i cceedingly
The amaranths are far superior to spinach ‘b.e1‘n‘g (e)?c;:a 'f‘ghe
rich in vitamins ‘A and C and are a good source c :
iron and lime are unusually good.

i : racterised by its
Lambs quarter's, which is \\'ldespreadi c[tl1m‘a}tte£f;|:i ~rr?00th
b : : haracts >
7 high, bearing pale bluish g _
erect stem over a foot ; : e
leaves with a white mealy dust on the undu:.urflact. ?c[i\re
same botanical family as spinach and chard _1t:~ 1'Jr0Cetha“
‘e] ments are superior, 2 ounces contain more vitamin
e 8 ¢ 8
the average orange. |
is /i ed
Sow Thistle, a tall hollow stemmed thistle with 1?utl:he
1 aves i'l.l'iL‘h in vitamin C and is used in salads all over
eaves, is
world.

i y s leaf v able,
Alfalfa has more good protein than ;ij? nth;l :1941 ;e;zﬁidium
it is rich in vitami A, C and E an as ¢
and it is rich in vitamins A, ' n e
r:muum of B.. The young plant is a regular Shanghai marl:je‘t
Tn‘ticle and the mature plant one of the best ‘Frattlte“fcfltha.
‘brought to China B.C. 96 by General Chang Ch’ien with :;:
Arabian horses he presented to the Emperor. ]Othh-c;( ;,1::1
i as weeds are the purslane, sorrel, chickweed,
rreens plentiful as weeds are reel, el :
{;ut\cth(n'ln dayflower, pepjergrass and pennycress and many
others.

When people are faced with death from -at_arvgtmn t}?e}'
aturally turn to whatever can be eaten to sustain. lgfe. takz'l;g
: ) i ’ s their needs.
: 7 ots and weeds to meet
the barks of trees, wild ro . : '
It is astonishing what can be obtained just from the common
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trees and plants of the countryside. The Elm common all
over the country has a most nutritious inner bark, the seeds
yield 531 calories per 100 grams and the leaves can be eaten.
The chief problem is the preparation of these unusual foods
in palatable form, digestible and acceptable to the consumer.
One could sustain life with about Y 1b. of any of the oily
seeds such as poppy or perilla but so much oil would produce
an indigestible meal. The starchy seeds are digestible but in
general not so widespread, and the same is true of the wild
cereal grains. The oaks provide an abundance of acorns

but the tendency if eaten regularly to produce diarrhoea offsets
their value.

Actual famine cuts across the established food habits of
a commuupity. Partial famine and a general shortage of food
in the world also compels people to turn to unusual foods,
Experience has shown that people can adapt for their use many
of the wild plants growing in profusion at their doors.
Circumstances during the war years have compelled com-
munities all over the world, internees, migrant groups, military
outposts and people in derelict areas to adapt themselves to
whatever food was available. Critical studies of some of
these groups has brought out a hitherto neglected factor in
nutritional studies, name the degree of acceptability of the
food as prepared under prevailing circumstances, Many of
the cases of malnutrition appearing in internment camps result-
ed not from lack of food but a refusal on the part of the
individual to eat all of the foods provided. So besides the ex-
cellent work done by such men as Chou Ting-wang in showiny
what big resources are available in the wilds, we very greatly
need elaboration of his work to show how these foods can be put
together to-make attractive meals, meals adequate in calorie
intake for a subsistence diet and meals adequate in vitamins
and salt to protect people from the diseases of malnutri:ion
resulting from an unbalanced diet.

PLATE 3. Capsella bursa-pastoris  PLATE 4. Chenopodium album, L.
14.27 12.20

1 PLATE 6.
PLATE 5. Thlaspi arvense, L. 2 N II\T. G. .
14.8 Lepidium virginicum




PLATE H. Sonchus oleraceous, [
13.26

PLATE 7. Taraxacum officinale, Wel,

14,17

PrLaTE 9.
Plantago major, L. N
1.11

PLATE 10.
Commelina communis, L.
26

Famine Foods

1.1 W (P YEH SHENG CHIANG.
Senecio palmatus, Pall. (M. Ch. SD) RAGWORT.

Some of the ragworts contain toxic alkaloids. This species is
apparently as harmless as the edible golden ragwort. As with all this
group 'of leafy vegetables it is ordered that they be thoroughly beiled, the
bitter taste removed with repeated washing and then eaten with oil and
salt.

1.2 flAIA  CHFRIAT > FEHE > /M) T'ZU CHI TS’AL
CAT-THISTLE. Porter 214.

Su Sung (11th cent.) says, in the spring the young leaves with the
roots are used for food and considered very palatable. Bret. 160, used all
over China.

Cnicus japonicus, Maxim, (M, P.)

1.3 : ##ij - TA CHL
Cnicus Spicatus, Maxim (M. SD. BR.) TIGER-THISTLE.

The root is considered deleterious, but the leafy shoots have a natural
sweet taste and are said to be excellent eating.

1.4 i 4k SHAN HSIEN TS'AL

Achryanthes bidentata, BL. (M. P.)
and A. Aspera, L. ( Ff » BIGE » THEGZE 2 4°0K)
CHAFF-FLOWER. Porter 62.
Cultivated in North China and Szechuan for food, Li Shih-chen. In
the Moluccas the young leaves are served as a spinach, Burkill 33. The
Herbal says the root is poisomous but the leafy shoots are edible.

1.5 #4&7 K'UAN TUNG HUA.

CHER > B RER » FRARF5E » K22 » i)
Tussilago Farfara, L. (M. H. Ch.) COLTSFOOT. Bailey 749,

The young leaves after boiling are washed to remove the bitter taste
due to the presence of tannin, and are then eaten with oil and salt. They
are rich in mucilage which accounts for their use in domestic medicine
as a demulcent, United States Disp. p. 1375. The bitterness is also due
to the presence 2.63% of a glucoside. The ash 3.4% is rich in zinec.

1.6 W# (#fry PIEN HsSU
Polygonum aviculare, L. (M. Br. Ch.) KNOTWEED.
GOOSEWEED.

This is known in Germany as Homeriana-Thee or Weidermannscher-
Thee. Like China tea it contains tannin, but the flavour is supported by
2 to 2% % of sugar and a volatile oil with a little resin and wax. The
herb yields 2.44% of ash unusually rich in zine. The fresh plant contains
87% water, (Wehmer 278).

Leaf.

Shoot,
leaf.

Shoot,
leaf.

Shoot,
Leaf.

Leaf.

Shoat,
leaf.
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1.7 AE (A®,EBE-#) TA LAN.
Isatis tinctoria, L. (M. Br.) DYER'S WOAD. PASTEL. B3l3.
The character of its leaves accounts for the name sung lan “cabbage

indigo”, they contain indican from which indigo iz made. They are said
to be nonpoisonous.

1.8 FHF SHIH CHU TZU.

(EAYE > AFANHHBR > BEFE) (B2)
Dianthus superbus, L. (M. Br, Ch. SD) PINK B283.
Li Shih-chen says it is commonly called Lo yang hua from Lo Yang in

Honan, the young plant being eaten when cooked. The pinks contain
saponins, which are apparently nontoxic.

1.9, KEA (W) (&1¥5E) HUNG HUA T'SAI
Carthamus tinctorius, L. (M. Ch. BN) SAFFLOWER B792.

It says that an edible oil can be expressed from the seeds, 257.

The leaves are said to be sweet and nonpoisonous; eaten as a spinach in
N. W. India. '

110. FEAE C(JNFFE> WY > HH) HSUAN T'SAO HUA.

Hemerocallis fulva, L. (M. Br. Ch.) ORANGE DAY LILY. B172.
This may also apply to H. flava and other species,

The flowers are rich in vitamin A and have some vitamin B,. The dried .

produce sold on the market, huany hua ts'ai, contains 9.39% protein, 259 fat
0.9% ash and 609% carbohydrate rich in sugar. There is no data regarding
the leaf and shoot. Yuan Hu says the flowers, leaves and shoots are all
excellent vegetables. The root can be made into a flour for making cakes.
The hill people depend on this plant greatly as a food. In the author's
time the literati at the Capital ate the shoots as a delicacy. The leaves

are sweet. The flowers eaten by pregnant women are said to guarantee
a male child.

1.11. #g% CH’E LUN TSAL
CRE > R > SBR > K> BRA BB > 458) (M)
Plantago major, L. (M.P.) PLANTAIN Porter 182,
var. asiatica, DC. (Br. Ch, Wilson. BN).

The seeds are unusually rich in vitamin B,, and are used by the
Chinese in Malay for making cooling jellies. The leaves are well known
as a vegetable, the thinner leaves of the Chinese varieties being more
palatable than the tough ones of the common plantain found all over the
world. The fresh plant contains 81.49 water. 2.7% protein, 0.49 fat.
and 2.2% ash; in the ash is 0.469% potassium making the plant somewhat

diuretic. The leaves also contain an astringent principle ancubin
(Wehmer 1145), and a small amount of vitamin C,

Leaf.

Shoot,
leaf

Leaf.

Flower,
Leaf
shoot,
root.

Shoot,
Leaf
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1.12. Fk#EEE PAI SHﬁI HUNG MIAO.
O » &0 i > 96 > L) (IR
Polygonum. orientale, L. (M. Br. Ch.) PRINCES FEATHER. B245.

Li Shih-chen says the seeds are cooked for food. The young shoots
are a standard vegetable in Indo-China. They have a saline taste. Dragen-
dorff says the leaves are smoked like tobacco. They are recommended
boiled washed and eaten with oil and salt, or steamed.

1.13. #%® HUANG CHI
W2 > WAEIRIR » A > TIRANE)
Astragulus hoantchy, Franch (M. H.) YELLOW VETCH.
(and A. Henryi, Oliv.)

These shoots are sweetish in taste and are considered of tonic _valu(‘.
known colloquially as “mutton”. The young leafy shoots were cultivated
as a vegetable in the 16th. century. Li Shih-chen,

1.14. BE4M () WEI LING HSIEN.
Clematiz chinensis, Retz. (M. H. Ch,) CLEMATIS. B277.
and Allied Species.

Said to be incompatible with tea and wheat flour. Some species contain
irritant poisons, this which iz said to be nonpoisonous must be like the
nontoxic species eaten in India as a famine good. The root of the above
species is used as a medicine in China.

1.15. Foeé: (EWR-H £¥K®¥) MA TOU LING.
Aristolochia debilis, 8. & Z. (M. Ch.) BIRTHWORT. HORSE-BELL.

The birthworts usually have poisonous roots and stems. This is
said to have nonpoisonous leaves.

1.16. #WIE HSUAN FU HUA.
CIRAE » B3> 24 » 2EFTEM » i)
Inula britannica,” L. {M.P. Ch.) ELECAMPANE. Porter 200,
and [. chinesis Rupr.

The leaves are bitter and cooling. The flowers are said to be slightly
toxic. >

1.17. }5E FANG FENG.
CERS > BB ER O RE > W8 58> XARA)
Siler divaricatum, Bth. & H. (M. Br. Sd. BN. Ch.) BOFU.

“The young leaves were gathered for food in the second moon in
Kiangsu and Anhui in the 16th. century, Li Shih-chen. The seeds and
roots are considered deleterious. Leaf:—protein 1.67, fat 0.29, cbhyd. 4.7,
ash 1.25%. An article of Japanese diet.
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) 1.18. PAE YU CH'OU MIAO.
CEH > 80 2 A4l » JO8E) (mT) & 25 D)
Leonurus sibivicus, L. (M. BN) MOTHERWORT. BN ®07

The leaves contain leonurin, 0.5 fatty oil, 55 ash. They have a
sweetish taste and are nonpoisonous,

1.19. A (F®H>AEW) TSE CH1
Euphorbia helioscopa, L. (M. Ch, SD.)
SUNSPURGE. WARTWEED Porter 122,

In Malaya theé Chinese make a sweetmeat of the leaves of the local
Euphorbias, by boiling them in sugar afteyr removing as much of the latex
as possible, The tender shoots of E. hirta are eaten in small guantity
as famine food. The latex of many species is poisonous, used as fish
poisons and arrow poisons. the herbaceous species washed firee of the latex
are used in several Asiatic countries. The saponin phasin in this species
is_harmless, though some old Chinese authorities say it is slightly toxic.
Lanessan cites this as a violent purgative,

1.20, EedtlE SUAN CHIANG TS’AO.
CHEEEEE > AMAEE » VG (AR )
Ozalis corniculata, L. (M. SD., Ch.)
LADY'S SORREL. Porter 120. Bailey 457.

The presence of acid potassium oxalate makes this, leaf a good addition
to salads, but to eat much is injurious (Burkill 1616). It is cultivated
in the Moluccas as a seasoning and is used in India for its cooling,
antiscorbutic and appetising qualities. Cattle eat it freely and people eat
it in time of famine, Watt,

1.21. AT SHE CH'UANG TZU.

(Selinum M. L.) #3055 i3 » W > B2 > R > DEEHHT )
Cuidium Mownieri, L. (M. Ch. G. Br.) SNAKES BED. Porter 138.

Whilst the seed of this plant is freely eaten by snakes, it has con-
siderable potency and should not be included with the leafy shoots.

1.22. m® (WS #%/) HUI HSIANG.
Foemculum vulgare, Mill. (M. H. SD.) FENNEL. Bailey 564,

This is cultivated all over the world as a flavouring from very early
times. The leaves and stems may be eaten raw or cooked. The seeds
are usually dried and powdered. oy added whole into cakes. The leafy
shoots are a rezular market article in China. Analysis:—3.8 protein, 0.6
fat, 6.4 cbhyd. 1.80% ash with a moderate amount of vitamin A. vich in
vitamin C. It has a pleasant spicey flavour and is recommended for its
content of. iron and lime. The seeds are mixed with other foods as a
flavoring and have good carminative value due to 37 volatile nil, also 97
fat and starch.
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1.23. EHIE HSIA KU TS'AO.
Brunella vulgaris, L. (M. BN. Ch. H. Br.) ) ) -
CARPENTER WEED., HEAL ALL. Porter 156 BN 1170,
(Prunella V. L.) (&%) > hr > A )
Of a somewhat bitter taste which is removed by u.'nshin.g. This is
due to its high content of tannin, on aceount of which it was a common
styptic remedy in Western domestic medicine,

1.24. A (RN 30l o MF 0 (U ) KAO PEN.

Not i japonicum, Mig. (M. SD Ch.)
Nothosmurun apo STRAW WEED. BN 1462,

A somewhat acrid bitter taste,
1.25. 2530 (HBFE 2 ZE o ZEEE ) JUW)  CH'AIL I'l‘U. e
Bupleurum faleatum, L. (M. H. Br. Ch.) HARE'S EAR. BN. 260,

The stem and leaf ¢ontain the glucosid rutin, not deleterious. Li
Shih-chen says the young plant before it lignifies may be e_?atc-n. ITi.!e
old plant is used for firewood. The root is listed as a famine food in
India, Watt,

1.26. Wik ST > ACK M BURHEE) LOU LU.
Echinops dahuricus, Fisch. (M. Ch.) GLOBE THISTLE. BN. 1009,
A saline bitter taste, removed by washing.

1.27. fille® LUNG TAN TS'AO.

Gentiana scabra, Bge. (M. Br. H. Ch.) GENTIAN BN. 1417.
var. Buergeri, Maxim. (BN.)  ( REkY o BB » 38R0
It is said to Be weakening if eaten on an empty stomach.

1.28. RE (¥ oML ®RE) SHU CHU _
Salvig japonica, Th. (M. BIV.) JAPANESE SAGE. BN, 1242,
This is like foreign sage, useful for garnishing other foods.

1.29. g4l CH'IEN HU.

Peucedanum decuvsivion, Maxim. (M. SD. Ch.)

WILD PARSNIP. BN. 623.
(Angelice d. Mig.)

The potent root is used in Chinese Medicine,

1.30 JikE (Egd) TI YU

Sanguisorbe officinalis, L. (M. Ch. Br. S1),) BURNET BN. #66..

An old substitute for tea, it makes a cooling beverage. The leaves
when boiled and washed to remove the bitterness are caten 'with oil and
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':i H"I.tl s m:i’"”l in Europe is sparingly cultivated as a salad Al u= sheop . 1 s 2 z
H forage, Bailey. 23 Whisn MA LAN T'OU (%0 » uijal » m.m s )
| Axter trincreins, Lo (M. Ch)  PURPLE ASTER. BN. 852, Builey 776,
1.31. M5 CH'UAN HSIUNG. Protein 4.9, fut 0.01. ebhyd 5.92, ash 1.51° in leafy shoots, Shanghai.
Shoot

Cultivated today as a vegetable of good nutritive value. with a <hightly

CANGS » TR o 6 SPEMETRE ) C/5H5) C RIS » 0Y)
Contoselivm anreittatim, Turez, (M. Br. Ch.) Loeuf
Cuidi of ’ . bl
(Cwidivn officinale, Mak,) HEMLOCK PARSLEY. BN, 165 2.4 Wi R KEGK)  HSI HSIEN
. - S L ) RN
Stegesheckun orientalis, L. +M. ('h. SD.). HERB DE FLACQ. BN, 1300,

sweet taste, though the wild plant i said to be slightly acrid.

Besides their use ax a vewots "
heir use as a vegetable the leaves meke @ refveshing drink.  Leaf.

This contains the bitter principle davutin. Said to be shighly toxic  gpgor

Sd. N ¥hr- fi L M F a1 Ll s .
lszHi:ffE: ttp”:“_j::f:{ ‘: ’&Lﬁ’:‘. ’(-E'\‘l) (H{:J R SR AN with an acrid taste, which is washed out with water after boiling Leaf.
WILD HOP. Bailey 239. BN 1206, 2.5 PME OO > KERE > U5 8 » ) TSE HSIEH
This has been introduced into the. West Ai & oriasintal St ;;‘,;{, \lisma plantage, L. (M. BN. Br.) WATER PLANTAIN. BEN. 13065,
1.33. BFZ CHU YA TS'AL Of a saltish taste, composition unknown. Leaf.
_ I » @8 0,5 s M) 2.6 #iiz: CHU CHIEH TS'Al
Incurvillea sinensis, Lam. (M. Ch.) C RTabaN: » S350 » ATAE » B » 1T 5 )
I. Delavayi, B. & F. INCARVILLA. BN. 472. Bailey 589, Commelina conmuuius, L. (M. BN.)
Said by one authority to be slightly toxic. . ;:L;‘Lr, SEIRER-WORE, DAY FEOWER. Pefvm it DN, 1910
- Stem, The spiderworts are mucilaginous plants well known as cattle fodder, gpgor,
1.34. , Wil LIEN CH'TAO as a \'rsivlahl'a.- nnq as a J'qznirln .rm»fl IBII:IJ-uIl 545}, They hnv.r a sweet Leaf.
@1 BT B > = 5 > i 4y taste. Eaten by the poor in India, especially, in times of scaveity. Watt,
Fovaylthio suxpenst. Vahl, TM. By, Ch.) 27 Wkt (%) TU SAO MIAO
GOLDEN BELLS. FORSYTHIJA. Bailey 396, BN. 446, Leaf Koehin Seoparia, Schrad. (M. Br.)
= BRELVEDERE. BROOM PLANT. BN, 368, Bailey 250,

1118 leaf cont fLs illyri in 1 " e
contains a glucoside ["hl”\l m, potency unknown
I'he leaves contain some saponin but have been used for centurics : Shoot,

21 Ky it s IR
1¥] 1 7 4 ;
Pl = , (¥ } 7 EL R #/) CHIEH KENG. food, The taste of the young leafy shoots is said to be deljcious,’ leaf.
atyeodon yrandiflornm, DC. (M. H. By, Ch. SD) :
BALLOON FLOWER. BROAD BLUEBELL. Bailey 745 BX. THi. 8 FI%E WAL TOU TS'AL,
s.hgu?dhi radical leaves are salid be :lightly poisonous, <o only the top leaves Vicwihynegy & By (M., OL: ‘\.“'. B).;"
e & ulslet;ti. They are bitter in contrast to the small blue-hell tGli Lacaf CROOKED BROAD BEAN. BN, 663 Led]
is called “sw ~hi cenp” ; : ; ’ . ’
i Bt weft chieh keng™. The root is caten in Jupart, culled _ .
A rotein 3.5, fat 0.28, chhyd 10.9, ash 1020, 2.9 s (M) T'U ERH SUAN
Unidentified. Shoot,
2.2 s Vi L ey o
 OWR (KR E BT R ) CHING CHI -
Solawwm septemlobum, Bge, (M. Ch.) NIGHTSHADE. 2.10 . F |, t:.& ;ﬁ'xli ).I CHIEP':‘ P]E[N(x
The synonym given Sh o s i sSudeda glowea, Bge, (M. Ch, SD). SEA BLITE. BN. 1549
leaf of 8, duleamora wl:iri:’ er:-:‘,:‘:,h r:.r.::a.;"ihc ::1];]10: I“ Ith. toxic irvitanl  feay Cultivated "as a vegetable. The maritime species is eaten in Java
; P ] - uins vi = wikuloids<. It also wpplics to d il - 3 e ARy, TR wavi.  Shoot;
the variety lyratinr, Thbyg. of dulcamsaya ob which little is kiow I‘II,””:‘n-:Ig:' :L:I[.]kl{ll\ 7 u“li} ]ms't.: ;-:‘ re'“”‘"‘T‘:l i I.‘T‘.‘ihfl!m;"h'mmI :!Mlﬁ i it
sed as a wvoegetable in.BEurope, racendors The sea-hlites are the most

Henry gives it the am HH ¥ Ve 10
1 5 P nary Eien ps'ur Yewee 1 S i
name * LU S]] weel vewetable™ 1°f, 7 NN

valued famine food in India, Watt
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2.11 Wi LU HAO.
Artemesia keiskinna, Migq. (M. SD. Ch.)

COTTAGE THATCH. BN. 1071.
. 'I_‘his is similar to tarragon A. Dramunculus, L. (2/27) used in Western
Siberia and West Asia as a valuable flavoring for salads sauces and

condiments (Winton 4 266) 4 i
. . ' protein 5.56, fat 1.16, cbhyd 9.46
It is sometimes preserved with salt. NI 9eA, ik AR,

2.12. 4 ) KWE (k%) SHUI WO CHU.
Veronicw Anagallis, L. (M. Ch. BN.)

WATER SPEEDWELL. BN. 2117,

Used as an antiscorbutic in Europe and for naking ads, Dracen.
s t1 ' ¢ ur i
; . Pe, C n ng sal ' agen

2.13. . BE (L M) CHIN CHAN TS’Al
Aster Tripolium, L. (M. SD. BN.) SEA ASTER. BN 599
Ash:—stem 8.4, leat 97 chiefly sodium chloride. Sweet taste,

It is Galen's Aste - attiko, i i
SO b = & used in the middle ages for mild stomach

2.14. . HHiZ SHUI LA TS’AlL
Nasturtium u;fictnale, R. Br. WATER CRESS. Bailey 309

Around Peking this ,is the common name for watercress, found wild

at the Jade Fountain. © i
=il ~ommon as a food in Europe, America, Java,

vita;:‘:f;;_;‘ 1}:’0#.01‘;1,;.4 fat, 4.2 cbhyd, 1.0% ash. Medium amount of
! « By, C an . Stalk:—4q.2 i
gtk protein, 0.2 fat, 1.8 cbhyd., 0.0%;

2.15.‘ ‘ %% TZU YUN TS'Al
Strobilanthes oliganthus, Miq. (M. Ch. Br. SD.)

CONE-FLOWER. BN, 1108.
2.16. B# YA TSUNG.

Seorzonera albicaulis, Bge, (M) SALSIFY. Bailey 755. BN, 1363
S. hispanica, L. (Ch. BN.) - -

Cultiv i e for i i
. SH]udwm.leg in Em.-np( for its fleshy edible roots and the leaves used
ads. 04 protein, 0.5 fat, 14.8 cbhyd and 0,99 ash (Winton)

217: ) REFRZS CH'IH T'OU TS’AI
Unidentified. Viola?

2.18. A CH »
Celosia argentea, L. (ﬁé_‘Br, C]h,KS%‘:N TSAL

WILD COCKSCOMB. Bailey 253. BN. 1478,
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Cultivated in the Moluccas as a spinach, considered inferior to the
amaranths for the table. Also eaten in N. Malaya, (Burkill 306). Con-
tains nitre which makes them diuretic. The young wild plants were eaten
in Li Shih-chen’s time. Listed as famine food in the Punjab. Watt.

2.19. k¥ (sT ) SHUI MAN CH’'ING
Veronicu spuriu, L. (Ch. BN.) SPEED WELL. BN 227, Bailey 671.
2.20. %z YEH YUAN SUL

Apium graveolens, L. (M. Ch.) CELERY. Bauey 565, BN. 511.

Shanghai market:—0.52 protein, 0.4 fat, 5.3 cbhyd. 1.2% ash with
small amounts of vitamins A and C and a medium amount of Vitamin B,

2.21. g3 NIU WEI TS’AL

Smilaz herbacea, L. (a. BN. Ch.)  CARRION FLOWER. BN. 238,

var. nipponica, Maxim (Ch.)

Whilst the roots of the sarsaparillas are usually medicinal, carrying
saponin, the shoots and leaves are edible though little is known of their
nutritive values.

2.22. 3% SHAN YU TS’Al
Eutrema Wasabi, max. (M. Cr. SD.)
(Wasabia pungens, Mats.) E. hederaefolia, F. & S. BN. 389. WASABI
Slightly pungent taste like many other cruciferous plants. Protein
5.1, fat 0.2, cbhyd 22.3, ash 1.27%, Japan food Grey; not indicuted whether
this is the leaf, it looks the root analysis.

2.23. &2 MIEN SZU TS’AlL
Unidentified.

2.24. ¥ MI HAO.
Unidentified.
Cruciferae.

2.25. 12k SHAN CHIEH TS’Al

Nuasturtium globusim, Turcz. (W.) YELLOW WATEE CRESS.

Taste hot and ‘slightly sweet. Cf 2/14
2.26. A4 SHE T'OU TS'AI
Unidentified.

2.27. %% TZU HSIANG HAO.
PURPLE TARRAGAN. B. 76

[

Artemesia Drawunenlus, L. (M. Br.)

Abundant in Hupeh where it is eaten as a vegetable. Used as an
utiscorbutic in Furope, as a kitchen vegetable, Dragendorff.
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2.28. ©@®RRE CHIN CHAN ERH HUA.
Calendwla officinalis, L. (M) MARIGOLD. BN. 599, Bailey 780.
C. arvensis, L. (BN. Ch.).

The leaves and flowers were used in- Western domestic medicine, but
are considered inert medicinally, USD. Nutritional value similar to dan-
delion, 14/17.

2.29. #<A% LIU YUEH CHU

Asteromaea cantonensis, DC. (BN.)
SIXTH MONTH ASTER. BN. 155.

2.30. ®|Z FEI TS’Al
Sedum Kamtschaticum, Fisch. (M. Br. Ch. BN.) SD.)

STONECROP. Bailey 321. BN. 1121.
2.31. F/% CH'IEN CH'U TS'Al
Lythrum Salicaria, L. (M. BN.)

SPIKED LOOSESTRIFE. Bailey 531. BN. 33.
L. anceps, Makino, (Ch.).

7.3% ash rich in line; starch, sugars, carotin and pectin, Wehmer.

2.32. W¥EE LIU YEH TS’AIL
Epilobium hirsutum, L. (M. Ch.).

E. pyrricholofolum. Franch. {BN. Ch.),
HAIRY WILLOW-HERE. BN 657. Bailey 548,
Under the name of Kaporie tea used largely in Russia as a beverage
USD 1868. Oljver reported violent poisoning with epileptiform convulsions
caused by these leaves, Br. Med. J. 1897,
2.33. fl®M HSIEN LING P'I
(Mﬂﬁ%ﬁ’TM&rﬁﬁ%’ﬁﬁﬁ’#&ﬁiﬂnﬁﬁs&*I!)

Epimedinm macranthum, M. & D. (M. BN.)

MEDION HERB,. Bailey 289, BN. 898,
Nonpoisonous but accredited in the Herbal with strong aphrodisiac
action.

3L ¥ CHIEN TAO KU.
Lactuca debilis, Maxim. (M. SD. BN) WILD LETTUCE. BN. 873.
Of 14/14. Similar to cultivated lettuce it is rich in vitamins and salts,

3.2. ERETZ PO PO CHIH CHIA TS’AI

Cerastium triviale, Link (M. Ch.)
var. glandulosum, Koch. C. viscosum. L. Porter 74.

HORNED CHICKWEED.
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3.3 g T'IEH KAN HAO.

Hetevope s hispidus, Less. | M.

34 k% SHAN TIEN TS'Al

Unidentitied. Deta sp.?

3.5 k& SHUI SU TZU.
Sphagamom japonicum, Broth. (BN, 232)

3.6 BEjc# FENG HUA TS'Al
Ty " e . (BN. Ch. 8D. J.)
Nasturtiun palustre, D, C. (BD L —

37 M5l E ERH CH'ANG.
S i watiee, Scop. (M. Br. H.) i o
i STARWORT. CHICKWEED. P72 BN. 211,
i izhly
Li Shih-chen describes it as a platable, sweet, tender, ]r‘n1-r}url). BI:,S:]:
J : 5 2 tam.
~ommended by Charles Johnson in the Useful Flants of b.'l‘l.l'll.
;:ths over 1-'%; ash with over 1.8% calcium oxide and much iron.

3.8 #ieR4gE FEN TTAO ERH TS'Al

. i . S man
Aletris japonica, Lamb. (M. BN, Ch.) STAR GRASS. BN. 829.

A. spieata, Franch. (Ch.)

39 % LA LA TS'AL

H i LT /ORT. PB88.
Lepidium virginicum, L. (Ch.). WILD PEPPERWC RT

v /2 in
This is very similar to garden cress L. sativum, L. 4/21. ealen
Western countries. It is rich in vitamin C.

3.10. £z (%+/\) MAO LIEN TS’AL

Elephantropus scaber, L. (M). ELEPHANTS FOOT

Eaten by cattle throughout the tropics, Burkill. Mucilaginous and
astringent.

3.11. AL HSIAO T'’AO HUNG.
CIRANAE » FOITHE » FE8E » YURRIARL) (B¥ET)
iens b , L. (M. H.) -
et ’mmm:us:m. TOUCH-ME-NOT. BN. 1308, Bailey 473,

The Balinese eat’ these leaves, (Nutt. Plant Ned. Ind. 1003). They

ontain sugar and starch. The U.S. Dispensatory says it resembles other
e £

species of this.genus in its acrid, purgative and emetic effects.

3.12. FERAE CHING CHIA ERH TS'AL
Helwingia ruscifiora, Willd, (BN 615, Ch.)
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3.13. AfZE PA CHIAO TS’Al
Unidentified.

3.14, W#AE (WFE) NAI CHING TS’AlL
Eclipta alba, Hassk. (M) INK PLANT. Porter 202, BN. 1579.

The cooked leaves are eaten in Java, K. Heyne. A camel food in
India, Watt.

3.15. IFEFE TI T'TANG TS'AL
Unidentified.

3.16. L£RE CHI ERH CH’ANG.

Aster indicus, L. (M. BN.) INDIAN ASTER. Porter 192. BN 1478.
{Boltowia indica, Benth.)

3.17. MRz YU TIEN ERH TS’Al
Unidentified.

Cynanchum sp. ?

3.18. A% PAI CH'U TS'AIL
Chelidonium majus, L. (M. Ch. SD. BN.)

CELANDINE. BN. 300. Bailey 299.

Contains a smzall amount of the alkaloids chelilysine and herberirie.
(Wehmer). Some essential oil and 5.88% ash, rich in potash and lime.
The plant contains irritant purgative principles, U.S.D." It is directed
that the leaves be thoroughly boiled with clean earth, the mixture is then

stood over night, thoroughly washed in several changes of water, and eaten
with oil and salt.

3.19. #t#R%E CH’E KEN TS’Al
Penthorum sedoides, L. var, chinense, Maxim. (M. Ch. BN.).

VIRGINTA STONECROP. Cowdry 102, BN. 444.
P. chinense, Pursh. (SD.).

This is full of mucilage and tannin formerly used in North America
as a demulcent and astringent.

3.20. F%EE®F TS’AO LING LING HSIANG.
Trigonella caerulea, Lam, (M., SD.) BLUE FENUGREEK. B. 405,
(Melilotus ¢. Lam.)

The whole plant like the official fenugreek contains trigonelline and
can be rated of about the same nutritive value.

3.21. k#F%¥E SHUI LO LI
Unidentified.

Chenopodium sp.
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3.22. GEAK (4V4)  LIANG HAO TS'AL
Unidentificd.
3.23. pifasl  CRISTHEO NIEN vi HSU o
‘ Swilax Siehaldi, Miq, (M. Ch. BN SMILAX. BN, 156
Cf. 2/21

3.24. Hiii4: CHIEH CHIEH TS’AL

{ j { . (M. Cha
Frotula iudicn, Kohne var, oliginose. Kohne (AL

3.25 iy YEH Al HAO. o
N '-1. rtemesia plgaris, L. var., parvifolin, Maxim (BN. Ch,

MUGWORT. Porter 208, Bailey Tt

M.).

A. lavenduluefolin, DC. (Ch.). o - I
The Indian variety:—protein 2.4, fat 2,59, chhyd 26.5 rich in sugar.
e Indian vs v: in 243, ; ' :
ash 10.13%%. Rich in vitamin A amd adenin ( Wehmer).

3.26 NNA (FuRa) CHIN CHIN TS’AL
" citnd ir. (BN. M. SD.)
Viola verveennds, A. Gr. (BN. ] v : .
- WILD VIOLETS. Porter 126-136, BN, 1064.
V. Patrinii, DC. and others . .
The violets have been ealen as a vegetable 1{rom the earliest times.
the leaves have a sweetish taste. The roots of many are emetic and

irritant.

.27 sy PO P'O NA.
Veronien agrestis, L. (8D. Ch, BN. . ‘
r FIELD SPEEDWELL. Porter 176. BN. 880,

3.28. #447% YEH HUI HSIANG.

Unidentified
Foenienlune vidgare, Ml

3.29. ST{EZ  (dEmAC» FE4)  HSIEH TZU HUA TS'AlL
Aeroglochin persicarioides, Mig. (M. Ch.)

3.30. Fis PAI HAO.

Artemesia Stelleviana, Bess. (M. SD. Ch. BN)

DUSTY MILLER. BEECH WORMWOOD, ,B762. BN. 316,

-] s e nk v 5 II.r B
Used in ancient times for food, Su Sung. Bretsehneider ;20 260

3.31. i, YEH T'UNG HAO.

Chrysanthemum gegetum, L. (H.)

COPN CHRYSANTIHEMUM. Railey 759.
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This vegetable contains cumarin which accounts for its fragrance,

Ash 1.61% (Wehmer),

3.32. 85 YEH FEN T'UAN ERH.

Aster trinervius, Roxh, var adustys. Maxim. (SD.) ASTER BN. 852,

See 2/3 for approximate value.

3.33. #W§% HO PI TS’AL
Carpestim abrotanoides, L. (BN.). PIG'S HEAD BN. 165.

Li Shih-chen savs they smell of foxes but c¢an be caten when cooked,
Taste sweet,

4.1, IitEZ SHAN KENG TS'AL
Labelia sessilefoliu, Lamb. (M. SD. BN. Ch.) LOBELIA. BN. 114,

This contains a toxic alkaloid ( Wehmer,).

4.2. ¥y KOU TIAO WEI MIAO.
Unidentified,

4.3. “#iF SHIH CHIEH.
Cladonia rangifera, Web, (BN). REINDEER MOSS. BN. 337.

This identification is probably incorrect, It is descriped as a trifoliate
plant, 2 feet high, with light yellow flowers and black seeds.

4.4. ®H% HUAN ERH TS’Al.

Unidentified.

4.5, BIEIE (AWM > %) HUI HUI SUAN
Reanunenlig jeponicus, Lang (M. SD. BN. Ch.).
CROWFOOT. Porter 78. BN. 361.
R. rennsylvanicus, L, (Ch, BN.).

The leaf yields a small amount 0.12%% of a yellow oil mand anemonin,
not in sufficient amount to he injurious,
4.6. W (RRZE)  TI HUAI TS’AL
Phullanthus wrinervia. L. (M. Ch.). LEAF-BLOSSOM. BN. 1200,
Diuretic due to high content of potash,

Its bitter principle is probably
phyllantin, used as a fish poison.

Cattle in India eat this herb, Roxburgh.

4.7. SR (> MRE)  LO YEN ERH.
Mymoglossion carnosum, Hook, (M). SNAIL-SHELL GRASS.
D. subcordatim, Fee, (BN. 1447).

It is also recommended for dysentery

Shoot,

Lleaf.

Shoot,

leaf.

Leaf.

Leaf.

Leaf.
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leaf.

Leaf.

Leaf.

Shoot,
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4.8, Ted12k NI HU TS'AlL
Sawmssurea affinis, Spr. (M. BN. Ch.).
SAUSSUREA. Porter. 210, BN. 528

4.9, B R&%# T'U ERH SZU.
Lysimachia dethroides, Duly. (M.).
HAIRY LOQSESTRIFE. Bailey 585.
L. candida, L. is used as a pot-herb in Mampur, India. Watt.

The common European loosestrife is used as an antiscorbutic,

4.10. #8¥% LO KUAN CHIN.
Unidentified.
4.11. ¥ CHIAO KU LAN.
Cynostemma pedate, Bl. (M. Ch, BN.), BN. 1117,
4.12. Witk PU NIANG HAO.
Sisymbrium sophia, L. (BN. SD.). THALE CRESS. BN. 521.
4.13. #ilZx CHI CH’ANG TS’Al
Eritrichium pedunculare. DC. (M. Br.). FORGET-ME-NOT.
4.14, k¥E® SHUI HU LU MIAO.
‘Unidentified.
4.15. Yi#® (EEHFF) HU TS’ANG ERH.

Sangutsorba minor, Seop. (BN.). GARDEN BURNET. Bailey 348.

Edible herb:—protein 5.65, fat 1.23, cbhyd 11.0, ash 1.72%. water

74.5%.

4.16. kggtsy (k) SHUI CHI CHEN MIAO
Unidentified.

4.17. Wik (HME) SHA P'ENG
Agriophylluan arenarum, Bieb, (M, Br. Ch.).

4.18. e MAI LAN TS'AL
Nasturtium indicunt, DC. (M.) INDIAN CRESS

The variety apetalum is used as a vegetable with curry in Singapore
In Java it is used in salads and soups, raw or Steamed {Ochse, Vegs
Dutch E. Ind.). In India it is used as a vdgetable and as an antiscorbutic,
Dragendorff,

4.19. W NU LOU TS'Au.
Silcuwe apriwen, Turez (M. Ch. BN.). CAMPION, BN, GK.
(Melandpyum firmum, Roh, BN.),
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In Europe S. italica, Pers. is used as a vegdtable. The bitter laste
is removed by repeated washing.

4.20. EB4  (#E2) WEI LING TS’AL
Potentilla chinensis, Ser. (M. SD. Ch. BN.).
CHINESE CINQUEFOIL. BN. 514.

4.21. W4 (ZFH4) TU HSING TS'AL
Lepidium sativum, L. (Ch. M. BN.).
GARDEN CRESS. Bailey 312. BN, 1370. Winton 2, 228.
0.1%% volatile oil yielding a small amount of the hot principle myrosin.
It has a moderate amount of vitamin By, rich in C. Used iall over the
world as an antiscorbutic vegetable. Protein 2.1, fat 0.4. cbhyd 1.8, ash
1.5%, Plimmer.

4.22. Ii% SHANLIAO.
Clematis augustifolia, Jacq. (M. Ch.) VIRGIN'S BOWER.

Contains anemonine (Wehmer). Most species of Clematis have acrid
irritant properties, causing inflammation and vessication. It is ordered
that these leaves be thoroughly boiled and soakad in successive changes
of water till they turn yellow and the acrid taste removed. It is doubtful
if much nutrimient remains after such treatment.

4.23. BA4g KE KUNG TS'AL
Unidentified.
Salvia sp.

4.24. /g% CHI YU LIN.

" Rostellularia procumbens, Nees. (Br. 2. 411). CARP SCALE.

An Indian famine food, Watt. A cattle food, Burkill,

4.25. SR CHIEN TAO ERH MIAO.
Unidentified.
Chien tao ku, Lactuea sororia. Miq. (Br. 2, 417).

4.26 B#4 CHEN CHU TS'AL

Lysimachia clethroides, Duby. (M. BN. SD. Ch.).

LOOSESTRIFE. Bailey 585. BN. 666.

4.27. #HEl TU TANG KUEL
Ariwlie. covdatae Th, (M, SD. Ch, BN.)
(A, edulis, S. & Z.).

The leafy shoots ave cultivated'in Japan as a food and give the follow-
ing analysis—1.1 protein, 0.42 fat, 0.8 sol chhyvd,, 0.55% ash, (Takauchi).

“uDo”. Bailey 556. BN. 40.
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4.28. #® (@§E) CHIANG MEL
Rosa indica, L. (M. BN.). MONTHLY ROSE. BN. 181. Bailey 344,
(R. chiensis, Jacq.).
The young shoots of Roses are eaten in Java.

T'ao Hung-ching says a decoction of the shoots and leaves makes a
beverage. Li Shih-chen says children in spring eat the young shoots after
stripping off the skin with the spines.

4.29. Eis% FENG LUN TS'AL
Calamintha chinensis, Benth. (M. BN.).
WILD BASIL. CHINESE SAVORY, BN, 724.

4.30. #E#E T'O PAI LIEN MIAO.
Unidentified.

4.31. EMA - SUAN T'UNG SUN.
Polygonum cuspidatum, S. & Z. (M. Ch.)
SIEBOLDS KNOTWEED. Bailey 246. BN. 585,

The shoots are an article of Japanese diet, eaten like aAsSparagus.

432. HEEZ LU CHUEH TS'Al
Unidentified.
Tanacetum. 7

4.33. Hiffd SHAN CH’IN TS’AIL
Sanieula enropaea, L. (M. Ch.). SANICLE. Lanessen 3. 265.
S. sinensis, Bunge. BN. 1571.

The leaves contain a saponin, Wehmer. Cf. 5/25.

4.34. EWid (EEHE) CHIN KANG TZ'U.

Smilax China, L. (M, Br.). CHINESE SARSAPARILLA.

The leaves are prepared for eating with oil and salt, or for the
making of decoction as a beverage. They are also smoked like tobacco,

4.35, WMAgE LIU YEH TS'Al
Epilobinm Pyrricholophum, F, & 8. (BN. 657)

WILLOW-HERB. Cf. 2.32,

4.36. At TA PPENG HAO

Unidentified.

4.37. 5% KOU CHIN MAN.
Cucubalus baceifer, L. var, japonicus, Miq. (BN. Ch.).
INFLATED CAMPION. Lanessan 7, 323.

2b
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Its use in America as a styptic indicates a high content of tannin.

5.1. e HUA HAO.
Unidentified.
Gnaphalium?

5.2. EHe T'U ERH SAN.
Cacalia aconitifolia, Bge. (M. Ch.)
C. Krameri, Mats, HARE'S UMBRELLA
(Senecio A. Turez).

5.3. b (Ebik) TI HUA TS’AL

Putrivia palmata, Maxim. (M. SD. BN.). PALMATE VALERIAN.
5.4. F4E SHAO ERH TS'Al

Carpesitin cernunwm, L. (M. Ch.) Porter 204. BN. 1191.
5.5 ##55 FO CHIH CHIA.

Sedum lunewre, Thunb, (BN. 429).
Sedum japéhicum, Sieb (M. SD.)

JAPANESE STONECROP,

Several species of sedum are eaten as salads in Europe.

5.6. eI HU WEI TS'AO.
Lysimachia Clethroides, Duby. (BN, 584).
Cf. 4. 16. LOOSESTRIFE.

8T $%4 YEH SHU K'UEL
Cryptotenia japonien, Hassk. (BN. Ch.),

HONE-WORT. Winton 2. 256, BN. 1404,

Much cultivated in Japan as a ye

aromatic leaves being eaten cooked or as salad. 2.3 protein, 0.23 fat, 4.4

cbhyd, 2.1% ash. It has a small amount of a fragrant cil,

5.8. Efi%i SHE P'U T°AO.
Ampelopsiz heterophylla, S, & Z. (M. BN. Ch ).

AMPELOPSIS. B479. DN. 970,

5.9. X444 HSING SU TS'AL

Lysimachw tortunei, Mazim. (M. SD, BN.).

FORTUNE'S LOOSESTRIFE. B585. BN. 643,

5.10. K#E2 SHUI SO YI.
Hygronhita luncea, Mig. (BN. Ch. SD.). BN. 224,

H quetdvivalvic is eaten ux a vegetablesin Malay, Burkill,

len vegetable, the young, tender,

Leaf.

Leaf.

Leaf.

Leaf.

Leaf.

Leaj.

Shoot,

leaf.

Leaf

Leaf.

Shoot,

leaf

Shoot
teaf

Fomine Foods

5.11. 4% NIU NAI TS'AL

Muorsdenia tomentosa. M. & D. (M. BN, SD) MILK-WEED BN. 241.

512. /JRREVN  (##R3) HSIAO CH'UNG ERH WO TAN.
Euphorbia humifusa, Willd. (M.). SPURGE. BN. 370.

5.13. BREY T'U ERH WEI MIAO.
Veronica longifelia, L. (M. SD. BN. Ch.).

LONG-SPEEDWELL, Bailey 671, BN, 498,

5.14. s TI CHIN MIAO.

Corydalis incise, Pres. (M. Ch.). CORYDALIS. Porter 86. BN. 1106,

5.15. R E (FE¥EF) YEH HSI KUA MIAO.
Hibisews trionwm, L, (M.,SD. BN. Ch.).
“FLOWER-OF-AN-HOUR". B 494. BN. 976

5.16. ®H% HSIANG CH'A TS’AlL
Plectranthus longitubus, Miq. (M. SD. BN.). BN. 729

5.17 ERAE (KFK) TOU KU TS'AO.
Unidentified.
Description and Picture look like Leonnrus.

5.18. ELR4 MAO NU ERH TS’AlL

Gnaphalium japoniewm, Thunb, (BN.).

EVERLASTING FLOWER. BN. 964.

5.19. 4fi4RE (B4RE) PANG NIU ERH MIAO.

Geranitm nepalense, Sav. (M. SD. Br. Ch. BN.).

GERANIUM. BN, 927,

(s, T}.’ll”flr'i:‘}“‘, S. & Z)

5.20. #d% 7 TIEH SAO CHOU.
Lespedeza juncea, Pres, (M. Ch., Br, BN.).

RUSH CLOVER. BN. 1544.

(L. geriera, Mig.)

5.21. /% SHAN HSIAO TS’AL
Campanula punetata, (M, SD, BN.)

CHINESE RAMPION. BN. 99 Bailey 742.

The root and leaf of C. Rapunculus, L, are used in America as food,

and other specics are eaten in Eurone
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5.22. FMA# YANG CHIAO TS’AL
CHltPt > SBRREEREEH LR ERARRE > SRS

) Mretaplexis Stanntoni, Roem. et. Sch. (M. BN.).

(M. chinensix Desn.). BN. 1567,

5.23. % LOU TOU TS'AL
Aquilegia fabellata, S. & Z. (Ch, BN. SD.).

COLUMBINE. B281. BN. 318,

5.24. HiZE OU TS'AIL
Unidentified.

5.25. 8574 PIEN TOU TS'AL

Sanicula envopaew, L. (M. Ch.) Cf. 4/33.

SANICLE. Lanessan .2, 265,

S. sinensis, Bge. BN. 1571

5.26. 114 HO SHENG TS'AlL
Adenocoylon hirglor, Hook. (M. BN.). BN. 504

6.1. #%= SHA SHEN.
CEbE > W0 » FEHE » B2 » W %)

Adenophora polymorpha, Ledeb, vay, Latifolin. Herden.

(M. Br. BN. Ch.). BLUEBELL. BN. 445,
A. verticillata, Fisch. (SD. Ch.j).

6.2. BE Colifh» e > 878 > BI0)

Lilium £rownii, Spae. (M. D.),

PAI HO.
LILY ROOT. B156.
(L. odoyicn. Planch, I.. juponienwm, Th.). (SD. M. BN. 388) .

2.4 protein, 0.5 fat, 30.9 chhyd. 1.237. ash. A little vitamin C.

This is a common market article in China. Many other species are
used as food in the Far East and the Indiand of Nevada and California

use local species for food. FEaten boiled or made into a flour, or hoiled
in honey.

6.3. e (LB > 3> FN > H%> ) WEI JUL
Folygonatum officinate, All, (M. Ch. BN.)

SOLOMON'S SEAL. BN. 1066,
P, wudtifloram, All, (D, H.).

Rich in mucilage containing fructose, glucose and arabinose The
leaves and roots are hoth milled and caten, The

: starchy mucilaginous
root of P. walgere is eaten by the it

; . mountam peaple of North China
Bretsehneider I
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6.4. #M4 TIEN MEN TUNG.

RS > WD » ML > BMA > BB BFR > TR)
A(s::'pua :?csm:a. Lindl. (M. BN. H. Br. SD. Ch.). ASPARAGUS.

(A. falcatus, Benth. A. insularis, Hance).

The tubers are washed to remove bitterness, the core removed and then
boiled, or sundried and boiled with honey. The tubers of A. sarmentosus
ate used in India and Ceylon as a food.

6.5. ik CHANG LIU KEN.
CRilE » B> Z0F » BB » BB > R >R KR W)
Phytolacca acinosa, Roxb. (M. Br. Ch.). POKE ROOT. BN, 877,
The leaves are used as a vegetable in Japan and the Himalayas.
This root contains the very toxic substance phytolaccotoxin, Wehmer.
It is ordered to be sliced, thoroughly boiled, soaked in changes of water;
or thinly sliced soaked two nights in eastern running water and steamed
for a long time in a bottle with bean leaves.

6.6. M4 MAI MEN TUNG.
(o> B> B %% > BB BERAD

Liriope gpicata, Lour. (M. BN. Br. Ch.).

BLACK LEEK. Bailey 173. BN. 61.

Ophiopogon japonicus, Ker. (M. Ch.).

Dried :—Protein 1.59, fat 0.52, cbhyd 80.1, ash 2.26%.. Much mucilage
present acting as a demulcent for the throat. The two genera given
are almost identicgl in appearance. Liriope has big leaves and w superior
ovary, Ophiopogon is smaller with blue berries and an inferior ovary,
Chinese actors suck these tubers to eclear the voice,

6.7. ## CHU KEN
Boehmeria nivea, Hk. & Arn. (M. BN. Br. H.).
CHINA GRASS. RAMIE. Bailey 240.B BN. 694,

The peeled root boiled has a pleasant sweet taste.

6.8. . CLuAf» (UBE» 13K > [UFE) T'SANG CHU
Atractylis ovata, Thunb. (M. BN, Br. Ch.). BN. 1273.

Contains 1.5% essential oil, resin, and exceedingly rich in vitamin A.

6.9. &l (%% AB) (M# - RAE) CH'ANG P'U
Acorus calamus, L. (Br.). FLAG ROOT. B142. BN. 331.

(A. terrestris Spr.).
Whilst the common ide.tification of ch'ang p’u is C. gramineus, Ait.

the name is generic and applies to 5 types. This does not have the elevated
midrib of the leaf of C. graminens. Rich in starch. 19 volatile il and a
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Root.

Root.
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sbitter glucoside acorin, USD 249. Peeled and washed to vemove the hitter-

ness it iz eaten like a fruit out of hand.

6.10. #wF# FU TZU KEN.
CHTBEAE » B5Ea » Fa B » 4605 4 > SR )T > 41
Calystegia Seprum, R. Br. (M, H.).

HEDGE BINDWEED. Porter 144: BN, 912, Bailey 610,

C. hederacea, Wall. (M. Br.).

This is rich in starch and sugar, and is considercd highly nutritious

It is washed and steamed, or after sundrying broken inw Iraginents
and eaten with rice, or ground to a meal and made into steamed cakes.

It is very good taken occasionally but as a regular item of the diet it
makes one dull and upsets the stomach.

6.11. it (kS ) MAO SAO KEN.
Butomus umbellatus, L. (M. Ch.). FLOWERING RUSH. Bailey 950.

“The 'rootlets and peel are removed, the root is washed and steamed, or
the-sundried product is baked, or it is made into a flour and steamed.

6.12. E¥dam YEH HU LO FU. .
Osmorrhiéze aristata, Mak, & Yabe. (S.D. Ch.). SWEET CICELY.
0. japomnica, S. & Z. (M. BN. 980).

Peeled, washed and eaten raw,

6.13. MR (A#R) MIEN TSAO ERH.
Scilla japonica, Bak, (M., Ch. BN.), SQUILL. Porter 40. BN, 1292
S. chinensis, Benth, (M.).

It must be soaked for a long time and boiled till it is very thoroughly
cooked. Eating this bulb produces gas and rumbling in the belly

6.14. +E% (#%FF) TU LUAN ERH.
Apios Fortunei, Max. (M. SD, Ch. BN.). GROUND PEAR. BN. 4.
4.2 protein, 0.2 fat, 18.3 starch, 6.0 other cbhyd. 1.3% ash. (Winton).

These when cooked are good flavored mealy tubers,” In central Europe
the allied species A. fuberosa is used as a substitute for potatoes. It is
thorbughly boiled.

6.15. L5 YEH SHAN YAO.
Dioscorea japomica, Th. (SD. Ch. BN.). WILD YAM, BN. 1456.

Wild Yams are considered by Burkill to be the most important famine
food in the East.

Certain species are somewhat poisonous and are sliced and washeil
thovoughly before cooking. Analysis is given under 14/52.
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Root.
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Tuber

Famine Foods
6.16. &m5 CHIN KUA ERH.
Cucwrbitu pepo, L. (M. H. BN. 620) PUMPKIN. Raoot

6.17. w#ye HSI YEH SHA SHEN.
Wihlembergin yracdis DC. (M. SD. (BN, Ch.)
(W. agrestis, DC. W. marginata. DC.).
(FH. Br. Ch.). BN, 962, BT40. Root.

6.18. #RR (#Hai) CHI T'UI ERH.
Potentilla diseelor, Bge. (M. SD. H. BN.}.
CINQUEFOIL. BN. 1468,

Eaten raw or boiled. Root.
6.19. M SHAN MAN CHING.

Unidentified.

Adenophora sp. 7 Roor.
6.20. #Hk7: LAO YA SUAN.

Lycoris anrea, Hevb. (M. H.). LYCORIS B179. BN, 332.-

L. radiata, Herb, (BN, H. M.).

It contains two inactive alkaloids. USD 1457. Root.

6.21. g # SHAN LO FU.
Seabiosa Japonico, Mig. (M. SD. BN.}.

PINCUSHION FLOWER. B732. BN 131, paoe

6.22. 2  (L#&¥) TI SHEN
Adenophorg rvemotifoliu, Mip. (M. Ch.) BLUE-BELL. BXN. 1159,
Anemarrhena usphodeloides, Bge. (BN, M.) Root

6.23. f#¥ CHANG YA TS'AL

Swertin bimoenlate, Hook. & Th. (M. SD. BN. Ch.). BN. 1236
CHINESE CHIRANVA.  Roaor

6.24. gREE CHI ERH T'OU MIAO.
Unidentified Cf, 13, 23 Rt
7.1, % (E%¥»7) CHIAO MAL
Browns jupunitus, Th. (Ch. M. BN.). BROME GRASS. BN, 991,
Fagomprom escoulentvre, Moench, (Ho 1275)

The husked secd is made into a four amd steamd or made inflo cakes. gy
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7.2. EEXK HUI HUI ML

(BB Figs > BIGEE » B R Ee ) () (ETF) (3
Coiz lachryma-jobi, L. var. frumentacea, Makino. (Ch. BN. H. M.).

ADLAY, JOB’S TEARS. Bailey 104. BN. 1435,
This is said to be more nutritious than rice, Burkill.
The shelled grain;—18.7 protein, 5.2 fat, 59.3 cbhyd. (mostly starch)

21% ash, Winton 1, 100. It contain a medium amount of vitamin B, and
a small amount of C. . Husked and made into a porridge.

7.3. #%F CHI LI TZU.
C3gl > A » 47 > $723 » Frdle » I » X))
Tribulus terre¢s!ris, L. (M. BN, Br. Ch.). CALTHROP. BN. 1277.

Dragendorif says the seeds are edible. They are first roasted till
yellow, the prickles removed, and then ground into a flour for making
steamed cakes. These seeds are said to have been the chief food supply
during the great Madras famine, Watt.

74. SF (W% > HRE) CHING TZU
Abutilon avicennae, Gaertn. (M. BN. H. SD. Ch.).

TIENTSIN JUTE. BN. 935.

Protein 17.4, fat 16, cbhyd 33.8, ash 4.4% in seed of wild plant
(Wehmer). Eaten raw when greer, later when hard they are washed to
remove the bitter taste, sundried and ground to a flaur.

7.5. M- (ki > 84) PAI TZU.
Panicum crus-galli, L. (M, Ch. Br, BN.).

BARNYARD GRASS. BN, 1226.
The steamed product is exceedingly good, or it can be made into a

porridge, or ground to a meal. The cultivated plant has a much greater
yield of grain.

7.6. i#F SHAN TZU.
Panicum frumentaceum, Roxb. (M. Ch. BN.).
SAWA OR BARNYARD MILLET. Bailey 10¢.
BN. 1392. Winton 1. 126.
72.5 starch, 3.1% fat, 11.8 protein. 2.656% ash, (Wehmer).

Watt says this should be cultivated in times of drought, for with little
irrigation on light soil it yields a crop in six weeks.

. Ji® CHUAN KU.
‘Coix agrestis, Lour. (BN.).
FIELD ADLAY. JJUOB'S TEARS, BN. 134. See 7/2.

This is made into porridge or gruel, also for fermenting liguors.
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7.8. #epF YU 18A0 TZU.
Setaria glauca Beauv. (M.
YELLUW FOX TAIL SHORT MILLET

BM 5849, Wirren 7, 121
11.5 protein, 6.0% fat, 4.0% fat, 10,74 chhydXR2%% ash. Made into
porridge or gruel.
i 5% YEH SHU.
Eviochloa villosa, Kth. (M.). WILD MILLET

Ground and made into steamed cakes.
7.10. R HAE) CHI YEN TS'AO

Lesbedeza striata. HK, & Arn (M. H. Ch. BXN.).
JAPANESE CLOVER. B402, BN. 1480,

The ash 4.39% is rich in lime. For porridge, gruel or flour,

7.11. #£2 YEN MAL

Brachypodinm japonicum, Mig. (M. BN.).
FALSE BROME. BN. 1380.

Made into flour.
7.12. @ (jtfH) PO P'AN

Fobus Thonbergii, 8. & Z. (M.). and other species
BRAMBLE. BN. 1331

This also refers to wild raspbervies of which rhere are several kinds,
Wild blackbervy:—protein 1.1, fat 0.2, c¢bhyid, 6.8, ash 0.8%, Plimmer
T3, #IG7 SZU KUA MIAO.

Litffa eylindriea. Roem. (M. BN, Ch. 8D.}.

LOUFAH. VEGETABLE SPONGE B735. BN 1092,

The peeled fruit is eaten hailed

Shanghai market wvegetable:-—protein 1.4, far U1 eyl 128, ash
.48, with a medium amount of vitamins A R B and 7 ol

7.14. A5 Caessy ) TI CHIAO ERH MIAO

Unidentified.

7.15. iR MA PAO ERH.
Melvthiio jupowien, Maxim., (M. SD. BXN.)
SMALL WILD GOURD BN, 844

The fresh {ruit is caten raw. The Indian species M. indica, Lour. is
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Seed.

Fruit
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a common weed around’ Shanghai, but its fruit is quite small. Porter 188,

7.16. IWME (W@EE) SHAN LI TOU.
Lathyrus polustris. L. (BN. Ch. SD.). WILD PEA. BN. 129.

The whole legume is boiled or the peas may be eaten separately. Wild
peas eaten extemsively are held responsible for lathyrism, a disease causing
paralysis of the muscles of the legs.

7.4% MFHE (NFHE) LUNG YA TS'AO.
Agrimeonia Eupatoria, L. (M. BN. Br. Ch.). AGRIMONY. BN. 1413,
.A. pilosa, Ledeb.).

The seed is ground to a meal.

7.18. WHK TI SHAO KUA
Cynanchum sibiricum, R. Br. (M, Ch.). SWALLOW WORT.

7.19. W (%% ) CHIN LT CHIH.
Momordica Charantia. L. (M. Ch.).

BITTER GOURD. BALSAM PEAR. B738. BN. 685.

In Malaya the bitter fruits are taken when just unripe and after
soaking in salt water, cooked. Used particularly as an ingredient of
curries, Burkill. Shanghai market:—protein 0,91, fat 0.23, cbhyd. 3.29
ash 0.56%. Rich in vitamins B, and C, B: medium, A a little.

7.20. AR (B ) CHI KUAN KUO.
Fragaria indica, Andr. (M.). (Duchesnea i. Fock).
INDIAN STRAWBERRY Porter 98, B352,

Occasionally gathered for greens in the U.S.A. (Winton). The whole
plant yields 0.19 emodin, chrysophanic acid, vhytosterol, sugars. volatile
oil and 9.3% ash rich in lime, Wehmer. This is free from the excessive
oxalate content of the sorrels.

7.22. #H TS’ANG ERH,

CZER > SHATH » sffUT > Y128 > 593 » BHEENN > BHHF)

Xanthivm Strumarium, L, (M. BN. Br. Ch.).

COCKLEBUR. BN, 1207

Burkill says the plant at all stages iz injurious an
poison. The seed:—protein 36.7, fat A8.6, and 5.187% ash and a glucoside
Xanthostrumarin; it is ground and made into cakes, baked. The young
leafy shoots are thoroughly boiled and the bitter principle remov.d by
washing. This is probably tannin for the plant is an active styptic. In
T’ao Hung-ching’s time the Honanese ate it and called it JBA chang
st t'ni. Tt contains a small ameunt of vitamin O

4 acts as a heart
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7.23 thihde KU NIANG TS'AL
- IR > St > KON » KON
*hysalis alkekengi. L, (M. BN. Br. Ch.). . - N
ol WINTER CHERRY. Bailey 657, BN. 1302,
ies P friima is widespread. Porter 166. The
The smaller species P. minima, L. i .‘“' . . Forter b :
ruit l: twice as rich as lemon juice in vitamin (_., it also r.\ur?tilln.?itllll
n.rirutin;:)wll physalin. The leaf also contains physalin. The citric acid in
s ; i ) 3 3 e & T
the fruit gives them thirstquenching properties, it is eaten raw.

Tk +%# T'U CHIEN MIAO.

; . i 3
Rubia cordifolia, L. vayr Mungista, Mig. (M.). MADDER. BN. 80

The fruit is eaten fresh., The root i used to make a red dye.

7.25. FFRHFFT WANG PU LIU HSING.
(RIS » BETE » PRTED
saponaria vaeccaria, L. (M. BN. SD. Ch.). )
St e COWHERB. Bailey 265. BN. 246,
(Vacearia J'Jr!yr:r iz, Host) ‘
Seed has much starch (Winton 1. 337). It ig ground to a meal,

7.26. Gt ( AW > ﬁﬁ'—?ﬁ%) PAl WEL
Cynanehom atratum, Bge, (M, SD. BN. Ch.). )
- SWALLOW-WORT. BN. 312

The young pods are thoroughly beiled before cating. The Singalese
cat the \'qum- leaves of the swallow-wort, Watt,

7.27. T4 PPENG TZU TS'AL ‘
Cilive vernm, L. (M. 8D, BN.) var luctewm, Max, (SD.).

YELLOW BED-STRAW. B, 710. BN. 1330

. Aparine, L, is a common weed all over the sul-tropics, Porter 186,

acids 21% of & ucoside
G. wverwm contains citric. and gallotannie acids, 0.21 of a gluco
¢id and a minute amount of frazrant oil, { Wehmer).

sperul

7.28 MEsT-  (B§W#%) HU CHIH TZU.
fespedeze mocvocarpa. Bge. (M. Ch.) o
. BUSH ELOVER Bd0Z. BN. 671
I . fiieolar, Turez. (Ch, BXN.).
7.29. FAh4s MI PU TAL

Astoogatos sinigus, L. (M. Ch.). - )
CHINESE MILK VETCH, Porvter 110, BN, FIO7T

1 vere cultivited as a vegetahle in Li Shih-chen’s time.
The virivde lewves were Gl : 1
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7.30. FhRE TIEN CHIEH ERH MIAO.
Solanum nigrum, L. (M. BN.).

COMMON NIGHTSHADE. Porter 164. BN. 1416. Bailey 654.

Used as a potherb throughout the tropics. The fruit is a market
article in Java, (Burkill). The wild tender shoots are boiled as a spinach
in India, Indo-china and Malaya. Eaten widely in Africa. The Creoles
in the West Indies gather the leaves for greens, and in India they are
eaten in times of scarcity. Fruit:—2.51 protein, 0.56 fat, 5.56 cbhyd,
1.194; ash,

7:31. H#RE (¥RE) KU MA TOU
Swainsonia salsula, Taub. (M. £h.). WINTER PEA.

7.32. HWRIEY (%) CHU WEI PA MIAO.
Unidentified.

8.1. B=#& TSAO SAN NAIL
Unidentified.

82, W HUANG CHING MIAO.

CRERFZE > MHERT » 86 > SN ATE > (ARRERERER)
Palygonatum faleatum, A. Gr. (M. Ch.).

DEER BAMBOO. BN. 1147.
P. giganteum, Dietr. var. (BN.).

This plant is known as the “poor man's relief.” The root steamed
and sundried nine times is used as a corn substitute with a delicious flavour,
It must be fully grown otherwise it stings the throat.

It is also eaten in
Peking, Bretschneider.

8.3, XK TI HUANG MIAO.
CREE > 0l > %) (4T
Rehmannia glutinosa, Lib. (M. Br. Ch.). REHMANNIA. BN. 366.
R. lutea, Maxim, (BN. M. Ch.).

The leaves were eaten in Li Shih-chen’s time. They are boiled or
the powdered leaf is mixed with the juice from -the root and cooked. The
root. is steamed and sundried 9 times.

84. ST (B> RET > BRAWEXK) NIU PANG TZU

Arctium Lappa, L. (M. BN.). GREAT BURDOCK. B. 790. BN, 239.

Tife root in Japan known as Gobo is cultivated as a vegetable:
analysis:—2.6 protein, 0.14 fat, 14.5% ecbhdy., 1.17% ash (Japan) ;
Tmulin, USD. Leaf:—protein 3.5, fat 1.8, cbhyd. 19.4, ash 8.89% (Wehmer).

It is mucilaginous and has small amount of volatile oil.

The root may
be emten raw. ¥
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M q#hi)  YUAN CHIH.
> ne (miiaﬂ“ﬁ’ & SE SENEGA.
’ Polygala. temafolia, Willd. (M. Br. Ch.) CHINESE
P. japouica, Houtt (BN. 1278. SD. M.).

3 vater, the core

i .everal changes of walir, :

The roots arve boiled in se il st
| they are agg&in boiled in fresh water hefore .:utlnr.r.. 'I‘:rle“
ael. : The leaves are listed as a famine fond in India, Watt.

removed

deleterious.

8.6 E#v%  (fmi) HSING YEH SHA SHEN.

awphmn stricte, Mig. (SD. Ch. BN.). )
A r Cf. 6/1. BLUE-BELL. BN. 15l

. polgmorphie. Ledeb. var, (M. Ch.).

two lots of water and is said to be excellent

The voot is builed in
vating.
8.7 EY (#%) TENG CH'ANG MIAO.

Calystegin japonica, Mig. (BN. Ch. Br.) b
CALFORNIA ROSE. Bailey 610. BN. 1040,

These roots are considered purgative.

8.8 4wy NIU P’l HSIAO.
T e edoelet , Maxim. (M. Ch. SD. BEN.).
Cynanchum eandatiem oo

1 . . ¥ . . in

This is toxic causing pavalysis, the root Lo.nta.m. Lyn;‘i.mjnholuxeq

(Wehmer). It is stated that the root is peeled and sliced, |)0l|1.3.d in c alng X

of water to remove the bitter taste, washed and again boiled till it is
very thoroughly cooked.

8.9. #E (HERD) (Kk#E) TSU TS'AO. - .
Potamogeton evispus, L. (M. Ch.). CURLY POND-WEED, BN. .

Used as fodder in India, Watt.

8.10. kER (%) SHUI TOU ERH.
Utricnluria vulgaris, L. (M, Ch.).

WATER BLADDER-WORT. BN. 764,

8.11. k% SHUI TS'UNG.

Fimbristplis sub-brzprenta. Ne«s & May, (M.).
POND ONION, SEDGE.

Sefrpue lacustris, L. var. (M. BN.}.

The tuberous ruot of F. Kysver. Roxh. is listed a~ a famine food in
Indta, Watt.
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8.12. WA CTW > 119 > KoMK W > RO P'U SUN
Typha latifolia, L. (M. Br.).  CAT-TAIL.

T. Japonica, Miq. (BN. By, St.).

Root;—protein’ 6, fat 0.29, cbhyd. 175 of which 15.49 is starch,

2.64% ash.
It is peeled; sundried, ground to a flour and made into steamed cakes,

The young white shoots are cut off near the root, washed, thoroughly boiled:

and eaten with oil and salt.

It is eaten by the Kalmouks and in various European countries;
Lanessan.

8.13. W (ETHRREE) LU SUN.
Phragmites communis, Trin. (Br. St. M. BN.).

COMMON REED: BN. 1515,
The tender young shoots are used as a salad in Indo-China (Crevost),
They contain a hemolytic enzyme which is probably destroyed by cooking,

though it says they can be eaten raw. The southern species is said to be
inedible,

8.14. F##M MAO YA KEN.
CSFHL » R B8 > 3045 > 3085 » B4f » B¥FEFery
Imperata arundinacea, Cyr. (M. Ch. BN.).
FLOSS-GRASS. Porter 26, BN. 306.
There is a fair content of starch in the roots, which are sweet at the
nodes. The Malays make a kind of beer from the rootlets, (Burkill).

The tender young shoots and the soft inner part are eaten. It is greatly
relished by cattle in India, Watt.

8.15. B (@orFRme» #fr) KE KEN.,
Puerariu hirsuta, Schneid. (M. H. Ch. Br. BN.).

KUDZU VINE. KE HEMP. B400. BN. 1213, Root Winton 2, 82,
(P. Thunbergiana, Bth),

The root is eaten steamed. A standard article in Japanese diet. As
a fodder crop its chemical value is like clover. The root starch is
marketed all down Eastern Asia to the Straits. Peeled root:—2.13
protein, 0.1 fat, 27.1 cbhyd. 1.45¢ ash (Chung and Ripperton).

8.16. ffH¥ & HO SHOU wuU.
CEFBY » 26> a4 > il » PSIES > el » AEE) 3L »
HIF L M )
Polygonum multilorum, Th. (M. SD. H. Ch. BN)).

FLOWERY KNOTWEED. BN, 428,

The roots aye washed, sliced with a bamboo knife, soaked overnight.
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boiled in changes of water to remove the bitter taste, again washed, then
steamed or boiled

8.17. piigit KUA LOU KEN.

CRTEMS > FHRIURRAR > RIMERM %)
Tricosanthes Kirilowt, Maxim, (M. Br. Ch.). GOURD.

T. japonica Rgl. (BN.). T. multiloba, Miq. (M.).
The root is rich in starch. It is peeled, cut into thick slices, soaked

for 4 or 5 days cflanging the water each day, till it disintegrates and can
be mashed to a fine pulp. It is made into steamed cakes.

8.18. #wF & (MFE) CHUAN TZU MIAO.
Marisens Sieberianns, Ness. (M. BN, Ch.).
TALL SEDGE. BN. 1392,

The root and seeds can hoth be made into a flour.

8.19. 47t CHU HUA.
CEyse » AHE > Lol » 2048 > LRIEL > BB MEE > BR) CGEN)
Chrysanthemum sinense, Sab., (M. Br. BN. Ch.).
CHRYSANTHEMUM. Bailey 759. BN. 1055,
in s he flowers are also
The leaves and flowers are used in soups, The .
infused like tea. Flowers:—protein 1.9. fat 0.91, chhyd. 5.3, ash 0.66%
Grey.

8.20. £#7t CHIN YIN HUA.
(RABRE > £ » &K » 258 (HLAH)
Lonicere japonica, Th. (M. BN. H, Br.).
CHINESE HONEYSUCKLE. WOODBINE. Bailey 726. BN. 451.
\L. chinensis, Wats.).

This plant contains saponin.

8.21. S9TW (FTER) WANG CHIANG NAN.
Cassia Sophera, L. (M. Br. Ch.). SOPHERA SENNA.
Ligwlaria japonicn, Less. BN, 015,
The leaves are like senna containing emodin and chrysophanie acid,
and are purgative. Li Shih-chen says the seeds as well as the leaves and

flowers can be eaten. The bitter principles are removed by thorough
washing The leaves are eaten by men and ahimals in India, Watt.

8.22 43 TA LIAO.
Clematis paniculata, Thunb. (BN, Ch.).

PANICLED CLEMATIS. B278. BN. 64.
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8.23. ®=& HEI SAN LING.
Sparganium longifolium, Turcs. (M. Br Ch, BN)
BUR-REED. BN 1150

The sced is husked. well Loited and eaten with =alt and wil,

8.24. EM (&M% 4 ) HSING SZU TS'AL
Limmnamthennon nymphoides, Hoff. & Link. (M. BN.).
FLOATING HEART. Bailey fi01. BN: 936,
{Villarsiu n. Vent.).

Used as a fodder in Kashmir, Watt, . The stems of L. eristabiom, ave

a common Indian food, Watt.

8.25. KA (¥-1E > 3yH ) SHUI TZ'U KU.
Sagittaria sagittifolia, L., (M. H. BN.)
ARROWHEAD. Bailey 95. BN, 1257. Winton 2, 120.
It is strange that this does not include the whole tuber. The tender
shoots next to the voot and the stem are well boiled and eaten with oil
and salt. It is certainly vich in starch, like the tuber to which it is
attached.

8.26. 43 CHIAO SUN.
C3eE » B0 > MR » To G AGEH )
Zizawio nguatiea, L. (M. BN.).
( Hydropyviomn latifolivwm. Griseb.), Winton 1, 153.
INDIAN RICE. WATER BAMBOO. BN. 1066.

Sundried seed:—13.66 protein, N.B8 fat, 72.68 cbhyd., 1.58% ash.
Good content of vitamin B, (Kennedy). Shanghai market shoots:—
protein (.95, fat 0.26, cbhyd., 4.65, ash 0.67% . It has a little vitamin B..

9.1. X8 (oW >AEH»HAH>WAE) CHA SHU.

The« sinensis, L. (M. Ch. BN.). TEA LEAF. Bailey 500, BN. B0U.
Winton 4, 97.

Fresh leaf:—protein 25.7, fat 6.49, cbhyd. 40.8, ash 4.97, caffein *d4.3,
tannin 12.9% . Of this 50.97 is extractible with hot water. It can le
eaten boiled or sundried and infused,

9.2 Eel (&£¥->44%) YEH HO SHU.
Albizzie julibrussin, Dur. (M. H. BN.).

MIMOSA. Bailey 433, BN.

&

9.3. A#s MU CHIN SHU.
Hibiseus syrioens, L. (M. H. Ch. BN.),

SHRUBBY ALTHAEA. Bailey {46, BN, Lbs,
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PAI YANG SHU.
POPLAR. Bailey 225. BN. 312

9.4. B (AWEE)
Populug alba, L. (M. Br. Ch. BN.).

This is rich in vitamin C and contains populin, monobenzoylsalicin,

9.5. ¥t HUANG LU.
Rhug eotinus, L. (M, H, Ch. BN.).
HUNGARIAN FUSTIC. Bailey 460. BN, 1149,

The volatile oil in the leaves contains pinene and camphene.

9.6. Hifl3r CH'UN SHU YA.
CHEARS » 1642 > (LHRERE » #REE > IBIK
Cedrela sinensia, ‘A, Juss, (M, Ch, Br. H. BN,). Shoot.
CHINESE CEDAR. Bailey 449. BN. 1177.
Shanghai market vegetable:—protein 5.97, fat 1.02, cbhyd. 6.57, ash
1.48%. Rich in vitamin A and a trace of C.

9.7. Wi (3> M BHEE ) CHIAO SHU.
Zanthoxyhon piperitum, DC. (M. Ch. BN.).

PEPPERY ASH. BN. B27.

The fruit contains 3% essential oil and is very spicy. The leaf has

also a fragrant oil and a saponin.

9.8. WF# (lFrA) LIANG TZU SHU.
Cornus macrophylla, Wall. (M. H. Ch.). DOGWOOD., BN. 1192,

BN. 1045 gives the identification Ehretia aucuminata, R. for PT-4
A goat food in India; where the fruit is regularly eaten by people.

9.9, EH¥E YUN YEH
Euptelea polyandra, S. & Z. (Ch. BN. M.).
E. franchetii, Van (Ch.) BN. 1131

9.10. ¥ii#f HUANG LIEN SHU.
Picrasma quassioides, Benn. (Ch. BN. Wilson). QUASSIA BN. 1144
The shoots can be infused as a tea.

9.11. #i## TUNG CH'ING SHU.
Ligustrum lucidum, Ait (M.G.) PRIVET. Bailey 594
L. japonicum, Thunb. BN. 67.
Aylosma racemosum, Mig. (H. M.)

The leaves contain a glucoside syringin.

9.12. #IFE JUNG YA SHU.
Unidentified.
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9.13. A# (¥FE) YUEH YA SHU.
Unidentified.

9.14. #R%E (4FF r4%F) NU ERH CH'A.

Rhamuns virgatus, Roxb. (H. Br.). BUCKTHORN,

Prepared as usual with oil and =alt, or infused as a tea.

9.15. Ai5# (B#E) SHENG KU YU.
Staphylen Bumaldo, S. & Z. (M. Ch. BN.) Leaf.
BLADDER NUT. B 466. BN, 700

9.16. mEEE  (#EREH  HUI HUI TS'U.
Unidentified.

9.17. gt PAI CHIN SHU.
Hibiscus mutabilis, L.
COTTON-ROSE. WHITE MALLOW. Bailey 496. Burkill 1167
There is a white variety of this tree mallow which corresponds most

closely to this,

9.18. 3 CH'I SHU YA.
Aecer palmatum. Th. (M. BN.). MAPLE. B 469, BN, 1324,

A. pietwm, Thunb. (Ch.).
Used as fodder in India, Watt,

9.19. F#R# LAO YEH ERH SHU.
Photinia villose, DC. (Ch. M. BN.).  PHOTINIA. B 179. BN. 410

( Pornrthiaca v, Decne.).

9.20. i CH'ING YANG SHU.
Suliv graetlistylo, Miq. (MB.) WILLOW BN. 223

9.21. fikE LUNG PAI YA.
‘Unidentified.

Querens gp.

9.22. stiudd  (FyH) TOU LU SHU.
Plalgearyn strohilocea, 8, & Z. (M. H. Ch.). BN, 161,

9.23. #H# CH'ING KANG SHU.
Querets glowea, Th, (D.M.). OAK. B 231.
(). serrofo. Th. (H) and others.

The leaves of several nak: are prized ax cattle food in India, Watt.
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9.24. fiii4- T'AN SHU YA.
Dalbergio hupeana, Hee, (M. H.). DALBERGIA

The leaves of the black-wood trees of Indin are u common fooder and
certainly nonpoisonous.

9.25. 148 SHAN CH’A K'E.

Clethrva bavbinervia, S, & Z. BN, 113. WHITE ALDER.
9.26. A% MU KE.

Unidentified.
9.27. ety HUA CH'IU SHU.

Sorbus aueupuria, L. (Ch.). ROWAN, MOUNTAIN-ASH. B 1380.

The leaves yield amygdalin a cyanogenetic glucoside, Wehmer,

9.28. Fi¥# PAI HSIN SHU.
Halesia corymhbosa, B, & H. (BN. Ch.).
SILVER BELL. SNOWDROFP TREE. BN. 299,

9.29. #4# MU LUAN SHU.
Koelpenterin powienlata, Lap. (M., Br. BN.)
CHINA TREE. B 171. BN. 1567

9.30. BH##E WU LING SHU.
Unidentified

9.31. §iftid TZ'U CH'IU SHU.
Acanthopanax ricinifolinm, Seem. (M. Ch. Br. BN.).
SPINY PANAX. Bailey 558, BN. 503,

v.32. ¥##E HUANG SZU T ENG
Unidentified

9.33. W@t SHAN KE TZ'U SHU.
Unidentified.

9.34. ##H HANG SHU.
Unidentified.

9.35. MER PAO MA SHU.
Unidentified.

9.36. iR# CHIA SHU.

Tilia. argentea, (M. H.). LINDEN B 4r2,
T. oliveri, Szys. (H) and others,
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9.37.» ) #3k CH'OU KUNG.
Unidentified.

9.38. B8 CHIEN CHIA SHU.

Viburnum Japonicum, Spr. (M. Ch. BN.).

JAPANESE VIBURNUM. Bailey 720, BN, 879.
V. sempervirens, Koch. (M. H. Ch.).

9.39. St CH’OU CHU SHU.
Unidentified.

9.40“ _ BasfE (LRf) MA YU ERH T'IAO.
Gleditschia sinensis, Lamb. (Ch.). SOAP-BEAN TREE.

9.41. s E¥Ef# LAO PO PU CHAN.
Unidentified,

10.1. #fa#  (#FEFT) JUI HO SHU,
Prunus wndulata. Wall, (St. Ch.) Eaten Fresh.

10.2. _ MR (%) (BEA) SUAN TSAO SHU.
Zizyphus vidgaris, Lam. var. spinesus, Bge. (Br. St. BN.).

SPINY JUJUBE. BN. 1300. Burkill 2305.

Eaten fresh. Used to ferment wine Whilst still
x Z [ gre th
eaten boiled. For analysis see 13/17. o theycan be

10.3.  HT4 CH » BTK > 824 )  HSIANG TZU SHU.
Quercus Bungeana, Forbes, (M. Br. Ch.). CHINESE 0AK.
Q. serrata, Thunb. BN. 1377,

The acorns are soaked in 15 changes of water to remove the astrin-
gent taste, then steamed till thoroughly cooked. They are fattening and
strengthening. Highly nutritious, rich in starch, protein and fat, U.S.D
1642. The bitter principle, removed by washing, is & cause of dim-rhoea'
Tranfield’s analysis of partially dried shelled kernels for poultry food-
vielded :—protein 7.9, fat 4.6. cbhyd. 67.8, ash 2.249.

10.4. AT CHARNHIT > %# ) CHING TZU.
Vitex negundo, L. (M. H. Ch. BN.).

VITEX. B 632, BN. 42. Burkill 2239.
V. incisa, Lam. (Br.). .

After washing to remove the bitterness, they are ground into a flour.

Leaf,

Leaf,

Leaf,

Leaf,

Leaf,

Fruit,

Fruit,

Seed.

Seed,

Fuamine Foods

10.5. WiFRiE SHIH TSAO ERH SHU.
CZs » BW o> R > 8BX > #5)
Cornne victaalis, 8. & 7. (M. BN. Br. Ch.)
VORNEL CHERRY. BN, 111,

The lavge European species contains in the fruit abour 5.67% sugar,

2.9% malic acid, 0.745 ash. They are eaten fresh,

10.6. %% HAI ERH CH'UAN T'OU.
I > K> TR )

Viburnum dilatatun. Th. (M. Ch, BN.). VIBURNUM, B 720. BN. 938,

Eaten fresh, or boiled into a porridge with the juice from the stemns.

The fruit of the closely allied species V. dovwrienm is eatan in Siberia.

10.7, h#ER (S2HH > @BIF) SHAN LI ERH.
Smilax trinervula, Miq. (M. BN.). CAT BRIER. BN. 115

Eaten fresh.

10.8. R LJEED > BEUECR )  SHAN LI KUO ERH.

Crataegus cuneata, S, & Z. (M. Br. BN.). RED HAW. BN. 124.

C. pinnatifida, Bge. (M.). (Mespiluz C. S. & Z.).

Shanghai market:—protein 0.44, fat 1.03, cbhyd. 22.1, ash 0.79%.

Rich in vitamin C, fruit acids, pectin,

10.9. S| WU HUA KUO.
Ficus carica, L. (M. BN. Ch.). FIG Winton 2, 506, BN. 1048.

1.0 protein, 0.4 fat, 12.8 cbhyd. 0.45°: ash. A small amount of vita
mins A. B:, B: and C, and a trace of D. Much vitamin A, Wehmer,

10.10. H4E&F CH'ING SHE TZU T'TAO.
Unidentified.
10.11. B¥ET#H PAI TTANG TZU SHU.

CPPERR > FHTFH > BT8R

Callicarpa mollis, S. & Z, (M. BN.). SCISSOR BERRY. BN, 310.

10.12. B3 KUAI TSAO.

Hovenia duleis, Th. (M. H. Wilson). RAISIN TREE B 476. BN, 640.

Eaten fresh.

10.13. AHR4 MU T'AO ERH SHU.
Celtis sinensix, Pers. (St. Faber). HACKBERRY. BN. 384,
Eaten fresh.

10.14. A SHIH KANG HSIANG.

Quercus sp. (M.). ACORN.
Boiled up to 7 times till very well cooked. Cf. 10/3.

Fruit

Fruit

Fruit.

Fruit.

Fruit.

Fruit

Fruut.

Fruat.

Fruin

Seed
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i1 10.15. 7k%F SHUI CH’A CHIU.
| Unidentified.
10.16. kW (AHAHE> ) YEH MU KUA.

Stauntonia hexaphylta, Decne. (Ch, BN.). BN. 974,

Thehripe fruit can be eaten fresh, or it is boildd twice over to soften
The Indian fruit is used as a food. ’

10.17. 454 T'U LUAN SHU.
Unidentified.
10.18. WEEfligs LU T'O PU TAL

Loniceva graciipes, Miq. (Br. 2, 414)
HONEYSUCKLE. WOODBINE.

Eatan fresh. The fruit of all species of Lonicera the USD says are
emetic and cathartic.

10.19. gEeEHgy P’O P’O CHEN T'OU.
Unidentified.
10.20. HFFH (W) CHI LI TZU SHU.

Lonicera Morrowi, A. Gr. (BN. Ch.).
RED HONEYSUCKLE. B 725. BN. 599.
Eaten fresh. See note to 10.18.

11.1 i KOU CH'L
) CIERMEouRisEFL » J3% » i AR » TEERREL

Lycinm chinense, Mill. (M. C. BN. Ch.).
KUKO. MATRIMONY VINE. ‘B 659. BN, 659.
Cu_]tintgd by Chinese in Malaya, the young shoots are sold as a
ﬁavnurm_g with pork. Also in the Honolulu and Java markets. The leaf
can be infused. Shanghai market, leafy shoots:—protein 3.9, fat 0.72
cbhyd. 2.25, ash 1.37% Rich in vitamin A. . The ripe fruit can be eatenr

fresh.
11.2. Al (R > M%) PAI SHU.

Thuja orientalis. L. (M. BN. Ch.). ARBOR-VITAE. B 93. BN. 864.
11.3. BIEE (B 2%) TSAO CHIA SHU.

Gleditsehia sinensia. Lam. (M. H. Ch, Br.). SOAP-BEAN TREE

G. japonica, Mig. BN.

The seeds are roasted. husked. =oak i [ i
sted, sked. zoaked till soft, boiled s X i
wiper: B2 0 iled and eaten with

Fruit.

Fruit.

Fruit.

Fruit.

Fruit.

Fruit.

Fruit.

Seed.

Shoot,
Seed.
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11.4. HERER (3T BT »ii®m) CH'U T'AO SHU.
Broussonetio pupyrifera, Vent, (M. H.).
PAPER MULBERRY. BN. 1261. Bailey 215.

The dried leaves contain 1% calcium carbonate (Wehmer). The fresh
fruit iz said to have an excellent sweet flavour. prolonged ingestion
weakens the bones

11.5. #itt  (4nk) CHE SHU.
Cudraniu trilobe, Hee. (M. Ch. H. Br.).
TSA TREE. SILKWORM-THORN. BN. 271

In the Moluccas the yvoung leaves of €. jovanensix Aare caten raw.
The fruit is eaten fresh.

11.6.  AfMmPr  (¥HBEE) MU YANG CHIAO K’E.
Actinidia chinensis, P1. (Br. Ch.).
ICHANG GOOSEBERRY. Bailey 500.

A common edible Iruit in Central China, very delicious,

11.7. #igi CH'ING T'AN SHU.

Celtis sinensis, Pers, (H. M. G.). See 10.13.
HACKBERRY BN. 384,

11.8. m#siE LA MEIL HUA.
Chimonanthus fragrans, Lindl, (M. BN. H. Ch.).
WINTER-SWEET. Bailey 292. BN. 1540,
{Meratia precox, R. & W.).
Thoroughly boiled, washed and eaten with oil and salt,

11.9. #t4 TENG HUA TS'AL
Wigterin chinensis, DC. (M.). WISTERIA. Bailey 417. BN, 1113
(Kraunhin floi ihunda, Taub.).
Prepared as for 11.8. They are a commen addition to cakes around

Ieking.
f

11.10. ST (MmEREHT) PA CH’IH HUA.
Caraganu Chantlage, Lam. (M. BN. Br.).
CHAMLAGU PEA TREE. B 41l BN. L1406,

Prepared the same as 11.8, or oven dried and used as an infusion.

11.11. Mt CH'IU SHU.
Calalpe Kaempreri, S. & Z. (M. H, Ch,). CATALPA. B 89, BN, 020.
The fresh dr dried flowers can be used as- bove.

11.12. mE MA CHI
ITndigotera pm'arn‘r]f:lu-frrJ'l'fr. Matsum. (M Ch.) FALSE INDIGO,

17

Fruit,
Flower,

Leaf,
Fruit.

Leaf

Leaf.

Flower,

Flower,

Flower,

Flower,

Flower,
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11.13. (55 ) o) SFEMIA ) HUAI SHU YA,
Sophora japonica, L. (M. Br. Ch. BN.).
YELLOW BERRY. PAGODA TPEE. B 413 BN, 1262. Burkill 2055,

The leaves are also recommended. cooked with vicr. The shoots boiled
and sundried three times lose their bitterness,

11.14. #38 T'ANG LI SHU.

Pyrus betuluefoliu, Bge. (M. H. Ch. BN.). PEAR. BN. 1031.

The sundried flowers powdered are made into baked cakes. The leaves
cun be treated in the usual way by boiling ete. o1 dried and used as tea,
11.15. X WEN KUAN HUA.

Xanthoeerus sorbifolia, Bee. (M. BN.Y.

YELLOW HORN. B 471. BN. 177.

The leaves and flowers ave boiled. The seeds are husked and the
kernels powdered and boiled

11.16. Rt (RRAR#HE) SANG SHEN SHU.
Morux alba. L. (M. Ch. H. BN.). MULBERRY. B 234, BN."™768.

In Malaya the young leaves are eaten by nursing mothers (Burkill).
They make a very good vegetable in the Dutch East Indies {Ochse). A
small amount of vitamin C present. Eaten fresh, or fermented into wine.
The leaves contain carotin and much tannin, 10% ash very rich in lime,
4.7% of leaf. They contain much carbohydrate, fat and nitrogenous
matter, and a moderate amount of vitamin C. 'The bark can can also be
roasted and ground to a meal for food.

Fruit:—protein 1.5, fat 0.4, cbhyd. 7.8, malic -&eid 0-7%, Plimmer.

11.17. Wt (K> ¥R) YU CHIEN SHU.
Ulwins campestris, L. (M. BN, Ch.}.

ENGLISH ELM. B 213, BN. 1185,

The seed contains protein 34.4, fat 28.2, cbhyd. 17, ash 5%, Wehmer.
They are said to be an excellent food but taken to excess cause sleepiness.
The inner bark is rich in bassorin and lime giving it a mucilaginous charac-
ter, It is powdered and steamed. The leaves are prepared as uiual,
boiling, washing and eaten with oil and salt. They are used extersively
in Europe as a cattle food.

11.18. % (¥%) CHU SuUN.
Phyllostachys hambugoides, S, & 7. (M.). Several varisties.
BAMBOO SHOOT. BN. 395

Spring variety :—protein 2.1, fat 0.33, cbhyd. 3.19, ash 0.u5

and a
small amount of vitamin C.

Flower,

Flower,
Fruit,
Leaf,

Flower,
Leaf,
Seed.

Flower,
Leaf,
Fruit.
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5] 'EH WAN TOU.
% FrE X ‘ o 5
B Luthyrus mearitivus, Bigal. (M. SD. BN.). BEACH PEA

var. Thunbergianus, Miq. (BN.).

12.2. #E LAO TOU.
Glycing usswriensis, Regal (M. SD. Ch.}.
;. soju S. & Z. BN. 1335. )
Used exactly like the ordinary sovbean, 12/12, Protein 42.6, fat B.3,
chhyd. 27.3. ash 5%. Peking.

WILD SOYA.

12.3 i€ SHAN PIEN TOU.
Cossia mimosvidex, L. (M, SD. Ch. BN.), N ' \
SENSITIVE SENNA. BN..108.

ile b ully ripe the
The young tender legumes can be caten boiled. When fully I

extracted seeds are eaten boiled.

12.4. HEEE (HES&E) HUI HUI TOU.
Unidentified.

12.5. #E HU TOU,‘
Indigofera decoru, Lindl. (M, Ch, BN.). BN, 671.

Eaten boiled or made into a flour. The seed of several species of
i imes of scarcity, Watt.
Indigofera are made into bread in India in times of scarcity, Wa

12.6. ®a TS'AN TOU.
Vieia Fabua, L. (M, H. Ch. BN.) ) .
B. 391. Porter 116. BN. 1577. Winton 2, 314.
- HORSE BEAN. BROAD BEAN.
Fresh:—Protain §.76, fat 0.46, cbhyd. 13,78, ash 1.237%, Shanghai.

12.7 et dkE SHAN LU TOU.
Dresilinne jupontenm (Mig, (Ch, BN.),
1. podocaviom, DC. var (BN.)

TICK TREFOIL. B 402, BN. 117.

The small-leaved species is caten by the Santals, Watt

12.8. #Zm CH'IAO MAI Ml:\O‘“
Fogopyrow cxenlentim, Meench. (M. BN. 8D. Ch.). . LN
. RUCKWHEAT. R 246, BN. Li83
feravme L peoten, 2000 Fal, 6dods ohbyd, 2027 ash (Wintan [,
05) .
The leafy shcots preparved in the usual way are said to be slightly

o Fvntas F res in Jess
laxative.  When other cvops fail this is often planted. it mature :

than ¥ wecks.
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12.9. BRAE  CSF3 > £BKE > ®F) YU MI HUA.
Papaver somniferwm, L. (M. BN.).
POPPY, B 207. 1522, Winton 1, 431.
The ancient Greeks sprinkled the seeds over cakes. Analysis:—22.7
protein, 48.02 fat, 9.81 cbhyd., 7.14% ash (Mach). The leaf has 5.789%
ash rich in potash and lime. The seeds and leaves of the poppy contain
none of the narcotic principles of opium. The seeds are used for food
all over the world and are highly nutritious.

12.10 #FE (EM) CHIH HSIAO TOU.
Phaseolus Mungo, L. var. subtribobata; F. & S. (M. BN. Br. Ch. H:)s
RED MUNG BEAN. B 396. BN, 475. Winton 2, 373.
P. angularis, Wright (CH.).
The four day old seedlings are rultivated in quantity in the Straits.
Bean:—19.1 protein, 0.70 fat, 57.4 cbhyd. 3.48% ash, with a small amount
of vitamins B. and probably A and B..

1211, s R » BES) > ERERE)  SHAN SZU MIAO.
Cannabis sativa, L, (M.) HEMP. B 239. BN. 55. Burkill 437.
Though botanists make no clear distinction between the narcotic

Indian Hemp and other races, it i= well known that the tall Chinese

variety has not got the narcotic effect of the shorter race growing in Indo-

China, Farmers in North China eating this seed show no narcotic effect.

The leaf contains 0.2156% carotene.
Seed:—protein 27.1, fat 25.6, cbhyd. 7.4, ash 6.1%, Japan Foods, Grey.

12.12. MFaT (A » 28 YU TZU MIAO,
Sesumum indicum, L. (M.).
SESAME. TEAL. B 692. BN. 674. Burkill 1994.

Shanghai market seed white:—protein 21.5, fat 60.8, cbhyd. 8.94, ash
3.37%. Mediura amounts of vitamins A, B, and C. The black sead is
very rich in B, and rich in C. The oil iz also expressed from the seed
for use. The leaves contain chlorogenic acid, and are used as a demulcent
in India.

12.13. #HE4s HUANG TOU MIAO.

Glycine hispida, Maxim. (M. H. Br. BN.).

YELLOW SOYBEAN. B 403. BN. 1133. Winton 7, 512.

(. soja, Btt.).

The seedlings are cultivated and eaten by Chinese in Malaya '(Burkill).
Leaf and stem:—3.0 protein, 1.0 fat, 11.5 cbhyd. 2.4% ash. Fresh young
pods:—15.2 protein, 7.1 fat, 9.7 cbhyd, 1.82¢ ash; vitamin C small amount.
Bean:—40.5 protein. 20.2 fat, 21.0 cbhyd, 5.0¢% ash; a medium amount
of vitamins A, B, and B;, and a small amount of ‘vitamins C and E. The
leaves and stems make excellent fodder.
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12.14. NE TAO TOU MIAO.
Canavaiia gladiata, DC. (M. H. SD. Ch.). SWORD BEAD. Bailey 239,

C. ensifermis, DC. (BN.).

Legume with seed, 17.76 protein, 3.1 fat, 56.1 cbhyd. 3.79% ash. Bean,
26.85 protein, 3.0 fat, 56.9 cbhyd. 3.38% ash. (Winton).

12.15. JRmy MEI ERH T'OU MIAO.

Dalichos Lablab, L. (M.). .
KIDNEY BEAN. HYACINTH BEAN. B 399. BN. 1461.

The young leaves are eaten as a vegetable in T\'T:\hln‘\-':l lBu:'ki.“]‘, -\]~:
in India. Fresh pod with bean, 3.2 protein, .ll.;I fat, 5.4 cbhyd. ."‘,M % W t.[
a-small amount of vitamin A, B, and C, rich in B|.. B.L-.an.; 3.3 w'(l‘tem.
0.3 fat, 6.2 cbhyd. 0.95% ash (Winton). THe prluu-.m is rich in try |:L0-.
phane, arginine, lysine and tyrosine. The dried, saited am.! sprouted ‘heau.a.
are common on the market. Tha leaves and stalks are considered a valuable

fodder, Watt.

12.16. wiiEs TZU CHIANG TOU MIAO.

Vigna sinensis, Hassk. (M.). .
PURPLE COWPEA. B 397. BN. 836. Burkill 2230.

The seedlings are cultivated for food in Malaya by the Chinese.
Bean:—20.03 protein, 1.4 fat, 56.9 cbhyd. 3.28% ash, with vitamin A. and
B, medium, vitamin B. a little, rich in vitamin C.

Young pod:—2.76 protein, 0.48 fat, 4.13 cbhyd., 0.6°¢ ash. Shanghai.

12.17. #F® SU TZU MIAO.

Pevilla nankinensis, Decne. (M.) PERILLA. B 646. BN, 1114

The fragrant leaf is a seasoning like mint, used throughout Eastern
- T e B by 4/9¢
Asia; protein 1.66, fat 0.47, cbhyd 4.81, ash 1.79% Japan. Seed Cf. 14/29,

12.18. §iIE{y CHIANG TOU MIAO.
Vigna sinensis, Hassk (M.).
COWPEA. B 341. BN. 836. Winton 2, 178: [. 66Y
Leaf and stem:—2.4 protein, 0.4 fat, 7.1 cbhyd., 0.48% ash. vich in
vitamin C, medium amounts of A and B, and B: a little.
Bean:—=21.1 protein, 2.1 fat, 56.7 cbhyd., 2.99% ash with medium
amounts of vitamin A, B,, and B: and C a listle,

12.19. e SHAN HEI TOU.
Dumasia truncata, S. & Z. (M, Br, BN, SD Ch.)
WILD BLACK BEAN. BN. 119,
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12.20. HER (#%) SHUN MANG KU.
Chenopodium album, L. var. (M.) PINK PIGWEED.. B 249, BN, 1458,
The starchy seeds-are cultivated for food in Northern Burma amd
Annan. Ordinary pigweed develops pink stems at one stage of s deve-
lopment. The leaves are rich in vitamin C. Cf, 14/30.

13.1. #BHti YING T°AO SHU.
Prunus Pseudo-cerasus, Lindl. (M. Br. Ch.).

var: spontanea, Maxim., (BN.).
CHERRY. BN. 1528, Bailey 370.

E. P. 1.0¢ protein, 0 B% fat, 16.5% carbohydrate, 0.67% ash, Peking.
Medium amount of vitamins A, B: and P, little C.

13.2. Mk HU T'AO SHU.
Juglans regia, L. (M, Ch.).

var. sinensis, D.C, (Ch, BN, 672).
WALNUT Bailey 237 Winton 7, 390.

 Shanghai: —15.8¢% protein, 66.9% fat, carbohydrate 10.8, ash 1.8%,
E. P. Medivm amounts of vitamins A, B, and C and a little E.

13.3. Hith SHIH SHU.
Diospyros Kaki, L. (M Ch. BN.).

PERSIMMON. BN, 645. Bailey 590.

E. P. 0.7% protein, 0.1 fat, 10.5% carbohydrate, 294 ash:

flat type. 0.4 protein, 0.2 fat, 16.3 carbohydrate, 0.4 ash:

A moderate amount of vitamin A and a little vitamin C.

Peking
Shanghai round.

13.4. 48 LI SHU.

Pyrus sinensis. L. (M. BN Br. Ch.). CHINESE PEAR. BN, 922.

E. P. 0.1% protein, 0.1% fat, 9.1% carbohvdrate, 0 29, ash, Peking.
A medium amount of vitamins B, and B

13.5. #%E P'U T’AO.
Vitis vinifera, L. (M. Br. Ch. BN.). GRAPE. Bailey 478, BN. 1214.

E.P 0.2% Protein, 10.8%; carbohydrate, 0 fat 0.2% ash, Peking. A
small amount of vitamins A, B, and B:, C medium.

13.6. FF# LI TZU SHU.
Prunus communis, Huds. (M. BN Br. Ch.).
(P. domestica, L.).

PLUM. Bailey 368, BN. 453.

E. P. 1.0% protein, 0 fat, 20.1% carbohydrate, 0.5

A ) e ash, Peking,
Citric acid 0.99., A small amount of vitamins A

and C, B, medium.
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13.7 AE MU EKUA.

_ s Ch.).
Cydonia ginensis, Thionin. (M. Br QU}IN(‘.E. Bailey 377. BN. 1262.

2 '§ & shne ). .
(Chaemomeles s. Roe -~ I
This term in° China aldo applies to the common quince, which ¢

E 1 a s m { vit Shanghal
T P m ount o itamin (
B.b% suga 1% alic acid and a mall ar

marxket.— n -ob chnyo R o h in
rket protel 0.5¢ fat 0.3, bhyd, 26.84, ash 1.231 Ric

vitamin C.

13.8. \&3-# LU TZU SHU.
Unidentified

13.9. ##¥ YU LI TZU.

¢ 3007 icus, Th., (M Br, Ch. BN.). . -
Bl Pt DWARF CHERRY B 369. BN, 638. Cf. 13/1

13.10 % LING CHIAO

; M. H, SD. Br BN.). _ »
o rtar(,;jA;té“CAl THROP. BN. 558 Bailey 554. Winton I, 349,

i CHESTNUT ‘ _ o
g}?ﬁ:h:i E. P.:—protein 4.97, fat 0.67, cbhyd. 46.6, ash 1.39%.
Sha T - Y-

A little vitamin C.
Eaten raw ov boiled.

13.11 1%+ JUAN TSAO.
Diospyros Lotus, L. (M. H. Ch.).

The starch is also extracted.

DATE-PLUM. BN. 435. Bailey 580.
E. P. 1.9%, protein, 0.2% fat, 47.7T% carbohydrate, 1% ash, Peking.

il
B sirein Bl R ATE T'AO- 78. Winton 2, 747.
i Vitis labrusca, L. (M. Br.). FOX GRAPE. Bailey 478. .
(V. filicifolia, Bge.).
e . 5

V. Thunbergii, S. & Z. BN. 985. o

8.8 to 16.6 sugars with 1 to 2% tartaric acid. Ash 0.5. bn‘m!t iml;n;l:..tﬂ
of vit.nmins A. B, and C. E. P. protein 0.5, fat 0.2, cbhyd. 16.6, ash 0.2%.

13.13. ##8# MEI HSING SHU.

T », 8. & Z. (M. Br. Ch.). . )
I JAPANESE APRICOT. B. 368. BM. 917.
E. P. 0.9% protein, 0 fat, 18.9% carhohydrate, 0.6% ash, Peking. A

small amount of vitamin B,

13.14. i YEH YING T'AO. . o
Prunus tomentosu, Th. (M.). WILD CHERRY. B. 369, Cf. 1:

Elacagnus longipes, A. Gr. (BN, 988},
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13.15. A SHIH LIU.
Pruniea granatum, L, (M. Br. Ch. BN.).
POMEGRANATE. Bailey 533, BN. 375. Burkill 183y,

Fruit E. P..~1.6% protein, 1.6% fat, 16.8% carbohydrate, 0.6% ash,

Peking. A medium amount of vitamin C. Eaten to excess said to be
deleterious and blacken the teeth.

13.16. #F# HSING SHU.
Prunus armeniaca, L. (M. Ch. BN.). APRICOT, B 368. BN, 454.

Peking Fruit:—E. P. 1.2% protein, 0 fat, 11.1% carbohydrate, 0.8%
ash. A medium amount of vitamins A and B.. Alse citric and malic acids.

13.17. ¥ TSAO SHU.
Zizyphus sativa, Gaertn. (M. Br. Ch. BN.).
JUJUBE. CHINESE DATE. BN, 1029. Bailey 475.
(Z. vulgaris, Lam.). =
Fruit:—E. P. 1.29% protein, 0.2% fat, 23.8% carbohydrate, 0.4% ash,
Peking. Shanghai market dried:—2.9. 2.32, 62.9 und 1.27 respectively, A

little vitamin C present. The leaf is valued highly as cattle fodder in
India.

13.18. Pt T'AO SHU.
Prunun Persica, S. & 7, var. mlgaris. Maxim. (M. Ch. BN.).
PEACH. B 268, BN, 780.

Protein 0.8, fat 0.6, cbhyd. 14.84, ash 0.73%. Medium amounts of
vitamins A and C and a little B,

13.19. DRFH (fefr) SHA KUO TZU SHU.
Pyrus serotina, Rehd. var. culta, Rehd, { Bailey).
CHINESE SAND PEAR. B 383,
P. sinensis, L. (M.).

Sugars 5.8 to 9.15%, fruit acids 0.06 to 0.56% , Mach and Portele.
Protein 0.4, fat 0.02, cbhvd. 11.7, ash "0.55%, Japan foods, Grey.

13.20. ¥ YU MIAO
(3 > FREATWELRT > $E55)
Colocagio antiguorum, Schott, (M. BN.).
TARO. AROID. BN. 464. Bailey 136.

E. P. 2.2 protein, 0.1 fat, 16.7 carbohydrate, 0.8V ash, Peking.

It contains a small amount of vitamin C. The poisonous properties
of wild taros are removed by thorough eonking,
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13.21. #EW (83) TIEH PO CH'L

Elcocharie plontaginea; R. Br, (M. H. Ch. BN.). Corm.

WILD WATER CHESTNUT. BN. 790. Winton 2, 123.

(Scirpus p. Retz).

E. tuberosu, Schultz is only considered to be the cuitivated form of
this species. The fresh cultivated corms contain about 13% carbohydrates,
consisting of equal proportions of starch and sugars, 1% ash and a
medium amount of vitamin C. E. P 1.4 protein, 0.1 fat, 20.1 chhyd. 1.4%
ash, Peking.

13.22. M (FETFHEEY LIEN OU.
Nelumbo nucifera, Gaertn. (M, Br, Ch. BN.).
LOTUS. Bailey 271. BN. 1331.
Root: 1.7 protein, 0.1 fat, 9.7 cbhyd. 1.1% ash, Peking. Vitamin B: a
little, vitamin C medium.
Dried seed: 15.9 protein, 2.8 fat, 70.1 cbhyd. 3.9% ash. The fresh
seed has a little vitamin C.

13.23. @MW (1) CHI T°'OU SHIH.
Euryale ferox, Salisb. (M. Ch. Br. BN.)
CHICKEN-HEAD, FOX-NUT. BN. 559.
The dried seeds known as foxnuts are rich in starch. Shanghai
market:—9.8 protein 0.3 fat, 75.7 carhohydrate, and 0.6 ash. A coramon
food in India,

13.24. #E7%4 YUN T'AI TS'AlL

Brassica campestris, L, var. oleifera, DC. (M. Ch. BN.)

CHINESE COLZA. B 306. BN. 1388,

(B. parachinensis, Bailey).

Stem 3.94 protein, 0.6 fat, 5.2 cbhyd. 1.67/ ash

Leaf 1.2 protein, 0.3 fat, 1.9 cbhyd. 0.9%% ash

In both a small amount of vitamins A, B, and D, moderate amount B,
rich in C.

13.25. 14 HSIEN TS'AlL
Amarvantum blitwm, L. (Ch, BN. Br. M.}.
WILD AMARANTH, BN 982
3.88 protein, 1.1 fat, 9.38 ¢bhyd. 2.20; ash; 323 mg. % calcium, 8.3
mg. % iron, very rich in vitamins A and C and rich in vitamin B;.

13.26.  #EH (HE»FEH>FTHE) KU CHU TS'AL
Sonchus oleracens, L. (BN. M.). SOW THISTLE. BN. 690.

The young shoots are eaten as a vegetable in Java and the Philippines.

L2 protein, 0.3 fat. 2.4 chhyd. 1.2% ash. Rich in vitamin C. Ths leaves
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are used in salads in Germany. The stems have been used as food from
very early times in India.

13.27. W@z (Ff7E) MA CH'IH HSIEN TS'AL
Portiduea oleracea, L. (M. BN. H. Ch.).
PURSLANE. B 260. Porter 76. BN. B48.

A common pot-herb all over the world, raw as a sulad, or cooked,
1.8 protein, 0.5 fat, 6.49 cbhyd., 2.23%: ash.

13.28. ok (ERZE) K'U MAI TS'AL -
Lactuea denticnlata. Maxim. (M. Br. BN.). LETTUCE. BN. 6yz2.

The lettuces have the following general L-urnpositu.n;-—proluin 1.59,
fat 0.43, cbhyd 2.08, ash 0.80%. A moderate amount of vitamins A, B, B..

C and E.

13.29. &4 CHUN TA TS'AL
Beta vidgarie, L. (M. BN.). var. cicle, L. (Bailey).
CHARD. B 250. BN. 1071,
Stem and leaf, 3.04 protein, 1.0 fat, 5.37 cbhyd,, 3.7 ash. A mediam
amount of vitamins A, B, and C, rich in B: (Shanghai).

13.30. A HSIEH HAO.

Seseli Libanotis, Koch. (M. SD. Ch. BN.).
MEADOW SAXIFRAGE. BN, 449

var. dnucifolio, DC. (BN.).

13.31. "% T'UNG HAO.
Chrysanthemum coronarium, 2y (M. Br. Ch. SD. H, BN.).
GARLAND CHRYSANTHEMUM. B. 759. BN. 802,
(C. Roxburghii, Deof.).

Shanghai market vegetable:—protein 1.85, fat 0.43, cbhyd. 2.57, ash
0.98. Rich in vitamin Bi, moderate C, a little A,

13.32. &% (4%7F) TUNG K'UEI TS'AL
Malva verticillata, L. (M. BN, Ch.). CHINESE MALLOW, BN, 256.

According to the Herbal it is much cultivated for food.

13.33. A  (4%) LIAO YA TS'Al
Polygonum Hydrvepiper, L. (M. Br. Ch.). Burkill 1792,
SMARTWEED. WATER PEPPER. BN. 964.

The young leaves are used as a food flavouring in Malaya. It has a
strong peppery taste, Protein 7.54, fat 1.86, cbhyd. 7.99, ash 1.99%,
Japan.
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13.34. g1 MU HSU.
Medicago denticulata, Willd. L. (M. Ch, 8D. BN.).
WILD ALFALFA, Porter 106, BN. 682 Bailey 404
M. sativa, L. (M. Br. Ch.).
Leafy stems. 3.0 protein, 0.3 fat, 3.4 cbhyd. 1.4% ash.

Young leaves:—=6.0 protein, 0.14 fat, 9.5 cbhyd., 1.4% ash. Rich in
vitamins A. C and E and a medium amount of B..

13.35. ity (%#ED) PO HO.
Mentha arvensis, L. (M. Ch. H. BN.).

FIELD MINT. Porter 160. BN. 1432. Bailey €45,

0.22% volatile oil containing methol and pulegon. The cultivated
plant is richer in oil.

13.36. FiIF  (fBZE > ¥ » #9F) CHING CHIEH.
Nepeta tenuifolia, Bth. (M, Br.). GROUND IVY, BN. 808.
N. japonica, Maxim. (BN. M. SD. Ch.}.
N. Glechoma, Benth. is common around Shanghai and thioughout

North China, Porter 154. 1.8% wvolatile oil rich in menthone and limonene,
A good savory.

13.37. K% SHUI CH'IN
IR » TR > HJEFF > FiiE » B
Oenanthe stolonifera, DC. (M. Br. SD. BN.).
WATER CELERY. BN. 298,
Cultivated in Indo-China, Sumatra and Malaya as a food favouring,
eaten with rice, uncooked or steamed (Burkill).

Shanghai market vegetable:—protein 1.51, fat 0.28, cbhyd. 2.47, ash
14%.

14.1. FH HSIANG TS’AlL
Ocinaon basitiewm, L. (M. G. BN.).

SWEET BASIL. B. 646. BN. 1495, Winton 4, 221.

This fragrant” herb contains 2% of a volatile oil, chiefly methyl
chavicol and linalool  ith goo digestive and carminative properties,

14.2. SRMEZE _YIN T'IAO TS’Al
.\'w;rm-_rm,.. tlohasin, Tares, (M). YELLOW WATER CRESS.
Cf. 2/14,

14.3. HEEAE  (Hisk4T) HOU T'ING HUA.
Amarvantis trieslor, L. (M. Br. Ch. BN.).
RED AMARANTH. BN. 1127, Bailey 252, Burkill 12¢

(A, gangeticus, L.).
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Shanghai:—3.5 protein, 0.24 fat, 6.6 cbhyd., 3.1% ash. 24 mg. % iron,

464 mg. % calcium. rich in vitamin A and medium amounts of vitamins B,
and C.

14.4. k&% HUO YEN TS'AL
Beta vulgaris, L. (M. BN.). LEAF BEET. Bailey 250. BN. 1071,
Leaf and stem, 1.7 protein, 0.32 fat, 2.1 cbhyd. 1.47% ash.
Leaf 2.3 protein, 0.24 fat, 6.48 cbhyd. 1.96% ash (Winton).

Small amount vitamins A and C and a medium amount of vitamin B..

14.5, LA (Fa#% > EE#H) SHAN TS'UNG.
Allium wvietoriatis, L. (M. BN.). WILD ONION. BN. 119,
Boiled or salted.

14.6. 43 PEI CHIU.
Unidentified. Allivem sp.

14.7. A#ZE SHUI CHIEH TS'Al
Nasturtium montanum. (Wall (SD.).
MOUNTAIN CRESS. Porter 96. BN. 1342,
Vitamin C rich.

14.8. MEEE E LAN TS'AL
Thlaspi arvense, L. (M. SD. BN.).

FIELD PENNY CRESS. Porter 86. BN. 1217,

This contains sinigrin which gives it a warm taste, It is used as a
salad in other parts of the world.

14.9. A-BRZE (¥3F4) NIU ERH TO TS'AL
Polygonum Persicariu, L. (M.).
LADY'S THUMB. COW'S EAR. EN, 643,
The herb:—tannin 1%, fat 1.9, pectins 5.4, sugars 3.24, cellulose 27.6%,

A small amount of volatile oil containing a camphor-like body persicariol,
Wehmer.

14.10. B4 SHAN PAI TS’Al
Unidentified.
14.11. WrzE  CUEg) SHAN Y1 TS'AL

Laetveo denticnlate, Maxim. var. sonechifolia, (Br.).
TOOTHED LETTUCE.
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14.12. s SHAN K'U MAL
Lactiucu sororia, Miq. {BN. Ch. Br.}). See 13.28.
WILD LECTUCE. BN. 110,

14.13. B 74 NAN CHIEH TS'AlL

Arabis perfoliata, Lam. (BN.). ROCK CRESS. BN. 626.

A. gplabra, Bernh. (SD.).

Chinese arabis is used in India as a stomachic. Its volatile oil is like
the other warm sulphurous oils of the cruciferae, Lanessan.

14.14. 11#¥E SHAN WO CHU.
Laetura brewvivostris, Champ. (M. BN. Ch.).
LETTUCE. Porter. 222, BN. 120.
(L. indicw, L.) L. lucinata, Makino, (Ch.,.
Stem 0.6 protein. 0.1 fat, 2.1 cbhyd. 0.5% ash.
Leaf 1.5 protein, 0.4 fat, 2.2 ebhyd. 0.7% ash.

14.15. ##sZ HUANG AN TS'AL
Crepis japonica, Benth. (M. SD. Ch. BN.).
HAWK’S BEARD. Porter 324. BN. 1148.

14.16. Bz YEN ERH TS’AL
Unidentified.
14.17. FRETHE  (¥MES) PO PO TING TS'AL

Taraxacum officinale, Web, (M. BEN.).
DANDELION. Porter 216. Bailey 7566, BN. 1270.

2.4 protein, 1.0 fat, 10.6 cbhyd. 1.99% ash. (Winton 2, 274).

A medium amount of vitamins C, A and P present. The protein is
good and the availability of the caleium and phosphorus found superior to
spinach or lettuce and the heavy metals iron, copper, manganese and zinc
are present.

14.18. % CH'AI CHIU.
Unidentified.
Allinm sp.

14.19. ¥4 YEH CHIU.

Alliwm odovum, L. (M.). LEEK. BN. 721. Burkill 101.
The leaves are used as a food flavoring in Malaya in place of the chive.

Shanghai market green shoots;—protein 2.64, fat 0.59, cbhyd. 2.39 ash
0.96%.. A small amount of vitamins A, B, and C.
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14.20. H#%52 KAN LU ERH.
Machys Sieboldi, Miq. (M. BN.).
CROSNES. CHINESE ARTICHOKE. Bailey 643. BN. 811.

The lcaves like the tubers, contains stachydrin. They car be boiled
or salted. The tubers are an article of Chinese diet.

14.21. WERE (em) TI KUA ERH MIAO.
Lycopus lucidus, Turez. (M. Ch. SD.).
GYPSYWORT. WATEE. HOREHOUND.
L. cuwropeuns, L. (BN. 363).

14.22. ®|E  (/hiE) TSE SUAN.
Allium nipponicum, Fr. & Sav. (M. BN.).
JAPANESE GARLIC. BN. 1368.

Made into a soup. salted or botled and eaten with oil and salt.

14,23, #F3# LOU TZU TS'UNG
Abllium fistulosum, L. (M. BN. Ch.).
CIBOULE. SMALL ONION. B 161, BN, 1211.

Peking market:—1.4 protein, 0.3 fat, 4.6 ¢bhyd. 0.8% ash. A small
amount of vitamin B: and vitamin C medium.

14.24. #iedk (3D HSIEH CHIU.
Allinm Bukeri, Regel, (M. Ch. BN.). BAKER'S SHALLOT. BN. 1438,

Edible bulb, 3.1 protein, 0.12 fat, 18.3 soluble cbhyd. (scorodose), 0.74%
ash (Kihara).

14.25. k## SHUI LO FU.
Noagturivwm incdicwm, DC. (M. Ch.). INDIAN (CRESS,

( Stegrmbriem wtrovirens, Horn).

Eaten fresh or boiled. Cf. 2714,

14.26. ¥8%3% YEH MAN CHING.
Unidentitied.

Cf. 210 Verentee spurin, L. (BN. 227, SHUI MAN CHING).

14.27. mE (FA) CIUL TS AL
Capsllg buvae postors, Moensh, (M. BN. S0, Choy
SHEPHERD'S PURSE. Parter 2. EN. 1458,

Plant:--2.9 protein, 0.2 far, 4.4 chhyd. 1'% ash Shanghai regular

markel. Sced 45.250° fatty oil, Wehme: This plant is an excellont
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spinach substitute, rich in vitamin C and medium amounts of vitamin B:
and A. Rich in lime and iron.

14.28. HE  (EETEH 9% ko lUE) TZU su.
Peovilla nankinensis, Decne. (M. Ch. Br. BN.).
PURPLE PERILLA. BN. 1114.

The leaf has a volatile oil, chiefly perilla-aldehyde. The leaves are Seed.
boiled or eaten fresh, they are a good addition to fish chowder. leaf.

The seeds are boiled like a porridge. Leaf:—protein 3.13, fat 0.84,
cbhyd. 4.12, agh 1.129%, Japan. Seed.—C{f. 14/29.

14.29. #F (#) JEN TZU.
Peribla ocimoides, L. (M. SD., Ch. BN.).
WHITE PERILLA. Porter 162, BN, 818,
Seed:—protein 21.5, fat 43.4, cbhyd. 11.3, ash 4.4%. Eaten roasted, Stem,

or mixed with rice congee, said to be fattening. The oil is also expressed; leaf.
for use. Leaf Cf. 14/27, Seed.

14.30. A4 HUI TS'AL
Chenopodium album, L. (M. H. BN.). Porter 56. Bailey 249, BN. 1488,
GOOSE FOOT, LAMB’S QUARTERS. PIGWEED.
It is cultivated for its starchy seed in Burma and Annam. Dried Stem,
seed :—16.1 protein. 6.87 fat, 48.85 cbhyd. and 5.88% ash (Winton 71,-323) leaf.
Leafy stems:—3.9 protein, 0.76 fat, 8,93 cbhyd, and 3.0% ash. Cf. 12.20, Seed.

The wild plant is regularlv collected for food in India, especially for
s seed, Watt.

1431, THMHE (E#HR) TING HSIANG CH'IEH MIAO.
Calonyction speciosum, Chois, var, muriaticim, Chois (M. SD. H. BN.),
(Ipomaea muriatica, Jacq.).
MOON-FLOWER. B 610. BN. 170.
The leaves of the local species are used as a vegetable in Sumatra, gSeed.

Pelambang, Malaya and Africa. A famine food in Ind's, Dymock. The leaf.
seeds are used as a purgative in India.

14.32. B SHAN YAO.
CHEFR ALY > B > 506 > SREEF4E 3
Dipscorea japomica, Th. (M. SD. Ch. BN.).
YAM. BEN. 1946. Burkill 821,
The wild type is cited under. 6/15.

Shanghai Tuber—I1.87 protein, 0.1 tat, 1.0 chhyd. 1% ash. It con- Seed.
root

tains a trace of vitamin C. Winton cites the analyses of many varieties.
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Romanized cl\h;?'::c !(_hIUR| |FUJIIF, ‘ Romanized | (l\h;::r i‘:h""j l‘i_u“‘l- Romanized Name R\'I_.___ o ma = MNa M"_ N ‘ i
S P— e, e e a0 P # € | Hsiu Ts'ui & .| W 5
Ch'ui Chu ® K| % B H| Fo = E =R ( Hsiang Ku | & B \|\@ = _
| s | I s Kuo | & o | m # | Hsiung Ch'iung 5 B [
Ch'un Chia AR [ Fu Yi ¥ Bl ® E x Hsiang | o i . i
; : §il
Ch'un Mu W k(W W ¥ FulPuo ([ [# » ® . Hsiang P'u & |6 o . -
Ch'un Shu Ya oW | IX.6 Fu Tzu Ken 8|V Hsiang Shi
| . T ® 4 | @ F W Hsiian Fu Hua B ®IE| L6
Ch'un Ts'so * WA & || F» Yen Nien MORE | B 1E Hsiang Tou .
i | | . Ts'ai o 2| XIV. 1. Hsilan Ts'ai 3 BIW RN
Ch'ung Hsiang ® W A a H | Hsiang Ts 2 . ‘
| . jang Tzu Shu | i@ - 8 | X.3 Hsuan Ts'ao Hua | 3 2 4E | 1. 10,
Ch’ung Lou ® WK B & Hei Erh Ch'uan | @e3sesfi | X. 6 risiang Tzu i X. 3, _
Tou | . iao Chi A s W R H ® WoR
Ch'ung Wei Tru o+ B B | Hai Na { ﬁ F R A i Hsiao Chi i o
if iao Chivg Shih | /1 % 9 | 7 4 | Hu Chih Tzu & & -F | VIL 28
Ch'ét Ten B A& & F || HanPai .‘}‘- M| e g- Hsiao Chiug Shil m lm "
| 5 s | Hu Ch'iung [ 2
Ch'a Mui ] x| B N F |‘ Hang Shu | £ OB IX 3 Hsu(‘v\ll‘f;: ung Erh | A | B 48 u Ch'iung i .
1 r Hb.
Ch'iich Lso A £\ MW j# || Hei San Ling | B o= | Vi 23 Hsm&Cl_arung Erh rhﬂ‘-éﬁlfﬂ V.12, Hu Hsi i it G
| i ; | Hu Hsd [ % -
Ch'iieh Shu #H B W i | Ho Ch'i Ts'an N -4 Hsiao Suan ‘ A Pl # u Bs . o g
E ‘ Ho Huar e B E AN Hsizo Suan Mao | /s & ¥ | @k 3% 3 | HuMu 1R \ f‘ | . .
.I | a0 T" 1€ : 50 Ho CE EAR B
E Erh Ch'sng MEB ] 1. 7. | Ho Hun e ® | * 2 W Hsiao T'ao Hua A e ‘ A % fa | Hulc i -
| e Hsiao T'ao Hun I £ | L1 Hu T’ao Shu Ak By | X2
E Hao ¥ B B F X ‘i Ho i Ts'ai B ok &S |10 33 siao T'ao g |/ Ul o) R
" Hsizo Ts" FO & | Hu Tou W B | XL
E Lan Ts'ai B E¥E| XIv.s ‘ Ho Po Erh AR XXM % siao Ts'ao (48 - |
[ aj | ' ieh Chiu # 4| xXwv.24 Hu Ts'ang Erh MAE IV
E Shih B X | % % F| HoShang Tsai | 70 3 4% | V. 26. Hsie i ; E [. |
| l g : w: | X111, 30. Hu Wei Ts'ao [ i B
Erh Tsao 8 SN B |i Ho Shou Wu | B OB | VIL 16, Hsich Hao it | P (PR
I o 29 5 Ch'iu Sh N 27
Erh Ts'ac 2 - ] % || HouTing Hua | @& TE | X1V, 3. Hsich Hu Ts'ao W@ e % | B [ #F | Hua iu Shu | € . [\
» :! $d G 5 wlEE R Hgic.];-s'll."ziu Hua | sfkas | m. 20 Hua Hao 1€ | .
i I i F I Hsien Jen Chang A H | M i | Hoa Hung 1€ L | @
Fan Pai Tsai REE =20 | Hsi Frh x | & b = . - | o {f
Fan Pai Ts 20 RAEN & B R '[ Hsi Fan Shn Sho EEWH  E m % Hsien Jen Yu Liang | yuAgs#8 | 38 #§ 1 | Huai Hsiang . .
{ | Hsien Ling P'i 4@ e | 10 33, Huai Hsiang M O& | % W W
Fang Chaug Ts'ac | S 15 % |t 2 F® /| Hsi Hsien - ] ® 1.4 sien B | . | e
| z fsien L g |5 @ @ | Huai Huai - R
Fang Feng (7] R |L17. | Hsi Ming Tzu FUuT | % 3 [ Hsien Lu n i ) g
| s ' | % ien Ts'ai g & | XIIL25. | HuaiShih WY | BB
Fang T'u B W B || Hisi Sun R ORI A S . Hsien Ts'ai % X111 it S
Te! 1 - \ Y tH pa 2F
Fei To'ai Bz 130 | Hsi Szu Tene FTIIER. N Hsicn Ts'a0 7|4 @ K| Huai ShuYa it | o
i ol 5 . i
Fen T'iac Erh Bz | 1L 8. i Hsi Ts'ao I - l Y & Hsin Lo Po Ho VA | A fif | Huan Erh Ts%ai ‘ . " . -
Teed | i 3 an hsun i 22
Feng H:n:n Hus i "R /B & || Hsi Wang Mu HEGHE M Eo ol Hsing ] ¥ ¥ | Hu : N .
! oS | v i 5 | B XI11L 16 Huang An Ts'ai i o 'i'-' | XIV. K
Feng Hua Ts'ai | B {E & | 1L 6. | Hsi Yeh Sha Sher. . §§3E8 | VI. 17, Hsing Shu | F : = o = | 113
FengLunTe'si | B W 25 | IV. 20 | HsiaKuTeao | B 45 W | 1.23 Hsing Su Ts'ai | WAV Huang Ch'i | g . X i
| : i < s'ai Je ke AN il 24 uany ur d‘ Ji N -
Feng Tou Yeh % R A ft i Hsiz Mo Y R - . Hsing Szu Ts'ai | {F 6 45| VI 24 Fuany Cliun : ' s :
! 2 f : M LY uany € lung | ﬂ{ L i ¥
Fo Chih Chis RN P|VS | Heiang Ch'a Ta'ai F E & V. In Hsing Y :hblmbln-nl AriedE | VL 6 ' H 1 |
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Famine Foods

Romanized Chinese | Chiu_Huan, | . "
Name Rc(_a | Romanized 1| (-.if'“l'?‘l-' |Chiu Huang
| Name | Ref.
Huang Ching ’ —_—
Huang O |RWE | VIL2 | JnTungTeng | RS M (@ @ T
uang hu
| & K| | Jen Tzu | ®  F| XIV.29

Husng Hoa Miso | % T | # 4 T % || Jeng Ya
Huang Kua ® B & o 8| JihChing
R OE|& T E| JuKen

¥ BB | 1X. 10, | JuLa
[ W ® oW : Ju Ts'ao Ych

Huang Lan
Huang Lien Shu
Huang Lien Tsu

H
uang Lu % @’ IX.5 | Juan Tsao
H 1
uang Szu T'eng | % # B | 1X. 32 || Jui Ho Shu
Huan, " I
g Te T'an a4 4 = ope | JuiLiTzu

Huang Tou Miao i1 {
| = M| XIL 13, || Jung Ya Shu

Hui Ch'uang 51 |2 E F I
o K

Hui Hsi

ui Hsiang (0] 5|22 “ Kan Chi Chin
Hui Hui Mi .

ui Hui Mi Al | ¥ | VIL 2. Kan Chu Ych
Hui i : I

ui Hui Suan A\ | IV.5 i| Kan Chii Ya

|
B @ g | XIL4 || KanLuErh

EEEF & & F || Kan Qu
mom R | IX.16. || Kan P
& OZ | XIV.30. | Kang Ch%en
Hui Ts'ao W M| B
Hung £
Hung Chich M &
S|l [[ Ke Le Man
Itl: BT L & &)
HE&ES & & ®
W AKEN
KRE| T &
|k A l' X1V. 4,

Hui Huj Tou
Hui Hui Ts'ang
Erh

Hui Hui Ts'u

Hui Ts"ai

B | Kao Pen
| B R |'_ Ke Ken

|

Hung Hua Ts'ai

Hung Lan Hua
Hung Lo Li
Ke Lit Man

Hung Ts'ao

|
Il Ke Tsao Hu
[

Huo Hsien Ts'ac
Ké Ts'uiig

Hiio Yen Ts'ai

! | keng Ts'ao

Jan Chibh Chia Ts'ao | B4R | N OB g

Jang Hua | ® 1t I ® F 4

Jen Tung |

: = B %4 @ %

|| Keng s

Chi

kou Chi

Kou Ch'y

B &K RE# | Ke Kung Te'ai

Ke Le Tzu Yang

B F|AFM
|B W B bi
!ﬁ ®F F g
[ SE
Iiﬁﬁﬁ [ #
B | XuL .
‘!Em‘ X1

| 5 B | 1X. 12,

|
Eﬂﬁﬁlﬂh = M
H oA 5
HHE & 5
H®R| XIv.2,

e W il
HOW W e
U
& A L24

¥ 8| VLI,

(R A2
TR E#Tm
R | ). 32
R F AR T RS
I TE | WFTESR
B %W o

E kW 1E
3 "
BRI M P
L - i

L 0| N

Famine Foods

Romanized

Kou Chiao Ts'ai
Kou Chin Man
Kou Erh Yang
Kou Tiao Wei
Miao
Ku Chiang Ts'av
Ku Hsich
Ku Ken
Ku Mei
Ku Niang Ts'ai
Ku Shih
Ku Shou
Ku Ts'at
Kua Chin Teng
Kua Hsiang Ts'a0
Kua Lou Ken
Kua Lou Shih
Kuai Tsao
Kuan Sung
Kuan Tzu Miao
Kuei
Kuci Ch'ing
Kuci Jen
Kuci Mu
Kuci Yu Ma
Kung
Kung Chu
Kuo Lu Huang
Kuo Luo
8
K'c Tung
k'u Chi

K'u Lhu Yeh

Chincse | hiu Huany

Y Renman |
Name | Ref. THMALRRT

| 5 A I. §% ) 0 @ | K'u Cha Tsai
£ inm |1v. 37 i

;-,551 KRB E T #t 1| KuYi

|| fped | 1V 2 K'u Ma Ton

K’u Hsin

|| R s | K'u Mai Ts'ui
leg (i  ® | KuTu
| #® i . € 5%  K'nan Tung Hua
| ' % | = & i L

i 4 & | VIL 23 La Ch'a

g W ! s B B Lala Ts'ai
| & iiia o
| & 2| % 5
|| & W%

La Mei Hua
Lai P'u T'ao

Lan Hua

| & | R # # LanKen

[ p s | v 17 Lan Sun

|| FaK|N W 8 Lao Chan |Hsi

I B4 ] B N.12 Lao Kuan Chin

& 8 } % M 4% | Lao Kuan Ts@i
| bR S| W T W
| . ] Bk i
lx mE K

# | Lao YaSuan

Lao P'o Pu Chan
Lao Tou

Lao Weng Flsu

| s | %
T.

| W H II wom a0 Yeh Erh Shu
T | Hh [7ad Li Chien 18
-3 [ e kD LiJu

|
- ] ) S G 1) ¥ < Li Mu Tzu

M| mELL Shu
s @ | 4 #t 0 LiTzuShu

Liang Hao Ts™

il T (S Liang T Mu
Afy WM i Liang Tzu Shw
i BN i Liaes Shil

69
€ linewe O hia oo
Nt Ref.
nEE| XI1II. 26.
1 i b =
x ® A {E
| g | Vi3l
n AR X111, 28
% & % i
s & qE | L5
|
T S e
o 4 :. 1L 9.
s TE | X8
AL
W ¥ o
mOR | F ¥ R
m o' N i
B i| & =9 @
£ MG V.0
rmEm ¥ N &E
LA | 1N AL
B T X2
rah &« A
| e VL
L 1N
GISLAE o MR
Boom b
3P S . TR R
R R
[z 5= 18 NULG
T Rl
g A & B
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70 ‘Famine Foods Famine

| . = b i |
| s = 1 ; Chinese | Chiu Huang i Chincse (Chiu Huang
’ Romanized Cﬁ“ﬂ':;:‘ (.hluRi'lrtﬁmg Romanized [ (g::l“'l':c Chi“ﬂi {(“mH ] it Name Rel ]1 = | i ‘ — E_.
. . ) E - o |
{ i i l V1. 6. Nai Ching Ts'ai oA | 114,
i | Lwo Ya Ts'si o 22 | X 3, H Lu Szu T'eng E By | & @ 1 I Mai Men Tung | 3 1 £ ! _ ng ! |'
| , : | Mang Y & #|m ] neitun Th M ow
| Lien | 5l s 8 || Lu Ts'ung | i # | % - S - e -
5 -t o y Che 3 an 1
. Lien Ch'an Yii [ 58 W ¥ | 3 ﬁ| Lu Tzu Shu TES AR . M.atr cn ¥ &\ F F 8 ‘
| egey - . Mao Ken $ #% % @ | NanChich To'ai |m 3 & | x1v. 13,
| | Lien Ch'iao B M| [| Lung Hsi Ts%ai LR S AR W N P 11 | e oo -
. g 3 Sat z I 1. dan Po Ho | W Fi
‘ Lien Ch'ung Lu i pE 2 B o |i Lung Ku Wi W AR S | Mao Lien Tg'ai 6 3 & ‘ £ _
[ ' . Mao Nu Erh Ts'ai | 4525 | V. 18, Nang Tzu % W ok
Lien Ou [ @ | XUL22. || Lung Pai Ya w2 1x 21 ) _
o P | 3 _ Mao Sao Ken B VLI Neng Hsiao | M| ‘ W@
Lien T'iao o E ] | Lung Tan i WAoo | |
[ i i E ‘ Mao Sou * W4+ ® | NiHuTsai | IV.8
| Lien Tzu Ts'ao ®FE W B 75 || Lung Tan Ts'ao WmE| 12, | | |
| . " ‘ Mao Ya Ken ¥ 2F 4R | VIIL 14, Nien Hu Ts'ai BB KU ] &
| Lin Hao ) = | ¥ ¥ % | Lung Ya Ts'ao ‘ it 2 B | VI 17 |
in P’ | ' Mei Eth T'ou SN | X115, || Nien Ya Hsu oM | 23,
Lia P'u Su i R W B # || Lu Hao ¥ Oos|mu Miao I o
; i ' Mei Hsing Shu | # % Bf | XIH. 13, || Niu Chin Tzu BTk R o%
[ Ling Chiao |® | XIL10. | Li T Pu Tai B | X 18, | i
ing Ch'i ' Mi Hao ¥ @ | o4 | NiuErh To Te'ai | fexpzmas | x1v, 0,
Ling Ch'iao B = | =4 ] ‘. Li Ts'ao | % = -1 RS ‘ o e s Iy
Ling Erh r'!F ® ‘ E x| M - Mi Nang % # | ¥ TE | Niu Hsi lq= B (1 @ &
- 1 : ' Mi Pu Tai : 5 4% | VIL 29 Niu Li Tzu BT |4 B %
| Ling Yu o # mom o Machi % ow|xun TR ket (I | TEF *
| — [ ! | ) Mi Wu moo®IM # || Niu Man H B+ & %
| Ling Yi | B M WO B Ma Chien | B i | ¥ OB oW I s
. e ' | Micn Huang Ch'i | 4 3 # | % #% | NiuNai Tsai B A | V.11
, Liu Chi Nu AEN w4+ ® | Machin Hsien | pgymras | XII1.27, | ' %
: | — . Mien Lu Chou [ ¥ o8 |3 @ 8 || NiuNai T | % W
| Liu Yeh Ts'ai WEE| . || Ma Chiu [ 2% M oz | | |
i iu Yeh' | | XV | Mien Szu Ts'ai | &) £% %5 | 11,23 || NiuPang Tzu | & & 3 | viIL 4.
| Liu Yeh Tsu | ™ W ¥ | MaFen ¥ T e ) ) .
| i | Mien Tsao Erh BER| VL3 | Niu P'i Hsiao 8 m g | VL s
| Liu Yueh Chu | 3% 5 % | 11, 20, Ma Hsi B % % B = . ' | |
! : ' | Ming % % B[ NoSheTvao [ FE | B a4
Lo Chou | # (W # | MaHsien Hsivng | B @ |m 3 | | ' | . %5 ]
I i Mo Lo N, 3 - E-1 | Niu Ts'ai | & 5B\ 8 & 5
Lo Hao | MM F A | MaHsun | B | % 3 | ‘I S e | g -
| ! | i X. 3, | ei Ts'ai | = il
Lo Yen Erh ' B |V l;; A T .l " & I X . | Mu Chin Shu A i B | 1 | iu |
[l Mu Ching Shih oK | A F || Niuyi |18 |% @ 75
Lou Lu | M i | 1. 26. | Ma Lan | B R B & m | | = ” | . o
| | [ ’ 3 XTI 34. || Nung Hsien ] : ) Bl
Lou Tou Ts'ai | 4 4 % | v. 23 || Ma Lan Tou | BB ‘ 1. 3. Mu Hsu L | ‘ i
fiss 5o ‘ I ! Mu Ke A R |Ix 26 N Chich % #i| %W E(5
Lou Tzu Ts'ung o, XIv. 2, | Ma Mu | ¥§ 8 % % |
: [l | . ; : Mu Kua A & | XIIL7 Nii Ching |4 | % i3
| Lu Chu [ W ® W || Ma Pao Erh R Vi s |
| i [ | : |i | Mu Luan Shu A B W 1X. 29, Ni Erh Ch'a P B IX. 14
| LuChuch Ts'ai | B2 | 1V.32. || navo I AR - - )
| 3 vy | m Y It | | Mu T'ao Erh Shu © ABERMS | X. 13 Ni Hua ‘ 4= E-S ] iE
I Lu Erh Ts'ung R w | 1] B || Ma Tou Ling BEa s | I. 15, | o ) "
' ! | ' - Mu T’ou Hui B A ML fE A | NoLou Ts'ai 4 8 A5 | 1V, 10,
Ly Huo 0 A B Ma W (B e n @ | ) i
l i ' Mu Yang Chiao | A¥:ff | NI 6. Ni Wi | E o
[ Lu Ken ' @ | % || Ma Yu Erh T'ian | RS | 1% 40, K'e & I
| N |
| Lu Li Ken E~m|m i || Mai Kai Ts'ai ! : | e Laa i
\ I I ai K'ai 1 E 3 : W T & Na Ho Tou BR4 & I Ml §  OubuTsai OB AR {7 M A
! Lu Sun = VI 1A, Mai Lan Ts'ai BB N | Iv. 18,
|
|




T2 Famine Fooas

Romanized Canae: | (e Hiog T Chincse Chiv, Huang
Ou Ts'ai W | V.24 Pan Ku BE & NS N

P Pao Ma Shu % 58| IX 3.

Pa Chiso B oW # || Pei Chiu # & | XIVv.6
Pa Chiao Ts'ai JN AR L1 Pi Kuan Ts'ai SETH WK WA
Pa Ch'ih Hua W TE | X110, Pien Chu ® ¥R %
Pa Yieh Cha ANBIR|® 4k | PienChi B T x E %
Pai Ch'ang B B (W ®m # | PienHsu w EI|L6
Pai Chi B | # % | Pien Tou Tsi oA | V.25,
Pai Chi Li B ZEA | & i F || PoHo M #F | XIIL 35,
Pai Chih B OB B, || PoPo Ting Ts'ai | 4T | XIV. 17,
Pai Chin Shu B | 117 i| Pu Niang Hao ‘ % 0B | v, 12.
Pai Ch'a Ts'ai =0 - -J R ES !| P ]
Pai Fei BB B | PagNiuEd | @ ] V. 19,
Pai Hao B & | 1L 30, | Prang T'ung & @ K 4 ¥
Pai Ho "W e |vLa | Preng Tou Tori % T % ‘ VIL 27,
Pai Hsin Shu BB |1X.28. || Pling Feng e ®m|m B
Pai Mao Chicn T TIEE R . P'o Lis Shu : EE® EM £
Pai Micn Ken B R HEEDB | Popan 2 ®&|viLi
Pai Mu AW A aghqﬂmmm WHIHLRY ¥ 2
Pai Pei B % |1 T A | PoPoChen Tou | SEasHFHA | X. 19.
Pai Pen " Ok|®k ®| |' P'o Plo Chih Chia GEEIREVA 111. 2.
Pai Shen B 2| ¥ s| P’o P'o Na oW | 1L 27
Pai Shib & ® | ® || P'o Po Nai W ®OE
Pai Shui Hung EukEEs | 1. 12, | P Huang W %W b
Pai T'ang Tzu Shu | py3eFm | X. 11, !I Pu Pang M k| -
Pai Tru ® F|vis | Pusun s & | vz
Pai Wei B #& | VIL 26, i; P'u T'a0 | xuLs.
Pai Yang Shu TE-R RS ‘| P'u T'i Tzu HRT|E O\ Ok
Pai Yang Shu P'i BiglE A B W S |
Pai Yao TR mmmﬁmjamt@:munn;an%ﬂ«um M
Pai Yu Ma LIS I = w|# =
Pai Yo i B o3| i 'l Sang Ken Pai 1] i REE | & & W

Foods

Romanized

Sang Shen Shu
Se Lo Man

Sha Kuo Tzu Shu
Sha P'eng

Sha Shen

Sha T'ang Li Erh
Shan Ch'a K’'e
Shan Chi

Shan Chiang
Shan Chich Ts'ai
Shan Ch'in Ts'ai
Shan Ching

Shan Chu Yu
Shan Ch'un

Shan Hei Tou
Shan Hsiao Ts'ai
Shan Hsien Ts’ai
Shan Ke

Shan Ke T'zu Shu
Shan Keng Ts'ai
Shan K'u Mai
Shan K'u Ts'ai
Shan Lan

Shen Li Erh
Shan Li Hung
Shan Li Kuo Erh
Shan Li Tou
Shan Liao

Shan Licn

Shan Lo Fu
Shan Lu Tou

Shan Man Ching

[ %

Fuamine
[ o[, Mo
M B | XL lo
B E kT E2
WAFE | X1 19.
i» %= v
L 2| VL1
| st [ e
|t %k FH|IX.25
l1.J-I i | % *

| 1 2 &% | 1025,
|y 75 28 [ v 33,

LR Ak S
HQREJ
[ Wl R ME B 4 |

EEEARUSE I
I

|
|
i
W | rtt:‘
|

[y /b 25| V.2t |!
| Wi A | L4
I W E B
| e X33 |
| WAVt !|

| W% M| XIv.2, ‘
|1 3% &5 | W 9 % ‘
!

[ n BOW B
W s | X7
TELANT LY
i iy 207 | x.8.

I W E | ViLte |
) av.z ‘
o | AR it
il % ki) I V1, 21.
0w !
| Vo |

XIL. 7.

Romanized

| Shan Nu

Shan Pai Tsai

Shan Picn Tou

| Shan Po

Shan Su

Shin Szu Mina
Shan Tien Fs'ai
Shan ‘1s'ai

Shan Tsacr Chiaus
Shan Ts'ung
Shan Tzu

Shan Wan Tou
Shan Winy,
Shan Wo Chu
Shan Yao

Shan Yi Ts'ai
Shan Yu Tzu
Shan Ya

Shan Yiu Ts'ai
Shan Yuan Sui
Shang Lu

Shao Erh Ts'ai

Shaw Su

|| She Chuang Tzu

She Mi

| She P'u Tao

She Su

She T'ou Ts'ai

Sheng Ku Yu

| Sheng Hsi Ts'wi

Shens Shen

Sheng T

(hinese
Name

1] 1
oA
m R 3
i fh
[1EI 4
(I =
i b 4%
(1] B

e

LI
i %
[V W
W ok 4
(LU o
i #F A8
(ITRA R
i
R4S
I
% Ik T
¥ G
® W
L]
s
B A4S
wooW
wWoE

Chiu Huang

Ref.

™ OHOE
XIV. 10,
X1, 3.

o K
% W
NI 11

.4

'S ]
B R e
XIV. 5,

VL 6,

I -
K
XIV. 14

"XV, 32

11, 26.
1 X. 15
Ko
e N
%K T
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Famine Foods

Rowanised <\h:|1:1: f,'hmﬂ?rnng e (Ellr:‘c":r Chiu i{fmm;
Sheny T'ui F m|s ¥ F || ShuiLa Ts’ai OB A | IL 14,
Shih -1 i 3 || Shui Lg Fu A & W | XIv. 2s.
Shih Chich H  #|iv.a Shui Lo Li K ¥ 8 | 1L 21,
Shih Chiu y 51 £ | s f: || Shui Man Ching A o | 19,
Shih Chu Tzu M| Ls Shui Pai k| +
Shih Chung Chu g il | #% || Shui Po Ts'ai K&k & &
Shih Fang Fenge e R | B, fi ShuiSo Yi Ak EA& V.0
Shih Kang Hsiang | £ M # | X. 14. Shui Su Tzu & @ ¥ | UL s,

Shih Licn Tzu BT | W || Shui Ta Ts'ai T K. ] )
Shih Liu i || XuL s Shui Tou Erh k=R | VIL 10,
Shih Mei % u|w 2 || Shui Tou Yeh o |l& 2
Shih Shu T - 4 1 Shui Tsao x =ik n
Shih Tsao Lirh T o850 |8 4 W | Shui Ts'ung Ak & | VIIL 11,
Shih Tsao Erh Shu| gegsei | X5 Shui T'zu Ku A % s | VIIL 25
Shou Kung Huai F B M| W OB 9F || Shui Wo Chii Ao |12

Shu Chiae ® oW B || Shui Ying K OE|K -
Shu Chih o M| K # || Shun Mang Ku §F W @ | XIL 20,
Shu Chi B % ps Su Tzu Miao &% - | XL
Shu Ming " OE|F 3 || Suan Chiang e |8 M A
Shu Nien Tzu B |4 3 T || Suan Chiang Ts'ao| f# 3F 25 | 1. 20.

Shu Shih B |MERE | Swn T jen REM A | M ¢ W
Shu Tsao 45| P 8 || Suan Tsao Shu e M4 B | X.2

Shu Wei T'sao Br &R % || Suvan T'ung Sun | K¢ B % | IV. 31

Shu Yung Ch'dan | %) 2% 2 | % ol swi ; ik il o
Shu Yii L O & | Sui Chun Ch'a WO R | M OB T
Shui Ch'a Chiu A EM| NI Suny Lan o El-K 3
Shui Chi Chen AceRgbE | 1V, 16 Szu Kua Miso 5 P | VIL 13,
Shui Chich Ts'ai KA NIV T S Vi BOo#|® K F
Shui Ch'in K #| XL I

Shui Hsich S I P ratha K (B R E
Shui Hu Chiae A B b g | TaChi o ®i| LA

Shoi Hu Lo Miao | gdlirgd |1V 14 La Chi Mian AR ik

Famine Foods 5.

Rowanized ‘,ﬂ'n‘l‘; E ""-‘H{"""““’ Ronmanizud '\"l’l‘l‘;:L ‘5"‘“{:_*”“‘?
Ta Chu Hua gy te | % @ 2 || Ti Kua Erh Miao | JUORREE | XIV. 21
Ta Chi * HIR f F Tikva o= " ¥
Ta Lan k E|L7 Tilil R |k R
Ta Lan A OB|E A ] Tl TR S
Ta Liao o | v 22 Ti Mon Tung AL
Ta P'eng Hao JOFE A | IV Ii Niu berby M MG |l R
Ta Wan Hua FTwmIE | W F @) 1o i B AR R
Tar San " ek = Ti Shao Kua Wb §f I | VI 18,
Tai Shen W | WEREHAE || TiShen w2 | vioo22
Tan Chu Ych # ¥ W | WIRZREYF (| T Sui Moo ogE | WO
Tang Lu % M| @ # || Ti Tang Ts'ai o oA | L is
Tanu Tau ® O || | || Tlunu K &% £ I
Tao Jen T'ou A B | 2 B[ TiTune hua TG | panas | @ & 28
Tao | ing B | B W fE || TiYa oo |10
Ti Hsin W | #® A || Tien Chi W KM £
Tao Tou Miac 7E | X114 Fien L g #lEmMm =
Teng Lung Lirh o BN Tinucll'll_t:iu-;:lk'“;m TR | XLV, 3L
Ti Chiao Erh HufAgE | Vi1 Tou Lu Shu gp by fy | 1N 22,
Ti (ZI?:&?H H w2 3 | TouNiu b Miae | BRE | BTEFRE
Ti Chin Mo 5| F B[] Vsen Chi ® o R T
Ti Chin Miao Hogp o | N4 Tsao Chia Shu @ 3 @ | N
Ti Ching Mt Wi |40 i K% || Tsao Shu w® B XUL1T
Ti Fu W W M ig || Tse chii # gl
Ti Fu Tzv Mo T Ak B || Tsebu T | RO R
Ti Hsicn Miao M A | M H! || Tse Suan A NIvL22
Ti lsich o o [ @ OE || Tse Chlan Tieng k|2 Mot
Ti Hsin biil} i o B 8l T Chiang T35 A g | st & A
Ti Hua Ts'ai Mgk A | V.3 Tsu Ts'an W | vore
Ti Huai Ts'ai | 3 bR 48 | IV.6 Tsuan Tung m sl 2
Ti Huang Miao W | VUL 3. Tu Hsing Ts"a mira {2
Ti ku TR S| I TR T ST AR 0 I T
Ti Kui 1) IR | SR ST || T Sao Miao 08 Rl LB




76 Famine Foods Famine Foods Vi

i Romanized | Ghibese. | Chia Huang S | Chinese %Chiu Huang i Romanized | Ghinese ji*‘i“R‘j[f‘:ﬂ 1' __IRL.-manizcd Cltow : Chila. Hoang
Tu Shen m it i_" % || T'ien Ching T’sai ] EHE|XE B & . T'u Erh San . BR 4| V2 Wen Kuan Hua | 3 % % | XI. 15,
Tu Tang Kuei # % @ |1v.27. | || Thien Hua Fen KEB| K 8 8 ' T'u Eth Suan | % 5 8 | 1.9 Wo Ch'ing Ts'ao | B 9 3 | ¥y W 2R
Tui Chich Ts'ai A | ow & Tien K sun 0T w | - Tu Er.h Szu %5k | IV.9, :u [!';Singl(]:s'uo : Z _: f 1:; L
: b S 5 : T'u Erh Wei Miao V. 13, u Hua Kuo % e R | X0,
| Tung Ch ing Shu g W By | 1X. 10 T = l\u:l. x &K @ 8 A 25:':: oY el I
Tung Fang Su WHF (2 B #| Tin Tsi Tzu AT i
Tung K'uei Ts'ai | 4 3% 25 [ x11. 32, T'o Lu AR i T'u Hsi i R & £ f€ \‘C'ju Tan B K|H @ *
Tung K'uei Tow | % 3% 7- | 4 3% 7 || To Pai Lien Miso | g8 | 1V. 30. | T'u Hui H::nu ;o EF | W #F | WuYa \ B OF(& pH @
: - ‘o Pt ; T'u Luan Erh + W R | VL4 .
o i 54- i “f " T-(-)I - i ﬁ " | T'u Luan Shu + M| X7 Ya Ts'ung ® |6
T Nl ® 0| PRI | XL 16 TraNTes | RS vt | T'ui " B B | YaiMuKua kM| % & €
'i":: (I.::iang Hao : & iﬁ ia :h » ;-:l:\;u Ts'ao | ; & ; ?’ If b T'ui Ch'ou Hui FAL@| B B #| Yang Chiso Ts'ai | 2 44 25 | V.22,
Tzu Su & | XIv.2s. Ts’an Tou | B | XL T'ung Hao M A& | XIL 31 Yang Chiu ¥ glmEom oz
. Tzu Yi e g | 4 1 Tsang Chu #* # | vis. . T'ung Yiin =1 = | B B Y:ang Ch'im?; E R F
. Tzu Yun Ts'ai 22| ns, Ts'ang Erh # B | VIiL22 T'zu *x ! ® w T :‘:"": j" Lai ERRE 3 : :
d . 3 T'zu Chi Ts'ai WA L2 ang Ju EE
T'an Sh —: - . ’ T"."" Ch.“ EHT | i jﬁl & T’zu Ch’iu Shu &1 W j 1X. 31, Yang Nai K'e WP | X A
an Shu Ya Bl R 48 | 1N, 24, Ts a{;{lgi::‘gghng IR | 111, 20, - _ ! G s e . ;
Tang Yl WO W Bl || TsaoLung Tan | X SO | W® = Tz Mi CUI . i L = T (BRETHE
Tang Kea B O#® w g TowoSanNai |3 =g vt w. | | \"“”5 S‘hf" ’ * FH|HEM £
Tang Li Shu % 3B | XL 14, Ts'e Pai Yeh [ o 5 % | o Wai T'ou Ts'ai ‘ 2B | 118 ‘l.an:; §:|u| P'ao tRM| % B ©
TaoLivTeng |6 @ 8 [0 # F3 || Ts'u Chiang B 8 W X WanSuiT'eng | B M| X M £ :"vme: ;:*_f’wa |* & f*jﬂﬁ
T’ao Shu B B | xuLis Ts'u Mu Ts'ao W E g N :ang Chlalilg Nan! m‘ﬂ it \-‘m. :{1. Yani‘-i Miao | 2 gy 5 | VIL 21,
T'eng Ch'ang Miao| j§ £ 7 | VIIL 7. Ts'ui E Mci B[R om oW “"gi’i‘:‘;m FAET | VIL 25. .““6 : ¥ & ® i
T'eng Hua Ts'ai | i 75 %5 | X1 9. Ts'ui Hu Tich BUE WA Wang Sun [E£ 0% z || Yao N #* ® #
Tich Hsicn Ts'ao | g% #3425 | kg || T i % - uc. Ching | W | P % :an Chiu s | B W
T’ich Kan Hao # o | n 3. T'u Ch'ien + ..{,ﬂ‘; + W W ::: :_: . : : . :l 1\11:ﬁi § Y:: i:, : : : ., f_
T'ieh Po Ch'i o /| X 21 T'u Ch'ien Miao | 4 % # | VIL 24. ! e Li“: A - | 1'\_ ?:U Yeh Ai Hao "X % Eil_ &
Tlich Sao Chou | 2§ 43 35 | V. 20. e Chih + =¥ i i W 8 s Q s || veb Cia Trou s g
T’ich Shua Tzu 3 I ol VU R = | Y (]:zi;:ﬁg;\m EW AT ‘ Ko & ‘ s ! & i || Yer s o e 3 | 36
Tien Ch'ich Ech | SR 4 8 | T & Hi i || Tu Chu + @& |uW 3 et fin Tokda I = 7 H | - s || Yeh Chiu B x| xv.
Tiﬂ:‘sﬁ:ﬁvh Mizo | A5 | VIL. 2. Tochn oM R W W ‘ Wei Wu ‘ wm = -11'. a || Yeh Chi 3 ﬁ % B &
Tien Chih Ma KE@|E B || TuEch Chiang BRN B R O ; : : o 3
T'ien Ching KW # || T'u Eth Miso B 5 ‘ T B ' Wen Hsi (X B W 2 . | srpme | 1032,
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78 Famine Foods
Ro i Chinese | Chiu Huang A Chinese |Chiu H INDEX OF PLANT NAB{IES
manizcd Niinc Ref. | Romanized Na?::t ]Llllc.l,mg
. . |
' Yeh Ho # 4| B B Yie % x B A I_ ii Aristolochia debilis i 115
Yeh Ho Shu el | IX 2 Yin Yang Huo BER| M BN T | 74 || Aremesia Keiskiam | 211
| Ych Hsi Kua Miao| B | V. 15. Yin Yang Shih BEE|x M 2 Acanthopanax recurvifolium ‘ 9.31 |: ., stelleriana 3.30
| Yeh Hu # | m @ 8| Yig sxa,n Hung | BRUECHE | (U2 8 s 918 i . valgaris 3.25
: Yeh Hu Lo Fu SpEE | VI 12 Ying T'ao Shu BoE W | XL Achyglochin persicariodics ‘ 1.20 ' - sp. 2.27
| _ Yeh Hui Hsiang | 8 @ 4 | 111 28. Ying Tzu Su BTE (i % T Acheyanthes hidentata ‘ 1.4 :. Asparagus lucidus 6.4
Yeh Lan ORI W i || YuLung # M BEXKEH Acorus calamus 69 Aster indicus 3.16
Ych Man Ching | 95 % % | XIV.26. || YuTesoTzu | 2% 3 F | VILS. Actinidia chinensis | 116 || .. eeinervius i
Yeh Mio W |6 W B[ YeTmMiao | T | XiLi2 Adenocaalon bicolor 526 || trinprvics sdwres e
Yeh Mu Kua B A O | X 16. Yu Adenophora polymorpha 6.1 | ., trifolium 213
Yeh Pa Ts'ai BHE wmTER| e = ® T . recachifolia 622 || Asteromea cantonensis 2.29
Yeh P'u T'ao BF R & | XuL a2 Yi Chia B O mM o . o 8.6 I| Astragalus Hoantchy 1.13
YehShanYao | g yly % | VI.15. || YaChienShu |4 gE B | X117, Agrimonia cupatoris 727 || sinies e
l ‘ Yeh Sheng Chiang | % 2k 3 [ 1. | Yi Ch'ih = UE | b ] A;‘;:it‘r‘hyllum arenarium 417 | Armactylis ovata L
:| | Yeh Shu W& | VILY. Yi Ch'ou Miso | g8 50 7 | 1. 18. Aol 92 | B
| Ych Shu K'uei oM 2% | V.7 Yi Chu £ M| = & Alikeis fipoaic 18 I.‘ Beta vulgaris 14.4
’ | Yeh T'ung Hao 9 @ g | 131 Yi Li Tzu W3 T| XuLy Alisa plantago | 25 I| . . var. cicla 13.29
| Yeh Wan Tou ¥Ry E | XILL Yi Mi Huws @ qE | NXIL 9. Allium Bakeri | 1424 | Bachmeria nivea 6.7
] Yeh Yang Mei R M | B R || Yo Mio F O : XIIL. 20. _ Fistulosum | 14.23 !| Brachypodium japonicum a4
‘. Yeh Ying T'ao o R OB | XTI 14 ﬁ'ui.i”i i B . OGN ., nipponicum 14.22 :| Brassica campestris 13.24
| Yeh Yu B F|F || YiSe B OB % i . odorum 14.19 ‘ Bromus japonicus 7.1
Yeh Yidan Sui uF 8| 12 Yii Tien Ech Ts'ai | k545, | 111 17. victorialis 145 || Broussonetia papyrifera 114
| | Yen Erh Ts'ai B 5 24| XIV.16. Yi T'ou - ifi | F I :: sp. 14.6 Brunella vulgaris 1.23
| Yen Fu Ken HEHM|)E T B Yo Yen E I A NI] g Amarantus blitum 13.25 || Buplearum falcsrum 1.25
Yen Hei f m | W i A || Yo Y Liang R T y exicolor 14.3 | Butomus umbellatus 6.1
Yen Lai Hung BE 4 #£1 | # BE JE || Yuan Chih B %= | VIIL 5. Ampelopsis heterophylla 58 Cc
Yen Mai E % | THTHE || Yiao Hsiang £ B | UTRE Apios Fortunci 614 || Cacalia aconitifolia 52
Yen Alen Tung #FME X ‘F']. % || Yaeh Ya Shu B OYE | IX. 13 Apium graveolens 2.20 Ii| Calamintha chinensis 4.29
Yen Mien 3 Wi | & B ST || Yin Hao & i | W [ Aquilegia flabellata 523 ! Calendula officinalis e
Yen Pleng W R | 2K 7% || Yon Nan Ken BB B S Arabis perfoliata 14.13 !I Callicarpa mollis 10.11
Yin Ch'ung By R |4 A€ || Yon Tmi Ts'wi & A | VL2 Aralia cordite 427 || Calonyction speciosum 1431
¥Yin T'iao Ts'ai S8R 48 NIV, 2 Yin Yeh = | IX. Arctium lappa 8.4 II Calystegia sepivm 6.10




80 Famine Foods
Campanula punctata 521 || Conioselinum univittatum 1.31
Canavalia ensiform’s 12.14 || Cornus macrophylius 9.8
Cannabis sativa 12.11 ,»  officinalis 10.5
Capsella bursa-pastoris 1427 || Corydalis incisa 5.14
Caragang chamlagu 11.10 || Crataegus cuneata 10.8
Carthamus tinctorius 1.9 Crepis japonica 14,15
Carpesium cernum 5.4 Cryptotenia japonica 5.7
» abrotanoides 333 Cucubalus baccifer 4.37
Cassia mimosoides 123 Cucurbita pepo 6.16
»» sophom 8.21 || Cudrania triloba 11.5
Catalpa Kaempferi 11.11 Cydonia sinensis 13.7
Cedrela sinensis 9.6 Cynanchum atratum 7.26
Celosia argentea 2.18 X caudatum 8.8
Celtis sinensis 10.13 ibiri
1.7 . sibiricum 7.18
Cesastium triviale 32 ||
Chelidonium majus 318 "
Chenopodium album 1330 || Dalbergia hupeana 9.24
Chimopanthus fragrans 118 Desmodium japonicum 127
Chrysanthemum coronarium 13.31 || Dianthus superbus 1.8
= sj:gcrum in Dioscorea japonica 13;3
» sinensis 8.19 || Diospyros kaki 133
Cladonia rangifera 43 o Lotus 13.11
Clematis angustifolia 422 || Dolichos Lablab 12.5
i chinensis 1,14 Dumasia truncata 12,19
e paniculata 822
Clethra barbinerva 9.25 . '
Cnicus japonicus 12 Echinops dahuricus 1.26
> spicarus 13 Eclipta alba 3,14
Caidium monneiri 1.21 || Eleocharis plantaginea 1321
Coix agrestis 7.7 Elephantopus scaber 3.10
»» lachryma 72 Epilobium himsutum 232
Colocasia antiqguorum 13.20 % macranthum 233
Commelina communis 26 - pyrricholophum 4.35

Famine Foods 81
Eriochloa villosa 7.9 1
Eritrichium pedunculare 413 || Impaticns balsamina n
Euphorbia helioscopia 1.19 Imperata arundinacea 8.14
i humifusa 512 r|| Incarvillea sinensis 1.33
Euptelea polyandra 9.9 i Indigofera decora 12.5
Euryale ferox 13.23 . Psendotincroria 11.2
Eutrema Wasabi 222 Inula britanica 1.16
F I Isatis tinctoria 1.7
Fagopyrum esculentum 128 | ]
Fibristylis sub-bispicata 8.11 Juglans regia 13.2
Ficus carica 10.9 || K
Foeniculum vulgarc 1.22 I' Kochia scoparia 27
Forsythia suspensa 1.34 Koelreuteria paniculata 9.29
Fragaria indica 7.20
L
G
Galium veru 7.27 Lactuca brevirostris 14.14
Gentiana scabru 1.27 - debilis 31
Geranium nepalense 5.19 . denticulata 13.28
Gleditschia sinensis 1?‘;0 Vi & var, 14.14
Glycine hispida 12.13 ,  sororia 14.12
Glycine ussuricnsis 12.2 Lathyrus maritimus 12.1
Gnaphalium japonicum 5.18 - palustris 7.16
Gymnostemma pedatun 411 || Leonurus sibiricus 1.18
[ Lepidium sativum 421
H
i virginicum 39
Halesia corymhasa 9.28 Lespedaza juncea 5.20
Hemerocallis fulva 1.10 i macrocarpa 7.28
Heteropappys hispidus 33 || < striata 7.10
Hibiscus mutabilis 9217 | Ligustrum lucidum 91
" synacus 93 || Lilium Brownii 6.2
t ronum 5.15 Limnarthemum symphoides 8.24
Humulus japonicus 1.32 ! Liriope spicatt 0.6
L8 1T 1‘ i Lk lin ressilifolia 1.1

Hygrophils lancea
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Ii |
| | ; | 7.21
| | Portulaca overacen 13.27 || Rumex crispr | 72
Lonicera gracilipes 10,18 i Oxalis corniculata | 1.20 = ~
Potamoget i crispus 6.2 -
o japonicus 8.20 I . | l 5.2
P ‘ Potentilla Inensis L s "ag ) o
- 1.20 | T
- morrowi 10.2( I| | disclor | 618 | Salvia japonica | 128
Luffa cylindrica 7.13 || Panicum crus-galli 7.5 | 115
I | Prunus armeniaca | 131 T} wha imi 1
Lycium chinense 11.1 Panicum frumentaceun | 7.6 3 Hcinali 130
| con 1 3.6 Hhcinal
Lycopus lucidus 1421 || Papaver somniferum | 12.9 I
[ jap 13 va eu 1
Lycoris aurea 6.20 | Patrinia palmata 53 .13 ; [
| | mu 3.1 af Irid n
i 9 | . murme
Lysimachia clethroides :-’rj Penthorum chinense 3.19 | 131 : - 48
7 | 217 - persica 3 14
o fortunci 5.9 || Perilla nankinensis };_I,J; oot | 131 i T ; I 6.21
pscudocerasus o L
Lythrum Salicaria 231 || ,, ocimoides 14.29 . | 613
tomentosa 13.14 3 japonic | 613
Peucedanum decursivum 1.29 | | 2.1
M | s undulata | 10.1 : fer wl [l i
| Phaseolus mungo 12,10 ' : : | = 30
Mariscus sieberianus 8.18 Pueraria hirsuta | 815 < famt A o
Photinia villosa 9.19 e ) 55
Marsdenia tomentosa 511 | Punica granatum 13.15 uney
| Phragmites communis B.13 11
Medicago denticulata 13,34 | Pyrus betulaefolia | 1114 Senecio palmatus 3
‘ Phyllanthus urinaria 4.6 I 1 12.12
Mtlﬂlhl‘i! inpcmica ?‘IS | serotina var. culra | 13.19 || Sesamum indicom L
Phyllostachys bambusoides 11.18 | Ii i 13.30
Mentha arvensis 1335 v sinensis | 13 it hbanotis ot
Physalis alkekengi 7.23 T8
Metaplexis Stauntonii 5.22 [ Setaria glavea
| Phytolacca acinosa 6.5 a | yids e ) 4
Momordica charantia 7.19 | | Siegesbeckia orientalis X
| Picrasma quassoides | 9.10 | 2 419
Morus alba 11.16 Quercus Bunpeans | 10.3 Silenc aprica .
Plantago major 1.11 - . 117
N glaves ©.23 || Siler divaricatum : A7
2.25 | Platycarya strobilacea 9.22 | > 2 | 412
Nasturtium globosum 142 o p. ] 10.14 || Sisymbrium sophia | 4.12
418 || Platycodon grandiflorum 2.1 5 : 4.34
- indicum 435 | Smilax China .
. Plectranthus longitubus 5.16 R | S 221
P montanum 14.7 | = ucrbacea -
Polygala tenuifolia 8.5 | i iy 3
= officinale 2.14 : | Ranunculus japonicus 4.5 Sichold: 3.2
Polygonarum falcatum 8.2 ' - = 10.7
W palusrre 36 Rehmannia glutinosa 5.3 tnnerva !
. - officinale 6:3 . ) ; 7.30
Nelumbo nucifera 13.22 Rhamnus vir, | 214 Solanum nigram h
Polygonum aviculare 1.6 | A
Nepeta japonica 13.36 Rhus cotinus | 95 W septum i
S ) . cuspidatum 4.3 - ) - 13.26
Nothosmymium japonicum 1.24 Rosa indica 4,28 sonchus oletaccus &
o hydropiper 13.33 i 3
Rostellularia procumb .24 T japonicum 111
o " multiflorum 8.16 . 027
Rotala indica 2 s acuparia 27
Ocimum basilicum 141 | o orientale 1.12 - " iy @ 77
| Rubia cordifoli. 4 i loneifolinan e
Oenanthe stolonifera 13.37 - persicaria 14.9 _ : 35
Rubus Thunbergi 12 Splugatg japonicin 3
Osmorrhiza aristata 6.12 Populus alba 9.4
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i ‘I
Stachys Sicboidi 1425 |‘ v English Names \ English Names
Seaptiyles Buaide 9.5 || Veronica ageestris 327 A [ Bean, black 12.19
Seaauntonia hexaphylla 10.16 ‘ - anagallis 2.12 Acorn 10.14 l Bean, broad 12.6
| Srellaria aquatica 3.7 " langifolia 5.13 Adlay 7.2 | Bea1, broad, crooked 28
Strobilanthes oliganthus 2.1% R 219 ., field 7.7 I Bean, horse 126
Sucda glauca 2,10 [ Viburnum dilatarum 10.6 Agrimony 717 | Bean, kidney 12,15
Swainsocia selsule 7.31 i iaponicum 9.38 Alder, white 9.25 | Bean, mung 12.10
Swertia bimaculata 6.23 | Vicia faba 12.6 Alfalfa 1334 | Bean, soy 12.13
T l s UNIjuga 28 Althaea, shrubby 9.3 | Bean, sword 12.14
Vigna sincsis 12.18 Amaranth 13.25 | Bedstraw, yello 7.27
Taraxacum cflicinale 14.17 :} i - Var. 12.16 = L red 14.3 ‘ Beet leaf 14.4
Thea sinensis 01 1 Violi verecunda. 326 Ampclopsis 5.8 | Belvedere 27
| | Thlaspi arvense | 14.8 || Vitex ncgundo 10.40 Apricot 13.16 | Birthwort 115
| ‘ Thuja criensalle ‘f 1.2 Il Vitis labrusca 13.12 v » Japanese 13.13 I Bladder-nut 9.15
! | :I:ilca argéntea 0,36 i| .. vinifera. 13.5 Arbor-vitae 11.2 |.Bladderwort 8.10
| Ttapa natans | 13.10 :' w Aroid 13.20 | Blucbell 6.1
I Tribulus terrestris 73 | Wahleabergia gracili PR, Asrowhead 825| . ., broad 21
‘ Tricosanthes kurilowii | 817 : Wisteria chinensis 11.9 Artichoke, Chinese 14.20 ! Btamble 7.12
| Trigonella cacrulus | 3.20 | x Ash, mountain 9.27 | Brome, false 7.11
| Typha latifolia 8.12 _' Yanthitm: strutndeium 2.22 ", peppery 9.7 ‘ o  Brass 71
i u Xanthuceras sorbifolia 11.15 Aster 3.32 | Broom plant 27
| z w s Indian 3.16 | Buckthorn 9.14
l Ulmus campestris I 11.17 Zizania aquatica 8.26 . » purple 23 I Buckwhear 12.8
| Utricularia vulgaris 8.10 eyt viilgarie 1‘3"?? | L, sea 2.13 | Burdock B.4
l | .  sixth month 2.29 | Burnet 13
E :| [ B .  arden 4,15
| | H ' Balloon flower 21 | Burreed 8.23
| | Balsam 311 |
i Bamboo shoot 11.18 | Calthrop 7.3
| Barnyard grass 75 1 » , water 13.10
Il | Barnyard millet 7.6 | Campion 4.19
l Basil, sweet 14.1 | v - inflared 4.37
' Beach a 121 | Carp scale 4.24
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I Famine Foods 87
| English Names English Names
— —— —=hE = —_— English Names ’ Euglish Names
I Carpenter weed 1.23 | Clematis, panicled 8.22 I )
Carrion flower 2.21 | Clover, bush 7.28 Deer bamboo 82 ’ H
» - |
Cartalpa 11.11 w » Japanese 7.10 Dock, yellow 721 | Hackberry 11.7
il Catbricr 10.7 ., , rush 5.20 Dogwood 9.8 | s fruit 10.13
|
Cartail 8.12 | Cocklebur 7.22 Dusty miller 3.30 | Hares ear 1.25
| i 1
| Cedar 9.6 | Cockscomb 2.18 Dyer's woad 1.7 | . umbrlla 52
Celandine 3.18 | Colza 13.24 | Haw, red 10.8
: F
Celery 2.20 | Comel cherry 105 | Hawks-beard 14.15
1 Fennel 1.22
» s Water 13.37 | Colsfoor 1.5 Feal all 1.23
Fenugreck, bluc 3.20 )
Chaff flower 1.4 | Columbine 5.23 Hedge bindweed 6.10
| ' Fi 10.9° |
1 | g | 2
Chamlagu pea 11.10 | Coneflower 2.15 i Hemp 121
| Flag root 6.9
| Chard 13.29 | Corydalis 5.14 | Herb de flacq 24
[ ) Floating heart 8.24 |
| Cherry 13.1 | Cotrage thatch 2.11 | Honeysuckle 10.18
| Flossgrass 8.14 | )
»s o dwarf 13.0 | Cowherb 7.25 | Honeysuckle, Chinese 8.20
| - Flower-of-an-hour 5.15 |
| » oy wild 13.14 | Cowpea 12.18 . | " , Rea 10.20
| Forget-me-not 4.13
» . winter 723 ., purple 12,16 Honewort 5.7
| ! Forsythia 1.34
Chestnut, homed 13.10 | Cress, garden 4.21 Hop, wild 1.32
| | ; Foxn 13.23
| s s Water 13.21| ,, , Indian 4,18 | Horehound, water 14.21
. [ ' Foxtail, yellow 7.8
| Chickenhead 13.23 ., . marsh 3.6 | Horn Chestnur 10
Chickweed. 3.7 ., . mountain 14.7 G | Hungarian fustic 95
I - , homed 32 4 penny 148 Gurlic, Japancsc 14.22 | Hyacinth bean 12,15
| China grass 6.7 . . rock 14.13 Contar 1.27 | i
| wo TECC '-J.2f.r| s  tahle 4.12 it iT] Incarvilla 1.33
Chirata 6.23 ., . water 214 | Gouoserersy, Ichang 11.6 | Indigo, false 12
Chrysanthemum 8.19 o wlle 2.25 Lrinsetoot 14,30 | Ink plam 5,14
| . o |
» , comn 3.31 | Crosnes 14.20 Lrourd 817 | lvy, ground 13
! o , zarland 13.31 | Crowfoot 45 - hitter 7.19 ! ]
Ciboule 14.23 | D pREE 7.15 | Jujube 1317
|
Cicely, sweet 6.12 | 9.24 "arape 13.5 i SNV 10.2
Cingucfoil 6.18 14.17 * 13121 Tun 7.4
I
| 5 . Chincse 4.2 13.17 ot jd gy, 1% 30 | K
| Chii il Baracti o : G pear 04 1 A nemp 8.15
|
i Cept sierrer v Npotwe d 1.6
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English Names

Knorweed, flowery
, Sicholds
judru vine

Kuko

Ladys v humb
Lambs quarters
Leaf blussom
Leek

w o black

Lettuce,

Lily, umange day
root

Linden

Lobelia

Loofah

Looscstrife
- , Formunes
»  hairy
o , $piked

Lotus

Lycoris

Madder
Mallow
Chinese
Maple
Marigold

Marmmony vine

English Names

8.16 | Medion Herb
4,31 i Milkweed
1'5.15-1 Milier, sawa
111 short
wild
149 | Mimosa
14,30 | Ming, field

|
|
1
|
4.6 ’.’\i.lur:!!mwr

19 | Moss, reindeer
¢ Motherwort
|
12 | Mugwort

3. | Mulberry

14.11 = . paper
1414
1.10 | Nightshade

6.2 - » black
9.36
4.1 | Oak

713 | ,, Chinesc
.26 | Onion, small

oo o wild

23 | Pagoda tree
13.22 | Paper mulbersy
6.20 | Pamsley, hemlock
Parsnip, wild

7.24 | Pastel

9.17 | Pes, beach
| o owild

918 1 ,. ,winter

228 i Pech
[

Pear

]
[=]

-
w

9.23
10.3
14.23
14.5

11.13
11.4
1.31

1.29

Famine Foods 89
English Names English Names
Pear, Chinese 13.4 | Raisin tree 10.12
o sand 13.19 | Rampian 521
Pepper, water 13.33 | Raspberry 712
Pepperwort, wild 39 | Reed 8.13
Perilla, 14.29 | Rehmannia 83
v » Nanking 14.28 | Rice, Indian 8.26
o+ purple 12.17 | Rose 4.28
Persimmon 133 w o California B.7
Photinia 9.19 w o Lottbn 9.17
Pigs head 3.33 | Rowan 9.27
Pigweed 14,30 | Rush flowering 6,11
» .+ purple 12.20

Pink 1.8 | Safflower 1.9
Pincushion flower 6.21 | Sage, Japanese 1.28
Plantain 171 | Salsify 2.16
. water 2.5 | Sanicle 4.33

Plum 13.16 | Sarsaparilla 4.34
Poke roat 6.5 ! Saussurea 4.8
Pomegranate 13.15 l Savory, Chinese 429
Pond-onion B.11 ! Sawa millet 7.6
Pondwceed 8.9 : Scissor berry 10,11
Poplar 9.4 | Scablite 2.10
Poppy sced 12.9 | Sedge B.18
Prince’s fearher 1.12 | Senega, Chincse 8.5
Priver 9.11 | Shallot 14.24
Pumpkin root 6.16 | Shepherds purse 14.27
Purslane 13.27 | Silkworm thorn 11.5
Q Silver bell 9.28

Quassia 9.10 | Smarrweed 13.33
Quince 13.7 I Smilax 33
I Snailshell prass 4.7

R
Ragwort 9.28

1.1 | Snowdrop tree
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