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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.
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Table 1 Monosaccharide components and structural characteristics of polysaccharides in Chinese yam
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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)
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2 Tz e, CoH 40, 158
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5 iz PO C,Hy0, 228
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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
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Table 5 Immunomodulatory effects of functional components from Chinese yam
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