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The Uses, Cultivation and Pest Prevention
of Eutrema wasabi Maxim.

HE Wan-xing', LI Gang?, HE Tian-jiang', YUAN Yong-cheng', NING Hong?
( 1. Sichuan Import and Export Inspection and Quarantine Bureau, Chengdu 610041, China;
2. Area Key Laboratory of Plant Quarantine, Chengdu 610041, China )

Abstract: Wasabi ( Eutrema wasabi Maxim. / Wasabia japonica Matsum) is a unique native plant and a traditional
condiment and vegetable crop of Japan. It is exclusive to other aromatic condiments for its distinctive taste and flavor.
It is one of the best dressings used in traditional Japanese raw fish and in several modern foods for its hot taste and
tangy flavor, and it is being preferred for more and more people both in Asia and other regions in the world. Studies
have revealed many new properties of this plant, such as the suppression of human stomach cancer, the efficacy for
health care and the biocidal activities . This paper reviewed the recent studies on the uses, cultivation and pest manage-
ment of Wasabi.

Key words: Wasabi; use; cultivation; pest
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