PeS oA EB B ocI B oCBCCBOCBOC DOy

EHB KRR 201345 $£3% oM 443-447 :
Current Biotechnology ISSN 2095-2341 d

LRI ES M ITRARARER

B, R

LAR AR E R AR BE , AN 3500025
2 AR A 7 IR BORBE ST, A8 350002

iljﬁﬁj}ilyz, 7}:}1‘\2‘%%\%1,2’ 7}:}[,\}‘;]—3\@1’2*

BOE RLEAEE BARAHNGANERREDN, BT EE N LA R E £ R IR, A 4 K
P 518 L 0 75 (A R B h B e TR SR AT Sk M TR R IR R A AN X E RS B
e — 5 5 5 AT

S kL oh N TR RS R

DOI:10.3969/j.issn.2095-2341.2013.06.13

Research Advances of Functional Characteristic and Processing Technology
of Yam

LIU Li-xuan"?, LIN Yi-xiong"*, DUAN Qi"?, LIN Fu-xing", LIN He-tong'*"
1. College of Food Science, Fujian Agriculture and Forestry University, Fuzhou 350002, China;

2. Institute of Postharvest Technology of Agricultural Products, Fujian Agriculture and Forestry University, Fuzhou 350002, China

Abstract ; There are rich nutrition, high medical value and health function in yam( Dioscorea opposite. Thunb). In order to further
develop and utilize plentiful resource of yam in China, a survey of research on medical value, health function, and processing
situation of yam in the world were comprehensively introduced in this paper. The main problems in yam processing and the further

research fields were pointed out.
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