Fowls and animals

Fowls are domestic fowls and wild birds such as chickens, ducks, sparrows and
quails; animals are domestic and wild animals, such as pigs, ox, sheep or goats and
rabbits.

The main edible parts of larger animals are their muscles (meat). The meat of these
animals is mostly mild in nature and nutritious and can enrich Qi and Blood, or rein-
force the Liver and Kidney. Some internal organs such as the liver, heart, stomach,
lung, kidney, brain and spinal cord are also used for food and these organs have dif-
ferent effects. Broadly speaking, they can nourish corresponding organs in the human
body. This is the general principle of TCM in the treatment of human organ ill-
nesses. In addition, birds’ eggs are also effective in nourishing the Blood, Qi and the
Kidney.

Animal meat is rich in quality proteins, fat, inorganic salts (calcium, phosphorus
and iron) and vitamins (chiefly vitamin B). These nutrients are easily absorbed by the
human body and therefore animal meat has a high nutritional value. However, the fat
of these animals contains a large amount of saturated fatty acids and cholesterols,
which are not good for the aged and for patients with circulatory disorders.

Also, animal liver is rich in vitamins A and B, while birds’ eggs are rich in proteins,
fat, vitamins A, D, B2 and inorganic salts. The other edible parts of animals also have
certain nutrients, which merit separate coverage.

CHICKEN (BCJb)

Chicken is the meat of Gallus gallus domesticus of the Phasianidae family. Chickens are
raised in all parts of China. They are plucked and gutted, with the outer rough skin of
the feet and other inedible bits removed, and washed clean for use.

Properties

Chicken has a sweet flavor, a Warm nature and a propensity for the Spleen and
Stomach channels. It has the effects of warming the Middle Burner, nourishing
the Spleen, enriching and nourishing Qi and Blood and tonifying the Kidney and the

Jing.
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Application

* For deficiency, emaciation and persistent ill-
nesses, or edema owing to a weak Spleen, take
stewed chicken by itself. For the former,
milkvetch root and Chinese angelica root can be
used in combination with the chicken to enhance
the effect of reinforcing Qi and Blood; for the
latter, red beans can be added to reinforce the
Spleen and relieve edema.

* For palpitations and dizziness owing to
deficiency of Qi and Blood, or for lack of milk
after childbirth, take chicken boiled with Chinese
angelica root and dates.

* For frequent urination, seminal emission and
tinnitus owing to Kidney deficiency, take boiled
chicken cooked in equal amounts of water and
rice wine (BCGM), or take chicken boiled with
the seeds of Chinese chives and dodder seed.

Preparation

Chicken is eaten boiled or stewed.

Notes

It is not desirable for people with excessive syn-
drome caused by pathogenic factors, or with lin-
gering pathogens, to eat chicken.

Nutritional information

Chicken contains protein, fat, vitamins A, B1, B2,
C, E, niacin, phosphorus, potassium, sodium,
calcium, iron and magnesium.

Related items — Chicken liver

Chicken liver is the liver of domestic chickens.
Wash fresh liver clean for use.

Chicken liver has a sweet flavor, a slightly
Warm nature and has the effects of nourishing
the Liver and improving acuity of vision. It is
used for blurred vision owing to Liver deficiency
or infantile malnutrition or night blindness. It is
eaten steamed or made into gruels. It also has the
effect of tonifying Kidney Yang in the treatment
of male impotence. Prescriptions Worth a Thousand

Gold (QJYF) contains such a recipe, in which
rooster liver is used with dodder seed and spar-
rows’ eggs to make pills.

Use one or two livers at a time.

Chicken eggs

Chicken eggs are the eggs of domestic chickens,
washed clean for use. The yolk has a higher ther-
apeutic value than the white.

Chicken eggs have a sweet flavor, a Neutral
nature and have the effects of nourishing Yin and
Blood and preventing abortion. Yolks have a
Warm nature while whites are Cool or Neutral. If
an egg is hard-boiled, halved and the yolks
removed, the cooled whites may be placed
directly over closed eyes to treat acute conjunc-
tivitis. They are used for deficiency after a long
illness, dizziness, poor vision, lack of milk after
childbirth and threatened abortion owing to
deficiency of Blood during pregnancy. Use
chicken eggs by themselves with drugs such as
donkey hide gelatin (Gelatinum Corii Asini).
When they are used alone, there are many ways
of cooking them, e.g. boiling, steaming, stir-
frying and poaching in boiling water.

BLACKBONED CHICKEN (BCGM)

Blackboned chicken is the meat of Gallus gallus
domesticus Brisson of the Phasianidae family,
found in all southern provinces of China and also
raised in some regions in north China. They are
plucked, gutted and washed clean for use.
Bantams are probably the nearest Western equiv-
alent.

Properties

Blackboned chicken has a sweet flavor, a Neutral
nature and a propensity for the Liver, Spleen and
Kidney channels. It has the effects of nourishing
the Liver and Kidney, clearing Heat and reinforc-
ing the Spleen and Stomach.

Application

* In the treatment of high fever owing to



deficiency of Yin and Blood, stuff the chicken
with Chinese angelica root, common peony root,
Anemarrhena asphodeloides and cooked wolfberry
bark, sew it together with a piece of string, then
cook it in water and eat the meat after removing
the stuffing. For anemia due to Blood deficiency,
take blackboned chicken soup cooked with
Chinese angelica root and dates.

* For profuse leukorrhea, spermatorrhea and
turbid urine owing to deficiency of the Kidney or
deficiency of both the Spleen and the Kidney, use
blackboned chicken together with lotus seeds,
glutinous rice and ginkgo nuts.

Preparation

Blackboned chicken is eaten boiled, steamed or
made into medicinal pills or powders.

Nutritional information

Blackboned chicken contains protein, fat,
calcium, phosphorus, iron, vitamins B1, B2 and
niacin.

QUAIL (SLBC)

Quail is the meat of Coturnix coturnix of the
Phasianidae family, found in east and north-east
China. It is plucked, gutted and washed clean for
use.

Properties

Quail has a sweet flavor, a Neutral nature and a
propensity for the Spleen and Liver channels. It
has the effects of reinforcing the Spleen Qi,
relieving edema, removing Damp and strength-
ening the bones and tendons.

Application

¢ For loss of appetite and fatigue owing to a
weak Spleen and Stomach, take boiled quail
cooked with pilose asiabell root and Chinese yam.

¢ For edema owing to a weak Spleen, take boiled
quail cooked together with red beans and ginger.
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¢ For soreness and weakness of the waist and
the knees owing to deficiency of the Liver and
Kidney, make a quail decoction with eucommia
bark and Chinese wolfberry. Take the meat and
the decoction after removing the drugs.

Preparation

Quail is eaten boiled, stir-fried or decocted.

Nutritional information

Quail contains a large amount of protein and
little fat.

Related item — Quail eggs

Quail eggs have a sweet flavor, a Neutral nature
and the effect of nourishing Qi and Blood. They
are used for deficiency of Qi and Blood from TB
together with bletilla tuber. For deficiency of Qi
and Blood in infants with a yellow complexion
and emaciation, take millet porridge with beaten
quail eggs stirred in while still cooking. Quail
eggs contain 30% more protein than chicken
eggs, 20% more vitamin B1, 83% more vitamin
B2, 46.1% more iron and 5-6 times more lecithi-
nase.

DUCK (MYBL)

Duck is the meat of Anas domestica of the
Anaticae family, raised in all parts of China. It is
plucked and gutted, with inedible parts includ-
ing the outer rough skin of the feet removed, and
washed clean for use.

Properties

Duck has a sweet and salty flavor, a Neutral
nature and a propensity for the Lung, Spleen and
Kidney channels. It has the effects of nourishing
Yin and reinforcing the Stomach, relieving
edema and removing Damp. A classic (and
expensive) dish served in the Dietary Therapy
Restaurant in Chengdu uses Dong Chong Xia
(Cordyceps) with duck as a strong tonic for
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Kidney Yin and Yang (see also ‘Pulmonary:

Tuberculosis’).

Application

* For fever owing to Yin deficiency, cough and
dry throat, use duck with asparagus root to
enhance the effects of nurturing Yin and moist-
ening the Lungs.

* For edema and difficult urination owing to
weak Spleen and Stomach, take boiled duck
cooked with lotus seeds, wax gourd and coix
seed.

Preparation

Duck is eaten boiled or steamed.

Notes

It is not desirable for people with exogenous

Cold syndrome and loose stool or diarrhea to eat
duck.

Nutritional information

Duck contains protein, fat, vitamins B1, B2 and
niacin.

Related item-Duck eggs

Duck eggs have a sweet flavor, a Cool nature and
have the effects of nourishing Yin and clearing
the Lungs. They are used with Dryness in the
Lungs, Yin deficiency, cough with little sputum,
dry mouth and thirst. Duck eggs are used with
tremella and crystal sugar. In the treatment of
nasal bleeding owing to Heat in the Lungs, use
duck eggs with acanthaceous indigo.

GOOSE (MYBL)

Goose is the meat of Anser anser domestica of the
family, raised in all parts of China. It is plucked
and gutted and with inedible parts including the
outer rough skin of the feet removed and washed
clean for use.

Properties

Goose has a sweet flavor, a Neutral nature and a
propensity for the Spleen and Lung channels. It
has the effects of enriching Qj, reinforcing
deficiency, nourishing the Stomach and easing
thirst.

Application

* For emaciation, fatigue and loss of appetite
owing to a weak Spleen and Stomach, take boiled
goose cooked with milkvetch root, pilose asiabell
root and Chinese yam.

* For thirst, fatigue, shortness of breath owing to
deficiency of Qi and Yin, or for diabetes, take
boiled goose cooked with lean pork, Chinese
yam, glehnia root and fragrant solomonseal
rhizome.

Preparation

Goose is eaten boiled or decocted.

Notes

For nourishment or for the treatment of diabetes,
white geese are better.

Nutritional information

Goose contains protein, fat, calcium, phospho-
rus, iron, manganese, vitamins A, B1, B2, and C.

'PIGEON (SLBC)

Pigeon is the meat of Columba livia domestica,
C. livia Gmelin or C. rupestris pallas of the
Columbidae family. C. livia domestica are raised
in all parts of China and C. livia Gmelin and
C. rupestris pallas are found in northern parts of
China. It is plucked, gutted and washed clean for
use.

Properties

Pigeon has a salty flavor, a Neutral nature and a
propensity for the Liver and Kidney channels. It



has the effects of reinforcing the Liver and
Kidney and enriching Qi and Blood.

Application

* For thirst, shortness of breath and fatigue
owing to Yin deficiency, take stewed pigeon
cooked with Chinese yam and fragrant solomon-
seal rhizome.

e For anemia or scanty menstruation owing to
deficiency of Liver and Kidney Yin, take stewed
pigeon cooked with Chinese angelica root,
achyranthes root and dates.

* For deficiency of Central Qi, with shortness of
breath, fatigue and loss of appetite, take decocted
pigeon cooked with milkvetch root and pilose
asiabell root.

Preparation

Pigeon is eaten boiled or stewed.

Nutritional information

Pigeon contains crude proteins and fat.

Related item — Pigeon eggs

Pigeon eggs have a sweet and salty flavor, a
Neutral nature and the effects of reinforcing the
Kidney, nourishing the Heart and detoxification.
They are used for soreness and weakness in the
back and knees, seminal emission, dizziness or
palpitation and insomnia owing to deficiency of
Kidney Yin and Heart and Kidney imbalance.
They are often eaten steamed with longan,
Chinese wolfberries, magnolia vine fruit or
cordyceps. For the prevention of measles, take
two steamed pigeon eggs a day for two consecu-
tive weeks or more.

PORK (MYBL)

Pork is the meat of Sus scrofa domestica of the
Swidae family. Pigs are raised in all parts of
China. The meat of male pig is better in quality
and fresh pork is better than preserved.
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Properties

Pork has a sweet, salty flavor, a Neutral nature
and a propensity for the Lung, Spleen and Liver
channels. It has the effects of nourishing Yin,
moistening Dryness, and enriching Blood.

Application

e For a dry cough, a dry mouth and throat
owing to Yin deficiency and Dryness in the
Lungs, take pork boiled with glehnia root, lily
bulbs and almonds.

» For emaciation, fatigue and dizziness owing to
deficiency of Qi and Blood, take boiled pork with
milkvetch root, Chinese angelica root and
Chinese wolfberries.

 For constipation owing to deficiency of Blood
and other Body Fluids, take pork (fat and lean)
soup by itself.

Preparation

Pork is eaten cooked or made into soups for
drinking.

Notes

It is not desirable for people with Exterior syn-
dromes, with accumulated Damp-Heat or
obesity to eat pork.

Nutritional information

Pork contains protein, fat, sugars, calcium, phos-
phorus, iron, vitamins B1, B2 and niacin.

Related items - Pig’s spinal cord

Choose a fresh spinal cord. Remove the skin and
membranes and wash it clean for use.

Pig’s spinal cord has a sweet flavor and a
Neutral nature. It has the effects of nourishing Yin
and the Kidney. According to Recipes of Suixiju
(SXJYSP), it is used ‘for hectic fever, profuse
leukorrhea and spermatorrhea, and is a good
recipe for the aged’. For thirst from diabetes, take
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pig’s spinal cord decocted alone, or cooked with
dates, lotus seeds and dogwood fruit.

Pig’s lung

Choose a fresh lung, clean it by pouring water
through the trachea, or by cutting it into small
pieces and washing it clean for use.

Pig’s lung has a sweet flavor, a Neutral nature
and a propensity for the Lung channel. It has the
effects of moistening the Lungs and reinforcing
deficiency. For protracted cough with little
sputum, shortness of breath or coughing up of
blood owing to Lung deficiency, boil pig’s lung
together with glehnia root, lily bulbs and magno-
lia vine fruit. Eat the lung and the soup.

Pig’s lungs can also be made into a gruel with
turnips.

Pig’s heart

Pig’s heart has a sweet and salty flavor, a Neutral
nature and a propensity for the Heart channel. It
is often used in medicinal diets to nourish the
Heart, tranquilize the Mind and to control per-
spiration. For palpitation, insomnia and sponta-
neous perspiration owing to deficiency of Heart
Qi, boil pig’s heart stuffed with pilose asiabell
root, Chinese angelica root and magnolia vine
fruit. Eat the heart and drink the soup.

Pig’s liver

Choose a fresh liver. Remove the fascia and bile
duct and wash clean for use.

Pig’s liver has a sweet and bitter flavor, a
Warm nature and a propensity for the Liver
channel. It has the effects of nourishing the Liver
and improving acuity of vision. For blurred
vision owing to deficiency of Liver Blood, take
pig's liver with Chinese wolfberry and eat boiled
or stir-fried.

Pig’s spleen

Choose a fresh spleen and wash it clean for use.
Pig’s spleen has a sweet flavor, a Neutral
nature and has the effects of reinforcing the

Spleen and Stomach. For deficiency of the Spleen
and Stomach Qi, take boiled pig's spleen
together with pig’s tripe and non-glutinous rice.

Pig’s tripe
Choose a fresh tripe. Wash away the dirt, slime
and grease.

Pig’s tripe has a sweet flavor, a Warm nature
and a propensity for the Spleen and Stomach
channels. It has the effects of reinforcing the
Spleen and Stomach. For loss of appetite, loose
stool, fatigue or infantile malnutrition owing to
deficiency of Spleen and Stomach, take boiled
tripe stuffed with amomum fruit, lotus seeds and
coix seeds.

Pig’s intestines

The large intestines of pig are normally used.
Wash away the dirt, slime and grease for use.
Pig’s intestines have a sweet flavor and a
Neutral nature. It has the effect of ‘consolidating
the intestines’. For protracted diarrhea, prolapse
of the anus and hemorrhage from hemorrhoids,
take stewed pig’s intestines alone. For the latter,
also take boiled intestines stuffed with powdered
pagoda tree flower in rice vinegar. In ancient
recipes, the cooked material was made into pills.

Pig’s kidney

Choose a fresh kidney. Remove the fascia and
after cutting it up, wash clean for use.

Pig’s kidney has a salty flavor, a neutral nature
and a propensity for the Kidney channel. It has
the effect of reinforcing the Kidney.

For soreness in the back owing to Kidney
deficiency, take pig’s kidney cooked with
walnuts or eucommia bark stuffed in it. It is also
used in protracted diarrhea owing to Kidney
deficiency, where pig’s kidney is taken after
being stewed with drynaria rhizome.

Pig’s bladder

Choose a fresh bladder and wash clean for use.
Pig’s bladder has a sweet salty flavor and a
Neutral nature. For incontinence owing to



deficiency of Kidney Qi or dripping urination,
take boiled pig’s bladder together with euryale
seed and glutinous rice.

Pig’s trotters

Remove the nails and hairs, and wash clean for
use.

Pig’s trotters have a sweet and salty flavor, a
Neutral nature and have the effects of activating
blood circulation and promoting the production
of milk. For lack of milk after childbirth owing to
deficiency of Qi and Blood, take stewed pig’s
trotters by themselves or with Chinese angelica
root or milkvetch root.

MUTTON AND GOAT (MYBL)

Mutton is the meat of Capra hircus or Ovis aries of
the Bovidae family, raised in most parts of China.
After the animal is killed, choose a good cut and
wash clean for use. Mutton, when used in the
text, refers to both sheep and goat meat. Goat
meat is far more common in many regions of
China and is considered by some sources to have
a slightly Warmer nature than sheep. See also
Sheep’s milk.

Properties

Mutton has a sweet flavor, a Warm nature and a
propensity for the Spleen and Kidney channels.
It has the effects of warming the Middle Burner
and enriching Qi and Blood.

Application

* For male impotence, soreness and weakness in
the back and knees, intolerance to cold, profuse
urination at night and profuse and clear urine
owing to deficiency of Kidney Yang, take mutton
stewed with garlic and ginger added for flavor.

* For abdominal pain, cold limbs, fatigue and
dull spirits owing to deficiency of Blood with
Cold syndrome after childbirth, take boiled or
decocted mutton alone or in combination with
ginger and Chinese angelica root (JGYL).

* For loss of appetite or diarrhea owing to
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deficient Cold in the Spleen and Stomach, with
cold limbs and fatigue, take mutton gruel cooked
with non-glutinous rice.

Preparation

Mutton is eaten stewed, boiled, in gruels or
decoctions.

Notes

It is not desirable for people with exogenous epi-
demic pathogens or with susceptibility to fevers
to eat mutton.

Nutritional information

Mutton contains protein, fat, calcium, phospho-
rus, iron, vitamins B1, B2 and niacin.

Related items — Lamb’s liver

Choose a fresh liver, remove the fascia and wash
clean for use.

Lamb’s liver has a sweet, bitter flavor, a Cool
nature and has the effects of reinforcing the Liver
and improving acuity of vision. It is interesting
to note that while pork has a Neutral nature and
mutton is Warm, pig’s liver is Warm and lamb’s
liver is Cool. For night blindness or blurred
vision owing to deficiency of Liver Blood, take
boiled Lamb’s liver by itself or with largeheaded
atractylodes with the herb removed after
cooking.

Lamb’s kidney

Choose a fresh kidney, cut it open and wash
clean for use.

Lamb’s kidney has a sweet flavor, a Warm
nature and a propensity for the Kidney channel.
It has the effects of reinforcing Kidney Qi and
enriching the Essence. It is used in male impo-
tence, frequent urination, incontinence and weak-
ness in the waist owing to Kidney deficiency.
Take the boiled kidney cooked with eucommia
bark and saline cistanche. Black beans and
common fennel fruit are also used in the prepara-
tion.
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Sheep’s milk

Choose fresh milk for use.

Sheep’s milk has a sweet flavor, a Warm
nature and has a propensity for the Lung and
Stomach channels. It has the effects of nourish-
ing deficiency, reinforcing the Stomach and
moistening Dryness. It is used in debility,
emaciation and weakness or thirst and in
vomiting owing to deficiency of Stomach Yin.
Goat’s milk, by contrast, is used to tonify Heart
Yang.

Sheep’s milk can be used on its own or boiled
with Chinese yam powder.

BEEF (MYBL)

Beef is the meat of Bos taurus domestica or Bubalus
bubalis of the Bovidae family, raised in all parts of
China. After the animal is killed, select the meat
and wash clean for use.

Properties

The meat of Bos taurus domestica has a sweet
flavor and a Warm nature; the meat of Bubalus
bubalis has a sweet flavor and a Neutral nature.
Both have a propensity for the Spleen and
Stomach channels and the effects of reinforcing
the Spleen and Stomach and enriching Qi and
Blood.

Application

¢ For loss of appetite, diarrhea, edema and
fatigue owing to deficiency of Spleen and
Stomach, take beef soup; for pain in the
abdomen, loss of appetite and loose stool, take
stewed beef cooked together with amomum

fruit, old mandarin peel, ginger and cinnamon
bark.

* For general weakness and emaciation, short-
ness of breath, spontaneous perspiration and
fatigue, take decocted beef cooked with
milkvetch root, pilose asiabell root and Chinese
angelica root.

Preparation

Beef is eaten boiled and decocted.

Nutritional information

Beef contains protein (consisting of essential
amino acids), fat, calcium, phosphorus, iron and
vitamins B1 and B2.

Related items — Ox tripe

Select a tripe and wash for use.

Ox tripe has a sweet flavor, a Neutral nature
and a propensity for the Spleen and the Stomach.
It has the effect of reinforcing the Spleen and the
Stomach. It is used in loss of appetite, fullness of
abdomen and diarrhea after eating owing to
weak Spleen and Stomach Qi. Take boiled ox
tripe cooked together with amomum fruit, old
mandarin peel and ginger. For deficiency after
illness, with shortness of breath and fatigue, take
boiled ox tripe cooked together with milkvetch
root.

Ox liver

Choose a fresh liver and wash clean for use.

Ox liver has a sweet flavor, a Neutral nature
and a propensity for the Liver channel. It has the
effects of nourishing Blood, reinforcing the Liver
and improving acuity of vision. For palpitation,
fatigue, dizziness and bad vision owing to
deficiency of Liver Blood, take ox liver decocted
with dates. For blurred vision owing to
deficiency of Liver Blood, take ox liver decoction
cooked with Chinese wolfberries.

Calf’s brain

Choose a fresh calf brain, remove the meninges
and fine blood vessels with a bamboo pick and
wash clean for use.

Calf’s brain has a sweet flavor, a Cold nature
and a propensity for the Kidney channel. It has
the effects of nourishing the Kidney and the
brain. For dizziness, tinnitus and amnesia owing
to Yin deficiency in the Liver and Kidney and
deficiency of the Sea of Marrow (the brain), take



calf’s brain boiled as a soup or food by itself or
steamed with gastrodia tuber and Chinese wolf-
berry. It is not desirable for the aged and middle
aged to take calf’s brain for a long period of time
or in a large amount because it contains a lot of
cholesterol.

Cow’s milk

Use fresh cow’s milk. The nature and effects
given here refer to unpasteurized raw milk. The
same characteristics will not necessarily apply to
the commercial product used in the West (see
section on milk in the introductory chapter).

Cow’s milk has a sweet flavor, a Neutral
nature and a propensity for the Lung and
Stomach channels. It has the effects of nourishing
and reinforcing the Stomach and moistening
Dryness. For dizziness and fatigue owing to
deficiency of Qi and Blood, or difficult swallow-
ing, vomiting, thirst and constipation, drink
cow’s milk from time to time or in a gruel made
with non-glutinous rice and dates.

RABBIT (MYBL)

Rabbit is the meat of Oryctolagus cuniculus domes-
ticus, Lepus tolai pallas, L. mandschuricus, L. sinen-
sis or L. oiostolus of the Leporidae family. Rabbits
are found or raised extensively in China. After
the animal is killed, remove the skin, feet, and
viscera and wash clean for use.

Properties

Rabbit meat has a sweet flavor, a Cool nature and
a propensity for the Spleen and Stomach chan-
nels. It has the effects of reinforcing the Spleen
and enriching Qi.

Application

¢ In the treatment of weak Spleen and Stomach,
with loss of appetite, fatigue or thirst, for the
former, take rabbit decoction made together with
pilose asiabell root, milkvetch root and dates; for
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the latter, use rabbit with Chinese yam and
snakegourd root.

Preparation

Rabbit is eaten boiled or decocted.

Notes

It is not desirable for people with weak Spleen
and Stomach to eat rabbit frequently.

Nutritional information

Rabbit contains protein, fat, maltose, glucose,
sulfur, potassium, phosphorus and sodium. It
contains more protein and much less fat than
beef, mutton or pork.

FROG’S MEAT (MYBL)

Frog’s meat is the meat of Rana plancyi lataste or
R. nigro maculata of the Ranidae family, found in
all parts of China. After the frog is killed, remove
the skin and viscera and wash clean for use.

Properties

Frog’s meat has a sweet flavor, a Cool nature and
a propensity for the Spleen, Stomach and
Bladder channels. It has the effects of reinforcing
deficiency, reinforcing the Stomach, relieving
swelling and removing Damp, clearing Heat and
detoxification.

Application:

e For weakness and emaciation, infantile
malnutrition and loss of appetite, take a
gruel made with frog’s meat and non-glutinous
rice.

e In the treatment of edema, stuff the frog with
amomum fruit and radish seed, wrap it in yellow
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clay or vegetable leaves and bake it dry. Remove
the clay and powder the meat. For abdominal
distension, gently roast dried frog’s meat with
mole crickets and old gourd and powder them
for taking in warm wine.

* Frog’'s meat is also used in the treatment of
mumps or sores and swelling caused by epi-
demic diseases.

Preparation

Frog’s meat is eaten stir-fried, boiled, decocted or
used in medicinal powders or pills.

Nutritional information

Frog’s meat contains protein, fat, calcium, phos-
phorus, iron, vitamins A, B1, B2, C and niacin.



Fish, turtle,
clam and crab

This chapter deals with edible water creatures including fish, turtles, tortoises, clams
and crabs. In Chinese herbalism, they are all included under the general category of
‘Fish’.

Most of the fish referred to in Chinese herbalism are Neutral or Mild in nature and
are characterized by their functions of reinforcing the Spleen and Stomach, relieving
edema and expelling Damp. Many fish are good appetizers. Sea cucumber and
shrimps can tonify the Kidney and reinforce Yang; turtles and tortoises can reinforce
the Liver and Kidney; clams are Cold in nature and most varieties have the functions
of nourishing Yin, improving acuity of vision and promoting the production of Body
Fluids. Jellyfish and crabs, however, are not known as tonics.

Fish nutrients are similar to those of animal meats, containing rich quality proteins,
amino acids, fats (composed mostly of unsaturated fatty acids) and inorganic salts
which are higher in calcium than in animal meats. Oyster, prawns and sea cucumber
contain proteins, fats, calcium, phosphorus and iron. Eels and crabs contain more
vitamin B2, while prawns, crabs and clams contain more vitamin A. Their nutritional
values also vary in degrees.

CARP (BCJb)

Carp is the meat of Cyprinus carpio of the Cyprinidae family, found in the waters of all
regions in China except Tibet. They are scaled and gutted, the gills are removed and
they are washed clean for use.

Properties

Carp has a sweet flavor, a Neutral nature and a propensity for the Spleen and Stomach
channels. It has the effects of relieving edema and activating the production of milk.

Application

¢ For edema, beriberi and difficult urination owing to Spleen deficiency, carp is
often combined with red beans, boiled until the beans and fish are well cooked. Eat
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all the fish and beans with the juice. Do not add
salt.

* For jaundice, remove the internal organs but
leave the scales on, stew the fish and take the
cooked fish at meal times.

e For lack of milk after childbirth, take boiled
carp on its own or together with chaenomeles
fruit. Carp soup is famous in Japan as a Spleen
tonic after childbirth and during convalescence
after prolonged illness. The gallbladder is
removed and the whole fish cooked with used
green tea leaves and burdock root for several
hours and eaten complete with bones and scales.
See also ‘Hiccups'.

Preparation

Carp is eaten boiled, decocted or stewed.

Nutritional information

Carp contains protein, fat, sugars, calcium, phos-
phorus, iron, 19 kinds of free amino acids, vita-
mins including vitamins B1, B2, niacin, A and C.
It also contains cathepsin.

SILVER CARP (BCGM)

Silver carp is the meat of Hypophthalmichtys
molitrix of the Hypophthalmicthyinae subfamily,
found in the waters of the Yangtze, Heilongjiang,
Zhujiang and Xijiang Rivers of China. It is scaled
and gutted, the gills are removed, and it is
washed clean for use.

Properties

Silver carp has a sweet flavor, a Neutral nature
and a propensity for the Spleen channel. It has
the effects of reinforcing the Spleen, enriching Qi
and warming the Stomach.

Application

* For loss of appetite and fatigue owing to
deficient Cold in the Spleen and Stomach, take
silver carp decocted or steamed with ginger and

pepper.

Preparation

Silver carp is eaten boiled or decocted.

Nutritional information

Silver carp contains protein, fat, sugars and vita-
mins.

Related items— Variegated carp (bighead)

This is the meat of Aristichthys nobilis of the
Cyprinidae family. Preliminary preparation is
the same as above.

Variegated carp has a sweet flavor, a Warm
nature and the effects of reinforcing the Spleen,
warming the Stomach and enriching Qi. It acts in
a similar way to silver carp. For dizziness owing
to deficiency, pan-fry the head of variegated
carp, add rice wine, Chinese spring onion and
water and bring to the boil.

Gran carp

This is the meat of Ctenopharyngodon idellus of the
Cyprinidae family. Gut and trim, and wash for
use.

Gran carp has a sweet flavor, a Warm nature
and the effects of reinforcing the Spleen and
warming the Stomach. For shortness of breath,
fatigue and loss of appetite owing to pulmonary
tuberculosis, take gran carp or its head only
steamed.

Black carp

This is the meat of Mylopharyngodon diceus of the
Cyprinidae family. Gut, trim and wash for use.

Black carp has a sweet flavor, a Neutral nature
and the effects of reinforcing the Spleen and
Stomach and removing Damp. For loss of
appetite owing to a weak Spleen or for beriberi,
take the fish cooked on its own or decocted with
coix seed.

CRUCIAN CARP (MYBL)

Crucian carp is the meat of Carassius auratus of



the Cyprinidae family, found in the waters of all
regions of China except the western plateau. It is
scaled and gutted, the gills are removed and it is
washed clean for use.

Properties

Crucian carp has a sweet flavor, a Neutral nature
and a propensity for the Spleen and Stomach
channels. It has the effects of reinforcing the
Spleen, restoring appetite, relieving edema and
removing Damp.

Application

* For loss of appetite, fatigue or vomiting owing
to weak Spleen and Stomach, take crucian carp
decocted with pepper, dried ginger and orange
peel.

e For edema and difficult urination owing to a
weak Spleen, take stuffed crucian carp, amomum
fruit and liquorice steamed in a bowl over water.

Preparation

Crucian carp is eaten decocted, stewed or
boiled.

Nutritional information

Crucian carp contains protein, some fat, calcium,
phosphorus, iron, vitamins A and B.

YELLOW CROAKER (BCGM)

Yellow croaker is the meat of Pseudosciaena crocea
of the Sciaenidae family, found in the waters of
the south and east China Sea and the Yellow Sea.
It is scaled and gutted, the gills are removed and
it is washed clean for use.

Properties

Yellow croaker has a sweet flavor, a Neutral
nature and a propensity for the Spleen and
Stomach channels. It has the effects of reinforcing
the Spleen, enriching Qi and restoring appetite.
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Application

e For loss of appetite or diarrhea owing to a
weak Spleen and Stomach, take yellow croaker
decocted by itself or with Chinese yam. For
edema due to a weak Spleen, take boiled yellow
croaker by itself, or with coix seed and red beans.

Preparation

Yellow croaker is eaten boiled or decocted.

Nutritional information

Yellow croaker contains protein, 17 kinds of
amino acids, fat, sugars, calcium, phosphorus,
iron, vitamins B1, B2 and niacin.

BUTTERFISH (BCSY)

Butterfish is the meat of Stromateoides argenteus of
the Stromateidea family, found along the
Chinese coast, mostly in the waters of the south
and east China Sea. It is gutted, the fins are
removed and it is washed clean for use.

Properties

Butterfish has a sweet flavor, a Neutral nature
and a propensity for the Spleen and Stomach
channels. It has the effects of reinforcing the
Spleen and Stomach and enriching Qi.

Application

* For a weak Spleen and Stomach and deficiency
of Qi and Blood, take butterfish decocted together
with a suitable amount of ginger and Chinese
spring onion or cooked into a gruel with rice.

Preparation

Butterfish is eaten boiled or decocted.

Nutritional information

Butterfish contains protein, fat, sugars, calcium,
phosphorus and iron.



116 THE PROPERTIES AND APPLICATION OF FOODS
PERCH (SLBC)

Perch is the meat of Lateolabrax japonicus of the
Serranidae family, found in the waters of China’s
shores and rivers. It is scaled, gutted and washed
clean for use.

Properties

Perch has a sweet flavor, a Neutral nature and a
propensity for the Spleen, Stomach, Liver and
Kidney channels. It has the effects of reinforcing
the Spleen and Stomach and nourishing the Liver
and Kidney.

Application

* For loss of appetite or diarrhea owing to a weak
Spleen and Stomach or edema owing to a weak
Spleen, take perch decocted with rhizome of
largeheaded atractylodes and old mandarin peel.

* For fragile tendons and bones owing to
deficiency of the Liver and Kidney, take perch
decocted with eucommia bark and loranthus
mulberry mistletoe.

Preparation

Perch is eaten boiled or decocted.

Nutritional information

Perch contains protein, fat, sugars, calcium,
phosphorus, iron, copper, vitamins A, B1, B2 and
niacin.

MANDARIN FISH (KBBC)

Mandarin fish is the meat of Siniperca chuatsi of
the Serranidae family, found in the waters of
China’s rivers. It is gutted, the gills and fins are
removed and it is washed clean for use.

Properties

Mandarin fish has a sweet flavor, a Neutral
nature and a propensity for the Spleen and

Stomach channels. It has the effects of enriching
Qi and Blood and reinforcing the Spleen and
Stomach.

Application

e For general weakness and emaciation,
deficiency of Qi and Blood or TB, take boiled
mandarin fish by itself.

¢ For loss of appetite owing to a weak Spleen
and Stomach, take decocted mandarin fish.

Preparation

Mandarin fish is eaten boiled or decocted.

Nutritional information

Mandarin fish contains protein, fat, calcium,
phosphorus, iron, vitamins B1, B2 and niacin.

WHITEBAIT (RYBC)

Whitebait is the meat of Hemisalanx prognathus of
the Salangidae family, found in the waters of
Shandong and Zhejiang. Wash the fish clean for
immediate use, or dry until ready to use.

Properties

Whitebait has a sweet flavor, a Neutral nature
and a propensity for the Spleen and Stomach
channels. It has the effects of reinforcing the
Spleen and Stomach and moistening the Lungs.

Application

* For loss of appetite and diarrhea owing to a
weak Spleen and Stomach, or for infantile mal-
nutrition with emaciation and fatigue, take
whitebait decoction made with Chinese spring
onion and ginger. For infantile malnutrition, take
decocted whitebait with Chinese hawthorn and
germinated millet.

* For a cough with no sputum owing to
deficiency and pulmonary tuberculosis, take
whitebait decoction on its own.



Preparation

Whitebait is taken boiled or decocted.

Nutritional information

Whitebait contains protein, fat, sugars, calcium,
phosphorus, iron, vitamins B1, B2 and niacin.

LONG-TAILED ANCHOVY (SLBCQ)

Long-tailed anchovy is the meat of Coilia ectenes
of the Engraulidae family, found in the middle
and lower reaches of the Yangtze River and its
tributary lakes in China. It is gutted, the fins are
removed and it is washed clean for use.

Properties

Long-tailed anchovy has a sweet flavor, a
Neutral nature and a propensity for the Spleen
and Stomach channels. It has the effects of
enriching Qi and reinforcing the Spleen.

Application

* For shortness of breath and fatigue owing to a
weak Spleen and Stomach, take boiled long-
tailed anchovy alone or with old mandarin peel,
rhizome of largeheaded atractylodes and pilose
asiabell root.

Preparation

Long-tailed anchovy is eaten boiled or decocted.

Notes

It is not desirable for people with sores and scro-
fulas due to Damp-Heat to eat long-tailed
anchovy.

Nutritional information

Long-tailed anchovy contains protein, fat and
vitamins B1, B2.
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SNAKEHEADED MULLET (BC]Jb)

Snakeheaded mullet is the meat of Ophiocephalus
argus of the Ophiocephalydae family, found in
most rivers and lakes in China. It is scaled and
gutted, the fins are removed and it is washed
clean for use.

Properties

Snakeheaded mullet has a sweet flavor, a Cold
nature and a propensity for the Spleen and
Stomach channels. It has the effects of reinforcing
the Spleen, enriching Qi and relieving edema.

Application

e For edema, beriberi and difficult urination
owing to a weak Spleen, take decocted snake-
headed mullet together with wax gourd and scal-
lion stalk (the white of spring onion).

* For protracted Wind sores and chronic
eczema, stuff snakeheaded mullet with the
leaves of canger and stew over a low heat. Take
the cooked fish with the skin and bones removed
and do not add salt.

Preparation

Snakeheaded mullet is eaten boiled or stewed.

Nutritional information

Snakeheaded mullet contains protein, fat,
calcium, phosphorus, iron, vitamins B1, B2 and
niacin.

EEL (MYBL)

Eel is the meat of Anguilla japonica of the Anguilla
family, found in the waters of the Yangtze,
Minjiang and Zhujiang Rivers and the Hainan
Islands. It is gutted, the gills are removed and it
is washed clean for use.
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Properties

Eel has a sweet flavor, a Neutral nature and a
propensity for the Liver and Kidney channels. It
has the effects of reinforcing deficiency, enrich-
ing Blood, expelling painful obstruction syn-
drome and parasites.

Application

* For deficiency diseases or TB, with high fever,
take eel boiled in water and wine, with salt,
vinegar and ginger added for flavor.

* For bloody stools from hemorrhoids compli-
cated by anal fistula, take sliced eel stir-fried with
salt and pepper.

* For Wind-Damp Bi or swelling and pain from
beriberi, take eel gruel (SLBC).

Preparation

Eel is eaten boiled, decocted or powdered.

Notes

It is not desirable for people with a weak Spleeh
and Kidney, after illness or with profuse sputum
and diarrhea to eat eel.

Nutritional information

Eel contains protein, fat, calcium, phosphorus,
iron, vitamins A, B1, B2 and niacin.

FINLESS EEL (MYBL)

Finless eel is the meat of Monopterus albus of the
Fruta Alba family, found in the waters of all
regions of China except the north-west. It is
gutted, the head and/or bones are removed and
it is washed clean for use.

Properties

Finless eel has a sweet flavor, a Warm nature and
a propensity for the Spleen and Kidney channels.
It has the effects of reinforcing Qi and Blood,

strengthening tendons and bones and expelling
Wind-Damp syndrome.

Application

e For fatigue, palpitation, shortness of breath
and dizziness owing to deficiency of Qi and
Blood, take finless eel boiled with lean pork and
milkvetch root.

* For protracted dysentery, bloody stools or
hemorrhage from hemorrhoids, use finless eel
oven-baked then powdered, to be taken orally
with brown sugar for flavor. Finless eel is also
taken boiled with seasonings added for flavor.

* For protracted rheumatism with soreness and
pain in the body and limbs, weakness in the back
and feet, take finless eel decocted with eucommia
bark, loranthus mulberry mistletoe and acan-
thopanax bark.

Preparation

Finless eel is eaten boiled, decocted, made into
medicinal powder or pills.

Nutritional information

Finless eel contains protein, fat, calcium, phos-
phorus, iron, vitamins B1, B2 and niacin.

LOACH (DNBCQ)

Loach is the meat or whole fish of Misgurnus
anguillicaudatus of the Cobitidae family, found in
the lakes in southern China. It is gutted and
washed clean for use.

Properties

Loach has a sweet flavor, a Neutral nature and a
propensity for the Spleen and Kidney channels.
It has the effects of warming the Middle Burner,
enriching Qi, removing Damp and tonifying
Kidney Yang.



Application

* For emaciation and fatigue owing to a weak
Spleen and deficient Qi, take loach decocted
together with pilose asiabell root, Chinese yam
and dates.

e For jaundice of the Damp-Heat type with
difficult urination, take stewed loach with bean-
curd.

* For male impotence due to deficiency of
Kidney Qi, take decocted loach with pepper and
the seeds of Chinese chives.

Preparation

Loach is eaten boiled, decocted or powdered.

Nutritional information

Loach contains protein, fat, phosphorus, iron,
vitamins A, B1, B2 and niacin.

HUSO STURGEON (SLBC)

Huso sturgeon is the meat of Huso dauricus of the
Acipenseridae family, found in the waters of
north-east China, especially in the Heilongjiang
River. It is gutted, the gills and fins are removed
and it is washed clean for use.

Properties

Huso sturgeon has a sweet flavor, a Neutral
nature and a propensity for the Spleen channel. It
has the effects of reinforcing Qi and deficiency.

Application

e For loss of appetite, diarrhea and emaciation
owing to a weak Spleen, take huso sturgeon
boiled together with rhizome of largeheaded
atractylodes, Chinese yam and old mandarin
peel.

Preparation

Huso sturgeon is eaten boiled or decocted.
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Notes

Overintake of huso sturgeon can cause Phlegm-
Heat syndrome.

Nutritional information

Huso sturgeon contains protein and fat.

CATFISH (MYBL)

Catfish is the meat of Parasilurus asotus of the
Scluridae family, found in the waters of the
Heilongjiang, Yangtze and Zhujiang Rivers of
China. It is gutted, the fins are removed and it is
washed clean for use.

Properties

Catfish has a sweet flavor, a Neutral nature and a
propensity for the Spleen and Stomach channels.
It has the effects of reinforcing the Spleen and
enriching Qi, promoting the production of milk
and inducing urination.

Application

* For lack of milk after childbirth owing to
deficiency of Qi and Blood, take catfish decocted
with chicken eggs.

* For edema owing to a weak Spleen, take
catfish decocted by itself or with red beans.

Preparation

Catfish is eaten boiled or decocted.

Nutritional information

Catfish contains more fat than any other fish. It
also contains protein and vitamins.

HAIRTAIL (BCCX)

Hairtail is the meat of Trichiurus haumela of the
Trichiuridae family, found in all the seas of
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China. It is gutted, the head and fins are removed
and it is washed clean for use.

Properties

Hairtail has a sweet flavor, a Warm nature and a
propensity for the Spleen and Stomach channels.
It has the effects of reinforcing the Spleen and
acts as an alterative.

Application

¢ For lack of milk after childbirth, take hairtail
decocted together with chaenomeles fruit.

* For hepatitis with loss of appetite and fatigue,
take the top layer of fat of fresh hairtail after
steaming.

Preparation

Hairtail is eaten boiled, decocted or powdered.

Nutritional information

Hairtail contains protein, fat, calcium, phospho-
rus, iron, iodine, vitamins B1, B2 and niacin.

SHARK (BCJJZ)

Shark is Mustelus manazo or other sharks of the
Triakidae family, found in the waters of the
Yellow and East China Seas. It is skinned, gutted,
and washed clean for use.

Properties

Shark has a sweet flavor, a Neutral nature and a
propensity for the Spleen channel. It has the
effects of enriching Qi and Blood.

Application

* For shortness of breath, fatigue or persistent
sores owing to deficiency of Qi and Blood, take
shark’s meat stir-fried or boiled or together with
Qi and Blood enriching herbs.

Preparation

Shark is eaten boiled or decocted.

Nutritional information

Shark contains protein, fat, a number of inor-
ganic salts and vitamins.

Related items — Shark’s fin

Shark’s fin is the dried fin of the shark. It has a
sweet flavor, a Neutral nature and the effects of
enriching Qi, nourishing deficiency and restor-
ing appetite. For indigestion, abdominal pain or
diarrhea owing to a weak Spleen and Stomach,
take shark’s fin powdered or decocted.

Shark’s liver

Shark’s liver has a sweet flavor, a Neutral nature
and the effects of nourishing the Liver and pro-
moting acuity of vision. For night blindness, take
shark’s liver decocted with largeheaded atracty-
lodes.

CUTTLEFISH (MYBL)

Cuttlefish is the meat of Sepia esculenta of the
Sepiidae family, found in the northern seas of
China. Remove the bone and wash clean for use.

Properties

Cuttlefish has a sweet flavor, a Neutral nature
and a propensity for the Liver and Kidney chan-
nels. It has the effects of nourishing the Liver and
Kidney and nurturing Yin and Blood.

Application

* For anemia caused by deficiency in the Liver,
Kidney or Blood, take cuttlefish decocted
together with Chinese angelica root and peach
kernels.

e For lack of milk after childbirth, take cuttlefish
boiled with pork.



Preparation

Cuttlefish is eaten boiled, decocted or powdered.

Nutritional information

Cuttlefish contains protein, some fat and

vitamin B.

SEA CUCUMBER (BCCX)

Sea cucumber is the whole body of Stichopus
japonicus selenda or other varieties of the
Stichopodidae family, found in the waters of the
Yellow Sea and the Bohai Sea. Remove the inter-
nal organs, wash away the dirt and sand inside
the cavity, boil in slightly salty water and dry in
air for use. Soften in warm and then in boiling
water before use.

Properties

Sea cucumber has a sweet, salty flavor, a Warm
nature and a propensity for the Liver and Kidney
channels. It has the effects of enriching Jing and
Blood, reinforcing Kidney Qi and moistening
Dryness in the Intestines.

Application

* For deficiency of Jing and Blood with emacia-
tion, fatigue or anemia, take sea cucumber

decocted with lean pork, with salt and ginger
added for flavor.

* For male impotence and frequent urination
owing to Kidney deficiency, take sea cucumber
decocted with mutton, salt and ginger added for
flavor.

* For deficiency of Yin and Blood, with Dryness
in the Intestines and constipation, take sea
cucumber decocted with tremella.

Preparation

Sea cucumber is used in decoctions and medici-
nal boluses or eaten boiled.
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Nutritional information

Sea cucumber contains protein, calcium, iron,
vitamins B1, B2 and niacin.

FRESHWATER SHRIMP (MYBL)

Freshwater shrimp is the whole shrimp or meat
of Macrobrachium nipponensis and many other
species of the Palaemonidae family, found in the
waters of all regions in China. Wash clean for
immediate use or air-dry until ready to use.

Properties

Freshwater shrimp has a sweet flavor, a slightly
Warm nature and a propensity for the Liver and
Kidney channels. It has the effects of nourishing
the Kidney, tonifying Yang, and promoting the
production of milk and the discharge of pus.

Application

e For male impotence owing to Kidney
deficiency, take freshwater shrimp stir-fried with
Chinese chives, with salt added for flavor.

® For lack of milk after childbirth, take freshwa-
ter shrimps, slightly fried, in pig’s trotter soup,
yellow rice or millet wine.

¢ For measles or smallpox that fail to erupt thor-
oughly owing to deficiency, take powdered
freshwater shrimps.

Preparation

Freshwater shrimp is used boiled, decocted or
powdered.

Nutritional information

Freshwater shrimp contains protein, fat, calcium,
phosphorus, iron, vitamins A, B1, B2 and niacin.

Related item—Prawn

Prawn is the whole body or meat of Penaeus ori-
entalis of the Peneidae family or Panulirus stimp-
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soni holthuis of the Palinuridae family, found in
the Yellow Sea, the Bohai Sea and the coastal
areas north of the mouth of the Yangtze River or
around the shores of Zhejiang, Fujian and
Guangdong. Remove dirt and internal organs
and wash clean for use.

Prawn has a sweet and salty flavor, a Warm
nature and a propensity for the Kidney and Liver
channels. It has similar functions to freshwater
shrimps, but is more nourishing.

For male impotence owing to Kidney
deficiency or lack of milk after childbirth due to
deficiency of Qi and Blood, take prawns stir-
fried after being killed by steeping in wine.

SOFT-SHELLED TURTLE (MYBL)

Soft-shelled turtle is the meat of Trionyx sinensis
of the Trionychidae family, found in regions
from north-east China to the Hainan Islands,
including Hubei, Anhui, Sichuan, Yunnan,
Shannxi and Gansu provinces.

Properties

Soft-shelled turtle has a sweet flavor, a Neutral
nature and a propensity for the Liver and Kidney
channels. It has the effects of nourishing Yin and
cooling Blood.

Application

¢ For dizziness, pain in the back and seminal
emission owing to deficiency of Liver and
Kidney, take turtle meat boiled by itself or in
combination with Chinese wolfberry, glossy
privet fruit and prepared rehmannia root.

¢ For loss of blood from abnormal uterine bleed-
ing due to deficiency and impairment of the
Chong and Ren vessels, take soft-shelled turtle
decocted with rehmannia root and E Jiao.

Preparation

Turtle meat is eaten boiled or used in medicinal
pills.

Notes

It is not desirable for people with deficiency of
Spleen and Stomach Yang to eat turtle meat.

Nutritional information

Turtle meat contains protein, fat, calcium, phos-
phorus, iron, vitamins A, B1, B2 and niacin.

CRAB (BCJb)

Crab is the meat or whole body of Eriocheir sinen-
sis of the Grapsidae family, found in the waters
of all China’s coastal regions and in the basin of
the Yangtze River. It is gutted, the claws are
removed and it is washed clean for use.

Properties

Crab has a salty flavor, a Cold nature and a
propensity for the Liver channel. It has the effects
of activating Blood circulation, dispersing Blood
stasis and relieving Damp. Other sources regard
fresh crabmeat as having a Warm and Damp
nature, which is borne out by its effect on many
people with skin diseases involving Damp-Heat.
It is possible that baking and powdering modify
its action.

Application

¢ For traumatic injuries or bone fracture, take an
infusion made with crab soaked in yellow rice or
millet wine (TYJYF).

* For jaundice owing to Damp-Heat, take crab
baked and powdered in yellow rice or millet
wine. It is also baked, powdered and made into a
pastelike wine preparation.

Preparation

Crab is taken in wine infusions, powdered or
made into pills.

Nutritional information

Crab contains protein, fat, calcium, phosphorus,



