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Research and development of functional properties in Pueraria
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Abstract; Summarized the functional properties and application of pu-
eraria in the food industry, and analyzed the exploitation, research
and problems of the kudzu as a dry crop resource. It was helpful for
high efficiency development and level improvement in technology and
industry development of pueraria application.
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Table 1 Species and distributions of pueraria in China
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Framework structure of isoflavones
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Table 2 Structure of the main isoflavones
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Table 3 Content of the main isoflavones in the root of kudzu vine
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Table 4 Content of starch in the root of Pueraria lobata
(Willd. ) Ohwi and Pueraria thomsonii Benth

from different habitats in China
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Table 5 Comprehensive development of pueraria
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