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The present situation and prospect of Chinese jujube resource
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YAN Zhong-xin*, LU Zhou-min®, LIU Kun®, LI Xin-gang®, XU Huai-de*

(a. College o f Food Science and Engineering »b. College o f Forestry s Northwest A& F University ,Yangling  Shaanxi 712100, China)

Abstract: [Objective] The purpose of this article was to put forward problems and development pro-
posals for the present situation of the processing and utilization of Chinese jujube,so as to provide new ide-
as and reference for the healthy development of jujube industry. [Method] The research method was based
on overall analysis of the related documents. [Result] In current processing and utilization of Chinese ju-
jube,analysis showed that the main problems were: semi-finished products,lowing added value, lacking of
safety and quality standards for products,lagging behind health care product development,not closely link-
ing scientific research with factory production,as well as serious waste and so on. [Conclusion] New prod-
ucts and health-care products should be increased; modern science and engineering technology should be
used to improve the traditional processing technology; product GMP operations, quality and safety stand-
ards should be established to improve product utilization efficiency of Chinese jujube.
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