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spores of Ganoderma lucidum
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1. Introduction

Ganoderma lucidum (Fr.) Karst. (P
a species of basidiomycetes that belon
mataceae of Aphyliopharales [1]. G

Lingzhi* in China is a fungus wide
waditional Chinese medicine for the |
treatment of various kinds of diseases
tension, bronchitls, artheitis, neurasthy
thy. chronic bepatitis. nephritis

tumorigenic discases, hypercholesterol|
fogical disorders. and scleroderma (1-{
other couniries of the Orient. Iis

Immune enhancing properties, along wj
city, raise the possibility that it could
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Pharmacological and Anti-Tumor Activities
of Ganoderma Spores Processed
by Top-Down Approaches
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Ganoderma was considersd 10 be the most valuable medicine in ancient China, and & s stil widaly
‘esteomed a3 a vakuable hoalth suppiement and herbal medicine for the prevention and reatment
of a vansty of chron diseases. However, the effcincy of Ganoderma i therapy has long been

Latoly,

by y
t has been found that a most eflective
theless.

‘Pharmaceutical component is the Ganoderma spore. Never
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1. INTRODUCTION

The first description of Ganodernia o Lingrhi may date
back 10 ancient books such as “Li Ji” and “L4 Shi Chun
Qit” in 300 B.C.' A more detai
was recorded in “Shen Nong's Herhal Claseic™ (widely
comsidered as the videst book on oriental herbal medicines
and the foundation of traditional Chincse. medic

and praised. in China and other Oricatal «
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Speech in National Propaganda and Carrying — out Work Conference of Development

Program of Food Industry during the Course of the “11th Five — Year Plan”

Prof. Pan Beilei
Member, the Standing Committee of Chinese People’ s
Political Consultative Conference ( CPPCC)

Vice Chairman, China National Light Industry Council
Director, China - Light Food Industry Management Center

President, Chinese Institute of Food Science and Technology

BEE #R
2ERBREHFZER
PEEIVERASE 2K
FREABTIVEEFOEH
FTERERFERAFLEEK

BEE, L, 1941 £2 27 B ¥
£, HEEZL LT, Bk, X
B, ZBBEBRIET, -4 RF,

1964 £ ZER T W ¥ A BT ¥
KA, 1964 4 F 1980 £ £ [k 7 4
BIVHZEARRERAR., TR,
1980 # F NBH L XBAFHETEN
REH#BEE, REBEIRF¥ L ¥
fi, 1982 £ % 1989 FABE L B T I

TEBRIRN, BIT K. 1989 F4 AL HBRELE LK, 1990 £9 A F4,
PEETLHEHK, FEETIL 284Kk, BEXETLRERK. vELT

Keabl a2k,

BEERAXALERBANE. LE. TE%ZF, A= k¥ ZF, b+ EHB

%R,

REGRASKEFLLEFIVAELEHEEHE, BRAREHKAS (IDF)
HZRRER. BERABMFEHARBE (IUFST) #EAXB K. £ - B EHRFH
RYEZRE2ZR. YRAGTVHEIOEIHE, YERRAEHAFLETK,



CIFST

China Food Industry — Annual Report 2007

CERETIHRAMERZRCEIAER, BXRYEEREHNEZRSE T,

FERGBIUN2E 2K, PEGRMAEAEBH T LIH2E 2K,

THA¥ESE

KER, IRUBHEREARAXAKL, HAE#ASKFFLERQTFE, BT HLIFFH
ZReFfd, YET LV ARFFZRLGHSZASE,

WERB+ANBEBAFEERM “+—
T AR AR A Tl 3R Y A% TR K
ATEHFMAGEL (BREHETW “+—5H"
KERNE), HEREZHRE. REH. KL
M. PEERTERKS2ESED TAK “2
B (RMId “+—-H" RERHNE) &5
MTAESW” . #EH, RARPERT LKA
2. PREH T BSOS A KSR
W &AL R R R MBIV, M &ML R
MTAEMZRRRRELCRRE., TE, %
PBIRERm Tob#&EL (RATH “+—H"
RBWE) = Irmey e,

—. “tAR” MERER ST LHEREM

RURANK, & T AAMTH ¥ A4S
EUMHEX, RALXKBEAENT L, BRE
HREFWER IR Z —, EHGAE
AR BMREMT, &6 TEFRE
BRTAVEE — K=k F s B A& A=l R
R R, HEEEMMIRAR
HoA = lb Kk B 78 B ARk A
MR&HERRE, STV ERTFH-F
FEERNY—-FHETHY LN, REE
IMEEE SRR, BRESEEL: ‘]88
Tolb R BEA Tk A O [ 52 48 AR R R 0 44 st
W AR B, R Tk &R AL
— DR, KRR Tl B2 TS A
B — AR E R

“FRT OHiE, RERSTLBRETEKX
B, EEEHER S BEREREFERKY
HAl b, FREHEBRE TRARHERE. B
PR AT GAREIR; S HAEWE
P, HEPEANERE, APELW

BAREEKFA TRAES,; #ihHFEIK.
BosE., »TERIEB. AW TERBERETHH
RiTFRERM T PERTENA, A
FIH AR T & T A E R KRS
P E RN, FEEAALEY TR
M HE, SHARHELFELLFLE,
Hep AP hE R LT AR, €8&E T4
WA R M F “ITHRRM FE2FMAHAN
ERX, BRSE5RE=VAEE, REST
Mk S ER, RBET R & I T84
MBE, W3 T RN ST ERMR RN,

WEHit, H 2000 FLk, REAMSTE
IRARFFERE. 8. RERENE R
AFEETGHHEERFTRESK, 6T
KM sBLRE, Ko, 2001 41 4
K 10.5% , 2002 sEHEK 16.6% , 2003 4 14
£ 19.8% , 2004 4F () & & 3 BE it — A otk
[ He 3 25.2%

2005 FE2EMBLL ER A, Bits
BTk B 718 20344. 83 (27T, dH&E TG
B8 15%, tEHEFBIEK 26.85%; & &
4k 58 A Tk 38 48 3% 6299. 95 {26,
ERBE K 18.08% , WHEF 2 E T L F
¥AKF¥1 64 NMERE, di2BE T WEFHH
9.48% . [Al BF, 4 47 Wk 5% B8 & W A
19899.94 {Z5C, H FAEWK 26.78% , =5
HERILS5%, FHEERY; £k
BA BB B 3365.26 {206, & E Tk
13.29% , HeHsesiflig 1234.68 1256, Wk
FRBERK =R, SR T I HSERERRZ
A= EEER, BMERT “+H”
MU AR, AEHR “+—1" YW



2007 PEA ST 5HBELRRE

CIFST

RIFFF B 1A,

ZV R HEaRERRILERE
I B #LIR 5 B %

2006 FREFRILHEREZF ML SRE
‘R BEHRIEE 4, WRER T
“t—H" MRUFRZE, SF LEFELK,
2EEMTUVETHEART, 2F SBEMR
Bk, 2T HRERSES, SIFRHOR
EHEK, SR TRV FERER, X =K

TEREMES, LATH “+—H" AR
WD SE e T 473k . R EFH R E AR

BERGE TR EAHEERR: 2006 4F
1~7 Ay, SBELL E& & Tk 4ok 52 58
FeME 5959.21 127G, R K 17.6% , &
WwERE, 1~-7 A6, MEUEER T4
v ) 98 M4 8k 336.54 {2 g6, [F WK
24.83% ; FHBEBLRLE, PHELD
97.54% ; WAAZL. ZFLl s, REWENE. &
HRERMERESK; THHFEHOLSE
147. 11 fz %%, HSeEEHRTEHOEHH
3.91%,

BRTIERSGRBELE KRB R, KK
WEETHY, WETI  RERENF R,
—HBEESNET GRS PRATY, BN
BRTM LA, RESHMIE. &
g, KB E LM E RS BE R S
L83 HRMBEU LSSl 1.6%,
HERFTEBTWVE=22—K%™, €&
TE=A2Z2—20FEM=Z22 _KFHE, &
BTEBTUNEDLE,

(=) “+—2" PRALALHLTLHG
) ALig

REREERGFMIMLSEE “+—H7
MEMMEN+ANBATFLESEBE BN LE
B S B S M, P AR
gy R, Wi wiEg A
%, LHURFEREBEMMWEMERS, PR
REREZLFMHSEBNELRER, £

KA®T . MIHEBRRE “+—51" EWRAE
BRMEEMREVE, BXFESEEBNT
Ve & R 3R i IR RN B9 SRR OF 6t
BRARYRHBFR, HERERHEAENETERE
MBEIER” . Mk, RERM T KZHET
RIFHEMET & LB R m, RERE
RIERIHFIRAF
MERHERZ@E, FLBE =R
)R B B 7l AN L 3 X I B KRR Y 3T A
Ak, BEE TERIFE”. “RMFEILET
eEH” R R ERER" BORMLHE, %
LEREMTARBBAT2SEMN. WEMEHS
BELH, BT LEE—-2BA2H LK
HEY MK
MBRBEREZERE, RAHEALEHH
ZRFHEK, HE =K NENZELYE,
AR TH B K F 32 R K SR R HE B
J1, WA B AT K 48 w5 Ja X R A K IR A
TR & dh Tk B FUKFERHE DREE. N
BB “+F" e E RS Tk &7l R R
TROLT 4T, 2006 4, B E R & Tk 85 506K
BREELRFF20% A LI KB, EEA G
BOKLH 15% ~30% K ARFRBEHK, ™
WHES LM, MR, TR, KSR R
HEWMBEK I ERHEE
MEETIVHERZEE, FEHEAR.
HEYIEOR | BB R BOR 45 AR BT B R AR
MEGTIHEEMMS, R TEHT
MRERE, AR MTLVEZENZKERM
B, I EIE B & A4 7= AL AL 5 A
MEREMATHRMUENRRE. REASE
PR AEE. BHRAFHRIERL
H58GTUVRANREES, BRI L
R EABEELE L, KREARFAR., =
WHARAE T RAEFPLE .
EERES T E, RIEERGS5H
ARALBRRENBERITLERBER., T
WEWX, LLnmEE G, REEL, HX



CIFST

China Food Industry — Annual Report 2007

FHi%, WREBET REREBESILE
B, SHE A TR AOHLE. T E
MFR LR EFREN: RSAR, REH
%, RERE, K2 HE, 20 #4250 44
53 [ 22 0% % B K - A4 A TR 9 T 9 P/
SR ATE T 20 42 60 ~ 70 48 4R J5 1k K K4 fif
Rpk e 45 M VR SRR LS, —BRIkE T
RATOFR ; RAVETT LS, RagH
% B0 AR E R AL T R L
BT RATL AT E B R E RIS, X
FROTEBA “HUAT &, RRFER, B
RIA — IR .

(Z) “+—&2" BAABRLHLLE
#) e B,

VT AF S T B Tl T AP ol A
PR A R L S H bR, B B RIT
MRBES, BRHEARNERAEFEYRER
WA sk BUES . HE, BTHENE
BB R B AR AT 1 B I LA S S %
%, FE & T8 R 77 72 5 £ B A b
BT AL RS, Mok, RBERBANE, e
BT SRS A B, &5 6l B kR
R/, AR S R, 85 ARK
AR R s B Tl T o A R R R o
KRR, R T RMIFESRRERE;
SR TVRENESESRBRMEELS,
33 426 1] 0 4 ke 5 75 1 0 O 0 e D 2 5 A
wETHRHER TLAR, MNERKE
BN — ARG RE,

RERRESFAEHBEED, BE52
BB Al A 7 AT R AR T S R IR AL
HEEREEETNBERE, BRORH
REERMAERE, RLREERELEA
R, BRELEHERRS, K
WM ATl AR 2B ., R
LI 4R E A RA A, BRES
EMAHEHGE, RSB ENERES.,
TR KR — B I L, 554 IR B

HerghREER T RERELRE, &
MBI RARBERNSEBRMEGEZS, B
BREERZF SSHELRE, A4
HERNMNRHSARHLH., LREECH
HHAER TR R EERE,

A Tl P= e 31— 4, RENERSH
Tk kRS 5T RWeE A SRR S
HRZT, BARVPEAKREN LS, bF
WD R T Y R PR AL Y BF S e R R
(FERARFLSEMBRERNE) MURAE
HMTE. Bar, 52RO E b
WEZ WA, MAALEY. BRE. B
FisgRmE, TEEPNEHRELEIE
KHERR . R EE A, REESKEREH
#EE , Tolk = B At B A0 BR B Y5 Gk 1)
R4 A B A ol 2 20 T 6 AR PR AR R )
HRE,

E.HRERKIVIAERYES (A
mId “+—H" ERANE) MHILREIN

REFPEFEOFARBAT2EMH, I TH
E (BT “+—H" ARFNE) Kk H
FREIAF) SE AL, R AE I E A& Tk &R AL
PR, RIBILEEW

F—RBUR: EEHELUNEEZR
RGENERERFIVERHNZE,

B Tl B R 42 35 B B & R R B B
PEARIE N &, BEALBER, SIFARER,
RERKRER, FLERERM, WEBEEBSE
#, UEEFmENRELS T X2 HEIR,
BAER. XRS5 MikH2BRLER
&,

(1) BFUEEAH ECHENENER
Tolk Bl R & e ) 6 i 58 5 R B 2 B 45
. HAZFHK TP OHA,

(2) bR EE, imhSm, 84
BHEERE, BEERTHHEFLESHER
RIFER, FEMFRROHEL; SRHAR



2007 P EAS IS HHEERBE

CIFST

EH . KPR VETEARPL, WEAE
BRGIFHLG, FHQEE ERE,

(3) ExMAEHITEIHAEGQE
PLARE = 4L B EIT R QI E, RACBUIR K
R, RMEBEEB G, EFETLAE
2: 38

(4) BERRREDIBRERTHER, R
FREREFRAHRBEMERMLS, BEE
eEE., HE, Y. MR, BAHLHAXE
EARMEE™ RO AT R, SHEEAE
h, BERS#EHA, BAe®K, FER
Rah EH I, REHTA, Bk E H3I
2 o

(5) NELBRMBEAABRILE,
ENHERMS T FMEMT XA L
R TR EEREREE; RERERE
. HARRIUESEEARFHNRS, #EH
= BRI B K W

E_RBYURE: EAFHITRRRRE
RE&ER, #HRHTIULEFER,

H Rk .

(1) FPEARPAT 83T FE 3T i & Fh B 5 2
SHEEHEAR (RAHGRBOCTRERH
), REZANKRBIBRALZ LT BMIA
H, EREERIMTEMELNEREZS
FIRE, Bk RIBIERB M FEEFN R A,
MEEEERENE R LT EEHT,
IEWT| RRZ2W%R.

(2) mpesifs (BERERE) ZERR
FRRERDAEREER, KEREDIRESH T
R, WIHER,

(3) BARERMEZLRE¥HERS,
IR RY, BANESR. RYGRK
W BUNRAE YT W s
WATESN T HE BT Rk, BT, s
B HREREMAMANE LS, URF
A, REREHFER, FTLNH
MEeWHTEERD, RREARERFL,

DRIERR T HESE, HHELEE.

(4) BHELATRRHELFHERE
BIfF. AREMGERHEMTE, BxAM
EWERANR, BIlRAHE2W, MBS
W mEeFAERE. EN. HEMLS X
BHMT £, KA JFE 1S09001 #1 HACCP
FEEEHEERNANETAE, “RHUGTE
i 48k B A B R W A% B BE AN R AR A ol Ml
AR Pl b, Bxt A G e L KE T
DI vEE IR Gg; EYRGEERTH
EBBMAMAERE; MARITEHRE DS B
HDWNE

(5) FeRthAT (FFERP ), HiEg
AP B R BN, BT 4 R FOR 2 A
B AESHENUEEER, MARRH
RUME N,

FEREBEYUR: ERRT AXEARRB S
Tk, RAREBRBILVZEES N,

BRI

(1) EOFMEER. HRmATE. B
FHBEUR, MORBORIKFE, HE KRR
EERAM,

(2) BB REXIE 5, REXIAS
MBI R REEE; MM EE
e, REHER, XBRE&EHD
MEAE R BEAR™HEEMR#EO, U
WA ENER R, ~

(3) hnsd e & 4 Mk X A8 5% [ b7 17 4 38 47
A, BT B, BAM SRR
— AL B BR T 3 3% 4 3R 5% 05 19 78 3 BE A7
BBV EVEBREARS KR, £
Tl ey & ¥R F ARG L A&,
T KBKEEENH, BRMESESL
HXHBEE, BHATFRELESTH, 4
PRESE™MERM G,

(4) hSESMXERESKEKE, TR,
BYBRBMBREHELR, WHEMTLE
AEME S,



CIFST

China Food Industry — Annual Report 2007

JE, ALK EE XML R MAE
AR IN A A ) B (R Tk
Ch—I7 RBERE), LIR/NFREGEM =
TRET BERELANES, AERWEK T
AR, FARBRATERMPREF TSN
M, AP AR Xt BT A3 6 A & B ST
WoRE ff, SRE &9, FLLTAE, Wy

(BTl “+—H" REHNE) HikE,
whkemER (Ba Tl “+ 1" ZRH
B) RN TFEES. PERTIVEKS
AR T B B P 5 AR ER T
—i, RERZFHER, #BE (B&TL “F+
—h" REMNE) &£ “+—1" HEEFHL
i B VR X

Speech in National Propaganda and Carrying - out Work
Conference of Development Program of Food Industry
during the Course of the “11th Five — Year Plan”

Prof. Pan Beilei
Member, the Standing Committee of Chinese People’s Political Consultative Conference ( CPPCC)

Vice Chairman, China National Light Industry Council

Director, China — Light Food Industry Management Center

President, Chinese Institute of Food Science and Technology

Abstract

During the *10th Five — Year Plan” period, the food industry in China has made tremendous

achievements ,not only having met the basic needs of life of urban and rural residents, but also having made a

substantial progress in product structure adjustment. Since 2000, the food industry in China has been always

maintaining a healthy, sustainable and rapid development momentum. In the course of its development and

growth of the food industry, it has greatly enriched the market and met the demands of consumers. A number

of honor enterprises come to the force in market competition and become the leading enterprises in food indus-

try. This paper analyzes the opportunities and challenges to be faced by the food industry in China during the

“11th Five — Year Plan” period from the levels of the national policy, food consumption and technology in the

food industry. Meanwhile, it also puts forward some constructive suggestions to better implement Development

Program of Food Industry during the course of the “11th Five — Year Plan” in the food industry in China.
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