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Research Progress on Plant Metallothionein
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Abstract : Metallothionein(Metallothionein, MT)is low molecular weight protein with biological and performance which is

separated from the animal body. Since MT was discovered,it had become one of the hotspots in basic science research.

Based on briefly introduces plant metallothionein structure and classification,the separation of metallothionein extraction

were outlined;at the same time,the metallothionein as a modern new cosmetic material had the special functions,and the

prospect of the further application of metallothionei were summarized, radiation special effects action, regulation of gene

expression,etc. ;and the application of metallothionein and problems were prospected.
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Research Advance on Nutrients and Medicinal Value of Edible Flowers
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Abstract: Edible flower is a natural health food. The nutritional values,especial the health nutrition and the medical value

were reviewed in this paper, and the problems in the development and utilization of edible flowers were analyzed and

discussed.

Key words: edible flowers;nutritional value;health function;antioxidant activity
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