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Abstract Submission
All abstracts must present original research in the fields listed below and must not have been previously published in any scientific journal or presented at any academic conference.
The symposium will feature plenary lectures, invited talks, and oral presentations. All speakers—regardless of presentation type—are required to submit an abstract to the Symposium Secretariat via email by the submission deadline.
The presentation and abstract should focus on one of the following fields.
· Resources of edible plants: cultivation, processing, application and sustainable development of edible plants in drought and semiarid desert.
· Phytochemistry: Extraction, isolation and structure elucidation of the active ingredients and their total synthesis and structural modification. New viewpoints, novel methodology and techniques of phytochemistry. Chemosystematics and chemical ecology. 
· Pharmacological action: The mechanism of the disease-prevention actions of ingredients from edible plants.
Abstract Submission Deadline: March 31, 2026
Please submit your abstract as a Microsoft Word document (.doc or .docx) to the Symposium Secretariat via email at mailto:jianglan@ms.xjb.ac.cn.

Abstract form as the following template：
The indole alkaloids from the kernels of hazelnut (Corylus avellana L.)
D. Shataer a, b, R. Abdulla a, Q. L. Ma a, H. A. Aisa a*
a State Key Laboratory Basis of Xinjiang indigenous medicinal plants resource utilization, Xinjiang Technical Institute of Physics and Chemistry, Chinese Academy of Sciences, Beijing South Road 40-1,Urumqi 830011, Xinjiang, P. R. China, E-mail: haji@ms.xjb.ac.cn
b University of Chinese Academy of Sciences, Beijing 100049
Keywords: Corylus avellana L.; indole alkloids ; Isolation
Hazelnut (Corylus avellana L.), belonging to the Betulaceae family, is a well- known nut which production ranks second after almond on a worldwide basis.
C. avellana L. is introduced to western areas of China from the original countries such as Turkey and Italy. Hazelnut provides a unique and distinctive flavor as an ingredient in a variety of food products, and plays a major role in human nutrition and health. Thus, studies on the chemical constituents of this plant is of great importance.
In this study, five indole alkaloids were isolated from the kenels of C. avellane L. by using macroporous resin, octadecylsilica (ODS), sephadex LH-20 column chromatographies and preparative-HPLC. They were methly dioxindole-3-acetate (1), 1, 3-dihydro-3-(2-oxopropyl)-2H-indol-2-one (2), trytophan (3), 3-(O--D-glycosyl) dioxindole-3-acetic acid (4), 2-(3-hydroxy-2-oxoindolin-3-yl) acetic acid 3-O-6´-galactopyranosyl-2-(2oxoindolin3yl) acetate (5), respectively. Their structures were elucidated by HR-ESI-MS, IR and 1D- and 2D-NMR experiments. Their chemical structures were determined as figure 1. 


Figure1. Chemical Structures of Compounds 15
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