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Abstract: Upon analyzing literature and patent data sourced from the China National Knowledge
Infrastructure (CNKI) and IncoPat, this study delves into the research hotspots and development trends in
Gastrodia elata food. The results reveal that the number of Chinese publications on Gastrodia elata food has
shown fluctuating growth over the past two decades, with a significant acceleration noted in the last three
years. The collaboration network in the Gastrodia elata food research community has become polarized.
Major research areas include the identification of active ingredients, the investigation of pharmacological
impacts, and process optimization. China leads in terms of patents related to Gastrodia elata food, with
Guizhou Province at the forefront. While China is innovatively developing various forms of Gastrodia elata
food, South Korea focuses on the compositions of Gastrodia elata food. Health supplements derived from
Gastrodia €elata are primarily available in granule and tablet forms, with those aimed at enhancing immune
enhancement being the most widely prevalent. Looking ahead, strengthening industry-academia-research
collaboration and fostering international partnerships is crucial to accelerate the translation of Gastrodia elata

food research into practical applications. Additionally, there is a need for a deeper exploration of its diverse

E 3345 20251F E3H

potential health benefits.

Key words. Gastrodia elata; bibliometrics; patent analysis; active ingredient; food
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Fig.1 Trend of annual publication volume of Chinese
literature on Gastrodia elata food research
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Fig.2 Collaborative network diagram of Chinese literature authors on Gastrodia elata food research
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Table1l Analysisof keyword emergencein Chinese literature on Gastrodia elata food
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Fig.4 Patent distribution of Gastrodia elata food worldwide and composition of patent applicantsin China
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Table2 Types of Gastrodia elata food
e o . -
Y A Ly R o
1 SWMAAwIE 108 (42.02) 76 30 2 18 BRI 3(1.17) 3 0 0
2 HAihk 24 (9.34) 21 3 0 19 ¥k 2(0.78) 2 0 0
30 REE 16 (6.23) 13 2 1 20 KREVEREZE S 2 (0.78) 2 0 0
4 MK 12 (4.67) 12 0 0 21 LI 2(0.78) 2 0 0
50 %k 12 (4.67) 12 0 0 22 Mk 2(0.78) 2 0 0
6 FZE 10 (3.89) 10 0 0 23 sk 1(0.39) 1 0 0
7 BRIINRIZE 9 (3.50) 9 0 0 24 R 1(0.39) 1 0 0
8 S 7(2.72) 7 0 0 25 BRI 1(0.39) 1 0 0
9 Ak 7(2.72) 7 0 0 26 MR 1(0.39) 1 0 0
10 RS2 5(1.95) 5 0 0 27 A% 1(0.39) 1 0 0
11 Rk 4(1.56) 4 0 0 28 M3k 1(0.39) 1 0 0
12 RpE 4(1.56) 4 0 0 29 1(0.39) 1 0 0
13 %% 4(1.56) 4 0 0 30 PHBRRLE 1(0.39) 1 0 0
14 P2 3(1.17) 3 0 0 31 PREFFIE 1(0.39) 1 0 0
15 w2 3(1.17) 3 0 0 32 BF%E 1(0.39) 1 0 0
16 A3 3(1.17) 3 0 0 33 IyIEh 1(0.39) 1 0 0
17 Wk 3(1.17) 3 0 0 34 Mm% 1(0.39) 1 0 0
BRI, (OB 4 S
=] 1 b
35 XHAREEMBFIEFNTIEE ST KRR A SRR . BRI A

R IFRAR A £t A 700 8 AR O . )
i S35 7= W5 15 v e o | S SN R R TR RPN 87
LGRS S S L AR LT BN = Tk VAW N
BB EIRAE 9 RIMETRe, BEAREE W& 3. 76
XEYRe, MR R ES, 5 AT R
) 17.12%, HUREBEICIZ ) SRR, 55505
10.89%F1 6.61%. AT 243 52 55k B KRk id 2 A7
717 115N 71 o4 AN L F 29 [\ AL Y | (A
SEAE T, 3K AR KRR PR A B i T A B 5 Il

£33 RRBEXEREMBREINGE
Table3 Health benefits of Gastrodia elata related food patents

5 PRigTIRE BRI IR (%%
1 W) 44 17.12
2 L&A )] 28 10.89
3 A M I 17 6.61
4 EE =Nt 16 6.23
5 HELE T 14 5.45
6 LERRIINES 14 5.45
7 GE I 7 13 5.06
8 ¥ i 7 2.72
9 HH 6 233
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AV AL UL 6., Zhou ZE I BIF 9T 45 5 B
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1 ARPE-19 41 fifd # i #4 %0 ( Reactive oxygen
species, ROS ) 7K F-, Jt 1 M 4 1L ¥ B b i
( Superoxide dismutase, SOD ) #1 GSH /K, %k
YRR s He U % 1K R K RE 5 1 3t
SOD. %A kA M ( Catalase, CAT) WIiE 1, 1
PEYURACAH G 9, JEIR Pink1B9 SR
g P B AR R AU AR 5 RRR L REf% i35 Pb
/N A, H AR R IR I TE DD tau
HEM B IEMAERAER, MR, &7
g 2RI, JHma T Nef2 JUauF 5
Ml Wnt/B-catenin R4 SLHLM 2R Rtk
b, Yang FPOFI# L IR P GEP-1 ZHE
RE A 1 3% A4 A 1) 338 G RN AR W 6 1, OF R 2
7 K iINOS (2 33k, Horft NF- « B 5 5 il i
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Fig.6 Possible mechanisms of action for the health functions of Gastrodia elata food
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