e Ao ﬁ M (7308 ca £ (ARFEIUE) FSTA
b I I a ’ BFHZEA R EEIEREIST hEE %O cSTPCD

® B I 4 M =® SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY EABCET RCCSEEIZUFAREH
&ﬁ - B - ik - XTH - %E hEEYES R S inoMediEEIH hERHIZOERRA
hEEREET
IZSThRe P S B 25 A E A ST kR

L, BARR, EXE, RRA
Advances in Studies on Functional Components and Pharmacological Effects of Dioscorea opposita Thunb
PAN Jingzhi, MENG Qinglong, CUI Wenyu, and ZHU Shuangjie

TELR R View online: https:/doi.org/10.13386/j.issn11002-0306.2022010212

HEAT BRRRNER IR HAt SO

Articles you may be interested in

L2 rh RN RetE o S AR PR D7t
Research Progress on Main Functional Component and Action Mechanism of Dioscorea opposita

i TRHE. 2019, 40(16): 312-319
HUm SR G PR IO ST R

Research Progress on Pharmacological Effects of Cordycepin
i T RHE. 2019, 40(9): 335-338,345

OB T BEH AR ) B 25 BRAE ISt

Research Progress on Main Active Components and Pharmacological Effects of Rosa roxburghii Tratt

B TR, 2020, 41(13): 328-335,342

R A E o B 245 B

Research Progress in Bioactive Ingredients and Pharmacological Functions of Ganoderma lucidum Spores

i Tl RHE. 2020, 41(6): 325-331

ANTRYE AT 20 2 i SR S DR R

Effects of different selenium—rich methods on quality characteristics and functional components of Camellia oleifera oil

i Tl BHE. 2017(05): 54-59
BT T 2000 . DIRerE s Kt et ot

Optimizationof Preparation Technology of Instant Tibetan Tea and Analysis of Its Functional Components and Antioxidant Activity

frin Tl BHE. 2021, 42(11): 147-155




5 44 % 51 i Tl B Vol. 44 No. 1
2023 4F 1 H Science and Technology of Food Industry Jan. 2023
W R e, B ST, AR 125 D) RE Tk oy B 2 B R A S J (0], B AR Tk B, 2023, 44(1): 420-428. doi:
10.13386/j.1ssn11002-0306.2022010212

PAN Jingzhi, MENG Qinglong, CUI Wenyu, et al. Advances in Studies on Functional Components and Pharmacological Effects of
Dioscorea opposita Thunb[J]. Science and Technology of Food Industry, 2023, 44(1): 420—428. (in Chinese with English abstract). doi:
10.13386/j.issn1002-0306.2022010212

LLIZ5BRETEC s e 23R E 50 Ji

BRE BRE, EXE, KRR
(LN St L5 TAEsE, 405 M 239000
LENRIBHEARIFEFRAEFLS TRFR, FHRKA 130052;
3AMEI L K FRSE AW ISR, ZHEAE 230009;
ARAETRELFRERARPESERATEAGSELRESMRET, KA 130123;
SR F R A SRR AR, L 4R 239000)

»

i3 %m%ﬁ%&l%%% nﬁﬁ% CRBERRGEZRA. LAETAH S, 2F. 0. FAR. K
FAEF SR ERY, EHROCEZIEELBEALEAT. B, WAL, RE., EhtE, Fhlg
ABIRE F % 4 Ko l% LHAEYS, KRR REESMREABITNF RS A8 AT R, L5
Kk, LADRERSRRY Bf B AR B ANSEEG ZXE, TRAME, RRARRSH T &, #H42HR

LR BEHAL SR AL ARG ET LR RS AL R EGHEAER, AMET LB ESH
B SHALPHERAEE, A AREERY>EBHANMELR, AL SRS ST K A A f R

EHER: L2, AR S, AR, ik
FEHAS:TS218 SCHRARIRAD: A NEHRS:1002-0306(2023)01-0420—09

DOI: 10.13386/j.issn1002-0306.2022010212

Advances in Studies on Functional Components and Pharmacological
Effects of Dioscorea opposita Thunb

PAN Jingzhi'**, MENG Qinglong’, CUI Wenyu*, ZHU Shuangjie*"
(1.Postdoctoral Workstation of Chuzhou University, Chuzhou 239000, China;

2.School of Economics and Management, Jilin Engineering Normal University, Changchun 130052, China;
3.School of Food and Biological Science Engineering, Heifei University of Technology, Hefei 230009, China;
4.Key Laboratory of Chinese Medicine Prevention and Treatment of Infectious Diseases of State Administration of
Traditional Chinese Medicine, Changchun Hospital of Infectious Diseases, Changchun 130123, China;
5.School of Biological Science and Food Engineering, Chuzhou University, Chuzhou 239000, China)

Abstract: Dioscorea opposita Thunb, as homologous plant of traditional medicine and food in our country, is the important
raw material for healthy food. D. opposita maily contains variety of functional components such as polysaccharides,
saponins, polyphenols, proteins, and trace elements. Many researchers have confirmed that D. opposita has the effects of
immune regulation, anti-tumor, anti-oxidation, anti-aging, lowering blood sugar, lowering blood lipids, and regulating the
spleen and stomach. Consequently, D. opposita has good development potential and application prospects in the fields of
medicine, health and food products. Recently, the extraction, separation and pharmacological effects of functional

components from D. opposita have been drawing much attention from scholars around the world. However, different
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species, different extraction and separation methods affect the structure and efficacy of functional components. This paper

systematically reviews the functional components and the hottest pharmacological effects of D. opposita to broaden the

application scope of D. opposita in many fields and industries, and analyze the relationship between functional components

and efficacy, to provide a reference for the development and utilization of D. opposita functional food and health medicine.

Key words: Dioscorea opposita; functional components; pharmacological effects; review
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Table 1 Monosaccharide components and structural characteristics of polysaccharides in Chinese yam

GBS R BRI RECE(%) R Sy SERHIE E= PG
344y F 145623 Da, FHEHSTH
DOTP-B K 6.0 HEE LR =14.6:1.0 —4)-o-D-HEE (1 -3RIE) 2, 2 [9]
- B 296%—6)-p-D- - FURE (153 5E)
: g L T g C3HICA B ALY B W, HIB-1,
WEEM  doki 42 Al SO PTILTE g, 4R A AR o)
ALWAE L ORA a- I HE, 5> T4t 46.6x10* Da
e BRIREACDRE : A0 : T B = SFH 43T 49062 Da, DOMPFRY 2
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Table 2  Furostanol steroid saponins components in Chinese yam
5 2R I3 Fa
26-0-f-D-glucopyranosyl-25(R)-furost-A>*-en-38, 22a-methoxyl, 26-dihydroxy-3-O-4-D-glucopyranosyl( 1—4)-4-D- CLH.O
1 glucopyranoside 46777619
26-0-B-D-glucopyranosyl-25(R)-furost-A>*-en-38, 22a-methoxyl, 26-dihydroxy-3-O-B-D-glucopyranosyl( 1—2)-A-D-
2 g Py Y y y y g Py Y C.H..O
glucopyranoside 46777619
26-0-f-D-glucopyranosyl-25(R)-furost-A>-en-3f3, 22a-hydroxyl, 26-trihydroxy-3-O-a-L-rhamnopyranosyl(1—4)-4- C.H.O
3 D-glucopyranosyl(1—4)-B-D-glucopyranoside 51778423
26-0-p-D-glucopyranosyl-25(R)-furost-A*“-en-3f, 22a-hydroxyl, 26-trihydroxy-3-O-a-L-rhamnopyranosyl(1—2)-f- C.H.O
4 D-glucopyranosyl(1—4)-p-D-glucopyranoside 51778423
26-0--D-glucopyranosyl-25(R)-furost-A*®-en-3/, 22a-hydroxyl, 26-trihydroxy-3-0-a-L-rhamnopyranosyl(1—2)-f- CoH. O
3 D-glucopyranosyl(1—3)-A-D-glucopyranosyl(1—4)-8-D-glucopyranoside 57779428
26-0-p-D-glucopyranosyl-25(R)-furost-A**-en-3f, 22a-hydroxyl, 26-trihydroxy-3-0-g-D-glucopyranosyl(1—2)-4-D- C.H-O
6 glucopyranosyl(1—3)-p-D-glucopyranosyl(1—4)-[a-L-rthamnopyranosyl(1—2)]-B-D-glucopyranoside 637710433
26-0-p-D-glucopyranosyl-25(S)-furost-A**-en-3f, 22a-hydroxyl, 6-trihydroxy-3-0-a-L-rhamnopyranosyl(1—2)--D-
7 C,H,,0
glucopyranoside 45777418
26-0-p-D-glucopyranosyl-25(S)-furost-A*® -en-3f, 22a-hydroxyl, 26-trihydroxy-3-O-a-L-thamnopyranosyl(1—2)-4- CoH.O
8 D-glucopyranosyl(1—4)-B-D-glucopyranoside 5177844123
26-0-p-D-glucopyranosyl-25(S)-furost-A%®-en-38, 22a-hydroxyl, 26-trihydroxy-3-O-a-L-thamnopyranosyl(1—2)-4- CoH.O
9 D-glucopyranosyl(1—3)-8-D-glucopyranosyl(1—4)-B-D-glucopyranoside 57779428
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Table 3

Polyphenols components in Chinese yam
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Table 4 Fatty acid components in Chinese yam

Fs ARk L= ¥R 4Fhi(Da)
1 FR PO CgH,(0, 144
2 Tz K, CoH 40, 158
3 T S CoH; 604 188
4 R PO C,H,,0, 200
5 iz PO C,Hy0, 228
6 T HAR PP CisHy0, 242
7 (AN PO Cy6H5,0, 256
8 AR P L CiHy0, 278
9 EER A~ CgH50, 280
10 IR PO CsH340, 282
11 RN e CgH0, 298
12 1-—AAmR e, CyH0, 310
13—t e CyHggO, 312

14 :+:M W C22H4402 340
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Table 5 Immunomodulatory effects of functional components from Chinese yam
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