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Abstract: From ancient times to the present, Cistanche deserticola Ma has been used as wine and
stewed soup in Inner Mongolia, Xinjiang and other regions of our country. With the deepening of modern
scientific research, the research on content of the main active ingredients and mechanism of Cistanche
deserticola Ma has become more abundant. These research foundations have also confirmed that it can
relieve physical fatigue, regulate immunity, treat osteoporosis, and improve cardiovascular diseases. It
helps to improve the health function of memory, antioxidation and other directions. Therefore, Cistanche
deserticola Ma has a good development prospect and potential application value in the field of health
food. This article describes the compliance basis of the raw materials of Cistanche deserticola Ma in my
country’s health food, including: the basis for safe use and the technical requirements and compliance
recommendations involved in the health food declaration materials. Secondly, combined with the collation
of the search data of the national “special food information query platform”, the application status of
the approved health food containing Cistanche deserticola Ma and its products was analyzed. And
researched its safety evaluation and health function related progress. It is expected to provide a reference
for the registration and application of raw materials of Cistanche deserticola Ma, further processing

technology and functional research directions.
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