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Abstract ; Eriobotrya japonica has abundant bioactive components which are essential to human’s health. The fruit, flower, leaf
and seed have various functions both on foodstuff and medicine. The research progress on the bioactive components and

pharmacological effects of Eriobotrya japonica were reviewed in this paper, which might provide a theoretical basis for the

comprehensive utilization of Eriobotrya japonica resources.
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Table 1 Phenolic in different tissues of Erioboirya japonica.
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