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The Exploitation and Situation of Plant Resources of Safrole
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Abstract

The plants in which contain safrole have been reviewed, including their species, distribution, essential oil yield and safrole
content of the oil from different organs of each species. A ccording to the preliminary statistics, there are 62 species cont ain saf-
role, in which 32 species contain > 40% of safrole in the essential oils. In these 32 species, 20 species contain safrole in essential
oil in their roots and /or stems, 4 species in bark, 10 in leaves, 6 in fruits ( seeds), and 4 are herb species, which safrole are
contained in whole hertb. Lauraceae plants are the most important plant resources of safrole, there are 37 species of Lauraceae
contain safrole in different parts of plant, in which there are 24 species contain high level (> 40%) of safrole in essential oil.
Cinnamomum angustif diam B. Q). Cheng, C. paciflorum which contain high percentage of safrole in the essential oil of the
whole tree, C. peirophilum N. Chao, C. camphora and Piper species which contain high percentage safrole in their leaves oil
are the sustainable resource of safrole production. Especially, Piper hispidinervium is a promising resource w hich can repay in
short time. Purpose of this paper review ed is to provide a proof of exploitation and protection.
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