
Appendix II: General Quality Control Method

  I 

(3) “Description”

 (a) “Form”

“Size”

“colour”

“surface characters”, “texture” and “gross internal structure”

“odour/smell”
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 (f) The  of CMM samples can be examined by tasting a small amount of sample directly 

or by tasting its water extract. 

(4) 

cross sections and powders, physical and chemical tests and chromatographic analysis.

 (a)  refers to the observation of the characteristics of structural features, 

cells and ergastic substances in section, powder, disintegrated tissue or surface slides of CMM 

samples. It is usually carried out by making slides in an appropriate way as detailed in Appendix 

III.

 (b)  refers to the testing of the representative constituents in the 

samples by physical or chemical methods.

 (c) 

HPLC/UHPLC or GC.

(5) “Tests” refers to the qualitative and quantitative detection of heavy metals, pesticide residues, mycotoxins 

in the CMM which should be monitored.

(6)  “Extractives” refers to the soluble contents of a CMM as extracted by water, ethanol or other appropriate 

solvents.

(7) “Assay”  refers to the quantitative determination of the active ingredients or markers of CMM samples. 

(8) Chemical reference substances of high purity should be used. In considering the commercial availability 

and to improve the stability, alternative salt, solvate or hydrate of the marker compounds can be selected 

as chemical reference substances. For TLC, the purity should not be less than 95%. For FP and Assay, 

the purity should not be less than 98%.

(9) 

substance or the property value of the reference standard is provided by the manufacturer, the value should 

be included in calculations used in the monograph. For reference standards that do not bear a property 

value or in accompanying document, assume the reference standard is 100.0% pure for the quantitative 

applications. 
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