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there is destrnctxon of crops, the commandeermg
of farm animals and the eating up of all food )
During. war all available ‘means of transport are _u
B < = devoted\to promoting war and even where there “
e ‘ abundance of food; the means of transporting it to need
"are not available. This state of affairs continues a
the dreadful aftermaths of war, so that today in man
of the world there are starving millions. In China w
reports of such from Honan, Hunan, N, Kiangsu
Kwangtung. ’ ' S

In a relatively small well administered country.li
United Kingdom of Great Britain, besides purchasing f
B ~ from other parts of the world, everyone is encow;
' develop vegetable gardens, from which a considerable am
of food is obtained to supplement that provided through; the
usual channels and -Britain fortunately has escaped
‘ravages of war on her territory. In China with its great
to the West of millions of its inhabitants there is now a1
of these people to their original homes which in man
have been so devastated there is not a vestige of food, of farmi
implements or stock, their houses are gone and their me:
may be dead, wounded or still involved in’éivil war.

Such utter destitution in a land which has so persisti
heen scourged by famines, flood, epidemics and war
o extreme it beggars the imagination and people with cor
B - able incomes in good homes with ample food do not realme
awful suffering endured by a large part of thexr fellow hu;
bemgs

g What is the remedy" There are two aspeefs of t
T subject, namely future preventxon and the immediate
In India with its many fammes it was a byword that rar
portation cures famine. In normal times when the
produces an abundance of food, this has meaning, but n




' rted by mrcumstanee that distributnon is in
Jexcellent work for decades to remove the ‘causes of '

'land irngated crops 1mproved Wells dug, orchards
and by many other means. We gstill have famines
ir immediate need of relief. In the reports from the
areas we read of the wild plants eaten by the

is commonly said that China has vast undeveloped
‘gl resources. This is true. It not only applies to her
1 wealth it applies to everything. Of the 2 million
ut trees reported to exist in Chekiang and Kiangsu only
te fraction of the nuts reaches the Shanghai markets
rdly high prices. They should care for the nutritional

these thing-s are 'lqeyond the reach of the empty
arving peasant and their only resources are the
ants and trees about them to which they naturally
sustain life. The investigating teams who have gone

gpprais.al of‘ their food value. In many ébqntries this
t‘have presented an impossible task, however Ch‘ina w1th

r Chou Ting-virangﬁ] ;‘g F compiled the Chiu-Huang

ad then moved to Yunnan, where he died in 1425. 'The

e !ntetnatmnal TFamine Relief Association of China f;ﬂsv

The p:eople have nat‘ura‘lly turned to such natural

Chma 8 fam.me areas have brought back samples of the

o

In the beginﬁing ofﬂ:,e IlEth‘\. X

ou lived at Kaifengfu, Honan from 1382 to about 1400 '




ja,hd Hiu Hsien areas north of that nver.

: This\ Herbal describes in all 414 plants, 138 of whl@ht W
-recorded in earlier works on Materia Medica, 276 bei
There an five. classes, herbs 245 kmds, trees 80, ce
fruits 23 and ve‘gets.bles 46. These are 15 groups aceo
the part used; leaveg 287 kinds, fruits 61, leaves and::i :
roots 28, roots and leaves 16, roots and fruits 5, roots
shoots 3, roots and flowers 2, leaves barks and fruits 2, st
8, shoots and fruit 1; total 414,

; In 1881 the great botanist Dr. Bretschneider made a
of this book and identified 176. With the help of all !
recent botanical studies we now have identifications for
“all except 56; for there iz given not only the name
brief description but each plant has a full page original wooe
cut, superior to those given in the Herbals. Bretschn
remarks on the excellency of these drawings made '
_engravings on wood were unknown in Europe. The ear

. woodcuts of plantsin Europe are said to be those of Cun 7
Megenburg in his Buch der Natur published in Augs
1475,

To appraise the relative food value of the va,rlous ’
described one may first take those indigenous or nati
to China, wild forms of which are said by the author to
in his district, Honan, cultivated forms of which are
known in modern Chinese diet. There are ‘at least
such which include:—Roots and tubers: the yam 2
arrowhead taro, lily root, water-chestnut, water calthrop,

.seed and root, foxnut root and seed, 6 kinds of oni
garlic; and bamboo shoots. Grains, seeds and nuts: bue
with the leaves'and shoots, Indian rice with the shoots,
with pod leaf and stems, knife-bean whole plant, kidney
whole plant, cowpea whole plant. Fruits; wild
2 kmds, mulberry, 3u1ube 2 kinds, roae hips and lea




2 kinds, chard, aifalfa, mint, celery, aster, garland -

itional values of these are given in Shanghai Foods and
r standard publications upon nutnﬁen, though llttle is -
in most cases ‘about the numtional vqluakof the stems

,States, wluch has greater food: value than m' a’nr
e proteins- being of better quallty and the con'henf of

e

:_ﬂma‘jbuty of the leaf vegetables recommended is not

"‘ly adjacent, countries where in some cases they
as market vegetables. : :

1 list of 280 plants used as famine foods. Some of these

possible to know their exact nutritional value. However
loubts regarding the possible deleterious effects of some
removed when it is known that they are commonly used

| eredit them with such remarkable therapeutic properties
mie are known to be closely allied to toxic species it is

, bther vegetwbles' colza, fennel amaranth 2 kmds

themum, water celery, tea, cedar shoots, kuku vine,
bitter gourd, leek, ciboule, shepherds purse. The

“_’Watt in the Dictionary of the Economic Products of India !

re. Domestic medicine in the various Asiatic coun-

ﬂ‘.} J‘.‘_ 5

‘ conﬁrmatmn of thexr value as foods has been made =

k& identical with those listed here. With no analyses given



v ent action and are recommended fo
o serious diseases including leprosy. - Actually they
inert and formed the chief food supply during
Magdras famine. . The sea-blites (Suaeda sp.) are bl
und-‘acﬁ;)\r;ing to Watt constitute the most valued fazr

of Indi et one species S. frueticosa is listed as an.
5 Ayitrvedac\medlcme “I‘hese ideas in old domestie.
are very unreQable and cannot be taken as an index
plant’s real valtie,\ In many other cases we have evidern
the use of a plant as a common cattle fodder, which is ‘go
evidence of the absence of deleterious principles-
probable}nutr.itious value in the human dietary.

There is in some cases a definite question of the reliak
as a food of the plant mentioned. For instance poke: root
is' extremely poisonous, in spite of drastic boiling of ‘the
réot and soaking in changes of water, it is liable to be
On the other hand the toxic properties of raw taro
recognised and it is ordered to be well cooked, by which m
the toxic effects are definitely removed,

! As a famine dietary the articles listed in Chou’ 5
Herbal require considerable study, The larger hal '
leaves, of which one would have to eat an imj

*  amount to provide even a subsistence diet. One requires
20 lbs of cabbage to yield 1500 calories for a survival
Hence whilst the leaves provide an excellent source of
protective elements, the vitamins and salts, the more impc
items are the roots, grains, seeds and legumes. Of the
the following calorific values are known, for, 100 |
(315 ozs) lily roots 140, black leek 340, ground pear 159,
89, taro 78, shallot 89, ciboule 28, cattail 98, Kudzu
water chestnut 89, lotus 48, gobo 124.

_ Of the grains listed the best are:—Indian rice 439

millet 270. Two types of acorns, washed free of t
principle which is apt to cause diarrhoea, are highly
yielding over 850 calories per 100 grams of the shelled.
The oily seeds of plants have high value:—walnut 720, s




(Ila .’that wzth the average value of 300 calones, about
] ‘any one of these foods will provide about 1500 caloriés

for a survival dlet Other sources of starch rich foods

VAmong the legumes there are the W11d forms of the
1 bean calorie value 97, soya bean 440, mung bean 345,

‘Beside these are listed the beans of Dumasia, Desmodium,
' igo and Cassig of unknown value. Two types of wild pea,
yrus species, can only be taken in small amount with other
. eaten to excess they cause paralysis of the legs, a disease

-and salts. | Beside the commoner well known fruits; -~
g, jujube, red pruit, pears, mulberry, cherries, persimmon,
‘ plum, quince, apricot, peach, pomegranate etc there . #

raisin tree (Hovema), hackberry, paper 7‘7
erry, Ichang gooseberry and others Of these about the

es it essential for the chief source of the protectlve ;
‘,nts to be dependent on the numerous leafy vegetablés. I:




; -WTMEOld and" the ma.gn,esmm better
A,;eabbage They contain the essential heavy
- copper, manganese and zine. They are rich in wtamiu. g
Shei‘lh\ard’s purse 1sold in the regular market
‘substmite for spinach is similar to the dandelion’in nutr
qualities but\ls even richer in iron and vitamin C and
similar amounts of vitamin A and B. Rich in lime.
Plantain leaves’ when yqung are another palatable s
for spinach. The ~spikes of seeds when ripe are as
vitamin B. as rice polighings.

The amamnths are far superior to Spinach being'exce_

iron and Ilme are unusually good iy

Lambs quarter s, which is widespread, characterised
erect stem over a foot high, bearing pale bluish green
leaves with a white mealy dust on. the undersurface.

elements are supenor 2 ounces contam more wtamm
the average orange,

Sow Thistle, & tall hollow stemnied thistle with !

world. * e

y
Alfalfa has more good protein than any other leaf veg
and it is rich in vitamins' A, C and E and has a n
“amount of B.. The young plant is a regular Shanghai
_ article and the mature plant one of the best eattle
brought to China B.C. 96 by General Chang Ch’ien
Arablan horses he presented to the Emperor. Othet

£




&_lhief problem is the preparaﬁon of theée ulmsu&l foods
alatable form, digestible and acceptable to the consumer.
ould sustain life with about 34 lb: of any of the oily
uch as poppy or perilla but so much oil would produce
gestible meal. The starchy seeds are digestible but in

not S0 vvidespread and the same is true of j'.he‘wﬂd» 7

ence has shown that people can adapt for their use many
“ﬁhe wild pla,nts growing in profusxon at their doors.
umstances during the war years have compelled com-
ies all over the world, internees, migrant groups, military
A3 sts and peOple in derelict areas to adapt themselves to
ver food was avaxlable Cntmal studies of some of o

al studies, name the degree of acceptability of the
s prepared under prevailing circumstances. Many of '
of malnutrition appearing in internment, camps result-

| to eat all of the foods provided, So besides the ex-

hér to make attractive meals, meals adéquate in calorie .

e for a subsistence diet and meals adequate in vitamins |
aaIt to protect people from the diseases of malnutrmon
1 ng' from an unbalanced diet. 3

from lack of food but a refusal on the part of the 37




: f& vegetables it is- ordered that, they be thomugihly s
brt.te_ h,s'ﬁe removed wrth repeated washing wd then eaten with oil and®

CHEAAT 2 415 M) TZU CHI TSAL |
icus, Maxim. (M P) CAT—THISTLE Porter" - 4

e e e S
.) says, in the sprmg the cyoung leavea “wit

‘roots are 'used for food and conwdered very palatable.’ Bret. 160, used -agi'.‘
over China. ]

o e L : :xar TA CHI
Cmcus Spmt/us. Maxun (M. SD, BR.) . 'I'IGER-THISTLE
The root is eons'xdered .deleterious, but the leafy shoots hava a naf.n
sweet taste and are said to be excellent eating. "
. X
1.4 - EZE SHA_NS__HSIEN TS’AL

Achryanthes bidentata, BL. (M, P.) 4
and 4. Aspera, L. ( B > B > B » 45K
CHAFF-FLOWER. Porter 62. :
Cul'tlvated in North China and Szechuan for food Li thh-chen,
the Moluccas the young leaves are served as a spinach, Burkill 33, '
_ Herbal says the root is poisonous but the leafy shoots are edible.

s

g e %A KUAN TUNG HUA.

CHER > BAREER » RAMIZE » A% » Bl
Tussilago Farfara, 'L (M. H. Ch.) COLTSFOOT. Balley ‘749 S

el / The young leaves. after boiling are washed to remove the bitter tast\df
. 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 b]ttemess is also due
to the presence 263% of a glucomde The ash 8.4% is rich in zine,

1§ v BB G PIEN HSU

Po@ygomm wkulare« L. (M Br. Ch.), KNOTWEED :
\ GOOSEWEED.
: This is known in Germany as. Homeriana-Thee or Weidermandachar:
Thee. Like China tea it contains tannin, but the favour is sunﬂorted(by
2 to 2% % of sugar and a volatile oil with a little resin and wax. o e s
- herb yields 2.44%' of ash unusually rich in zine. The fresh plant containg 7
’ 87%. water, (Wehmer 278) ity A o




fhey oonta,in lndlcan from whmh mdlgo is made. They are said

ONOUS. '
EWF SHIH €HU TZU.

| CEAE s KRN RE > BEWE) (BZ) - STl
superbus, L. (M. Br. Ch. SD) PINK B263. \

Jﬂhih-ohem says it is commonly called Lo yang hua from Lo Yang in  Shoot, .
| the young plant being eaten when cooked, The pmks contain leaf. L
w}ue are apparently nontoxic, a

| ROfE% () (KEfE) HUNG HUA T'SAI - g
thamus tinctorius, L. (M. Ch. BN) SAFFLOWER B792. ‘ )

I'-Ill.‘ ,.slys that an . edible oil can be expressed from the seeds, 256%. Leaf Qr
i are said to be sweet and nonpoisonous; eaten as a spmach m }

f Imila. ' |

| war (mﬁzz,m;g » &%) HSUAN T'SAO HUA. &
Hemerocallis fulva, L. (M. Br. Ch.)  ORANGE DAY LILY. B172.

flowers are rich in vitamin A and have some vitamin Bi.. The dried Flower,
on the market, huany hua t8'wi, contains 9.3% protein, 26% fat Leaf. e

60'% carbohydmte rich in sugar. There is no data regarding ;’;o":t e

) magor, L. (M.P.) FLARTHATN Bories 182, \ e
wsiatioa, DC. (Br. Ch, Wilson. BN). N = b

?Hhﬁ seeds are unusually rich in vitamin B, and are used by the Shaot;
'm Malay for making cooling jellies. The leaves are well known Leaf:

. the thinner leaves of the Chinese varieties being more

bl f»han ‘the tough ones of the common plantain fourd all over the,

- fresh plant contains 81.4% water, 2.71% protein, 0.4% fat. Sy
 ash; in the ash is 0.46%, potagsium making the plant somewhat b LTy
ic. The leaves also contain an astringent prmoiple aucubin i
er 1145), and a small_amount of vitamin C. :




’ fhe_‘seeds are eookei for fcod. T :
,am&rﬂvegetablemlndo-chma. Theyhaveasalmetam D
- dorff says the leaves are smoked like tobacco. They are recomn
~ boiled wﬁnheﬂ and eaten- with oil and salt, or steamed. e

1180 '\\ #® HUANGCHT A
o R > WAEEIORIR > T > ERMRE)
Aotraguhce hoantchy, Franch (M. H.) YELLOW vmcu A
* (and A. Henryi, Ohv.

e known collbqinaﬂy as “mutton"(" The young leafy shoots were eultl
- as a vegetable in the 16th. century, Li Shih-chen,

Br-t-a, REM (#8®) WEI LING HSIEN :
i " Cllematis chimensis, Retz. (M H Ch) CLEMATIS 32'7'7 i
4 and A]I'ied Species. -

!

Said to be incompatible with tea and wheat flour. Some species contain
jrritant poisons, this which is said to be nonpoisonous must be like )
- nontoxic species eaten in India as a famine good. The root of the aboﬂ

| species is used as a medxcine in China. !

1.15. ﬁmﬁ (!ﬁa’ :!:ﬁ*ﬁ) - MA TOU LING.

i The bn-thworbs usually have poisonous roots and stems
ﬁ 3 saidv to have nonpoisonous leaves.

i 1.16. #®W: HSUAN FU HUA.
e (50, cm s SWE > B » SOBEH > Yk |
- Inula britamniea, L. (M.P. Ch.) ELECAMPANE. Porter 200,
and L. chinesis Rupr

The leaves are bitter and coolmg The ﬂowers are said to be ehghtly’
toxic.

147, ' g5H FANG FENG.

(RS> Hﬁﬁ‘ﬁ'ﬂl’ﬁﬁ"ﬁi’MWl)
_ Siler divaricatum, Bth, & H. (M. Br. Sd. BN. Ch.)  BOFU.

.The young leaves were gathered for food in the second moon i
* Kiangsu and Anhui in the 16th, century, Li Shih-chen. The seeds and
roots are eonsidtged deleterious. Leaf:—protein 1.67, fat 0.29, cbhyd.
ash. 1.25%. An article of Japanese diet.

2




\.‘Am‘ 7. m
Momn WORT: BN 80’I

aremm

o BE (B s KBE) TSE CH'I
i helioscopa, L. (M. Ch. SD.)
: SUNSPURGE. WARTWEED Porter 122,

’ 'by bmhng them in sugar after removing as mue’h of the latex

The tender shoots of - E. hirta are eaten in small, quantity

food. The latex of many species is poisonous, used as fish

_arrow poisons, the herbaceous species washed free of the latex

_several Asiatic countries. The saponin phasin in this species

s, though some”old Chinese authorities say it is slightly toxic.
cites this as a violent purgative.

. @tE SUAN CHIANG TS’AO.
C BREEE > MBEREE » NEREE) (HRIREE)
I eormmlata L, (M. SD. Ch.)
. LADY’S SORREL. Porter 120. Balley 457.
ce of acid potassium oxalate makes this léaf a good addition
ut to eat much is injurious (Burkill 1616). It is cultivated
iccas as a seasoning and is used in India for its cooling,
_and appetising qualities. Cattle eat it freely and people eat
¢ flmmr Watt -

 MET SHE CH’UANG TZU.
nam, M. L) - HESE » REK > TLEE » BB > MU > SEBRHSIRAT ).
Wummn L. (M. Ch. G. Br.) SNAKES BED. Porter 138.

1  the seed of this plant is fteely eaten by snakes, it has con-
,potaney and shonld not be included with the leafy shoots.

HE (+EF>»BFF) HUI HSIANG. :
vulgare, Mill. (M. H. SD.)  FENNEL. Bailey 564.
"'Eultivated all over the world as a flavouring from very\early
leaves and stems may be eaten raw or cooked. The seeds

usually dried and powdered, or added whole into cakes. The leafy -
‘_mgular market article in China. ‘Analysis:—3.8 protein, 0.6




.diie “to its high content of tannin, on account of which it was a

125, %m umamx,ﬁu:,;a;) CHPAI HU.

- 1.26, WK N 2 A R ) Lod LU.

1.27. fiig®%E LUNG TAN TS’AO.

. 1.28. 8% (%@ aﬂsﬁ) SHU CHU

130, . HR (E®) CTIYU ¢

Of a amewhat - bibter tuhe which is ‘removed by waslﬂ'nx

stypﬁe*remedy in Western domeshc medicine. 5

124, K (R > B UME) KAO PEN.
j NothocmynM Japonicum, ng (M. SD Ch.)
z =, ‘ S’I'RAW WEED. BN

N
A somewhat acrid thter taste.

Buplewrum falcatwm, L. (M. H. Br. Ch) HARE'S EAR. BN 260.

India., Watt. 1
Eclmwpa dahuricus, Fiseh. (M. Ch.)  GLOBE THISTLE. BN. 1
A saline bitter taste, removed by washing.

Gentiana scabra, Bge. (M. Br. H. Ch.) GENTIAN BN. 1417.
ar. Buergeri, Maxim. (BN.)  (EM& » BEil > BEEIR) '

It is said to be weakemng if eaten on an empty stomach.
1

Salvia Jjaponica, Th. (M. BN.) JAPANESE SAGE. BN 1242,
This is, like foreign sage, useful for garnishmg other foods. s

1.29. sl CH’IEN HU.
Peucedmmm decursivum, Maxim. (M. SD. Ch.)

(Angdwa. d. M:q)
The potent' roqt is used in Chmese Mezhcme

Sunguisorba oficinalis, L. (M. Ch. Br. SD.)  BURNET BN. 366

An old substitute for tea, it makes a cooling beverage The leaves
when boiled and washed to remove the bitterness are eaten with cﬁi»,

—



_ mg ' CH'UAN HSIUNG. ,
R RO (SE) (RS %ﬁﬁﬂ
olinaum  wravittatum, Turez. (M. Br. Ch.)

F% CHU YA TS'AL
C3EH 2 R > 2 A D)

#3 LIEN CH’IAO
C R0 > B 1R > =8 > 38 H)
v suspensa, Vahl, (M. Br. Ch))
GOLDEN BELLS FORSYTHIA Bailey 596. BN. 946.

f;kaf contains a glucoside phillyrin, potency unknown.

M ¢ Flim > B e > #H) CHIEH KENG.

odom. gramdiflorum, DC. (M. H. Br, Ch SD)

A ALLOON FLOWER. BROAD BLUEBELL. Buley 745 BN 785,
ndigai leaves are said be slightly poisonous, so onls?the top leavu
be used. They are bitter in contrast to the small bluecbell (6.1)

‘Pmeem 3.5, fat 0.28, cbhyd 10.9, ash 1.02%. i

p Vo

W AR BERERD 'CH’ING CHI
septemlobum, Bge.- (M. Ch.)  NIGHTSHADE.

m given Shu yang uh’m, also applies t)o the toxic irritant

M Mak) * HEMLOCK PARSLEY, BN. 465

M!ad “sweet chieh keng”. The root is eaten in Japa)x,\ called .

W which contains various alkaloids. It also apphes to

Leaf. 4




- gw&k\ ‘ tilomhthemldnlant
’ N iy ug (m,mm HSIHsmN

with an acrid taste lgch is washed out with water a:ftet bmling.

B (mmﬁﬁ&ﬁ'@’ﬁﬁa ) ‘TSE HSIEH
: Almna plantago, L. (M. BN. Br)  WATER PLANTAIN. BN. 1._ 8

Of . a saltish taste, composxtlon unknown.

§T 6 W% CHU CHIEH TSAI
(e TR > ﬁm»é«ﬂ:»sﬁm,» %5
Commelina communis, L. (M. BN.) :
SPIDER-WORT., DAY-FLOWER Porter 36. BN, 1
_ The spiderworts are mucilaginous’ pla.nts ‘well known as eattle fo

- as a vegetable and as a famine food (Burkill 645). They have a s
taste. Eaten by the poor in Indla, especially in txmes of ‘scarctty, W

2.7 m“" (ﬁ) TU SAO MIAO
Kociua. Scoparia, Schrad. (M Br.) ;

- food,  The taste of the young leafy: shoots is said to be. dehemus. :

’ '2.3 ' FEE WAI TOU TS’AL
Vwm ummga, A, Br. (M. Ch. SD. BN.)
CROOKED BROAD BEAN ﬁN 563.

-2 BB (RRM) T'U ERH SUAN
Umdentlﬁed. - i } e

. z.io ' g (EEE) cnmn P’ENG S
by : _ Smda glauoa. Bge. (M. Ch. SD). SEA BLITE BN. 1549 ; ‘v

Ctlﬁvated as a vegetable The maritime species is eaten in Jawa,
Burkill. ' Tts acid taste is removed by washing. Other spwies of this w
used as a vegetable in Europe, Dragendorff’ The sea-bmep -are ﬁhe 1
o 2 v&lued famine food in Indla, ‘Wett.

fﬁ éf)r E=H A KPDFIE N SE www. ertongbook. com



