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Abstract: Yam, as a traditional medicinal and edible plant, is enriched with multiple biologically functional components
including polysaccharides, saponins, polyphenols, proteins, and allantoin, demonstrating significant development potential
and broad application prospects in the food and health product sectors. Modern pharmacological studies are shown that yam
possesses various efficacies such as blood glucose reduction, blood lipid lowering, immunity enhancement, antioxidation,
anti-aging, and anti-tumor activity, with mechanisms involving the regulation of insulin signaling pathways, improvement
of lipid metabolism, and activation of immune cells. In the food industry (powder, slices, beverages) and the health product
sector (capsules, granules, oral liquids), yam is recognized as having extensive deep-processing potential, and its active
ingredients are considered the critical foundation for developing novel functional products. In this review, the mechanisms
of action of bioactive components derived from yam tubers are systematically summarized, along with their applications in
food and health products, future research directions are also prospected. It is intended that this work will provide scientific
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support and innovative ideas for enhancing the level of yam deep processing and deepening functional research, thereby

facilitating the in-depth expansion of research in this field.

Key words: yam; functional activity; mechanism of action; starch-based food; beverage; health food
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Fig.1 Molecular mechanism of yam polysaccharide improving

insulin resistance by regulating AMPK/PI3K-Akt pathway
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Table 1 Hypoglycemic function and mechanism of yam
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Fig.2 Molecular mechanism of amelioration of fatty liver
by yam through AMPK/PPARa pathway
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Table 2 Study on the hypolipidemic function and mechanism of yam
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Table 3 Study on immune function enhanced by yam and its mechanism
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Fig.4 Inhibition of p53/p21 pathway and anti-aging
mechanism of yam
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Table 4 Study on anti-aging function and mechanism of yam
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Table 5 Antioxidant function and mechanism of yam
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Al A

pol o gL/ ML ZHHICELIIIENS syt h s Pt Wy b2 7 SOD, GStL-Px [61]

S o VTR RE A K AT R s 3 T4 O, NS, HDL, GSH-
ZB po(10mghkg) PUCMAMEHRINENE T S e f kg e D ALB, T-SOD. T-AOC, o)

Keteag, Préa iz BB EfE GSH-ST?
LR ITIEE MDA. LDL|

1g200my  BIECRAASTRINGHSES  FFORIES TR R R R SOD. GSH-Px o
(kgbw))  BEFE/ MUK SRR P Y T B iR 2%, FLF: . MDA [63]

BFg FOREIMLZE 2R oI, i e CAT. GSH-ST. GPX, T-SOD.
po(1000 mgrke) g et e Ty R . Y A TAOCH [64]
opTS po(20 mg/g/  D-PEFUBHESHNRBIEAES E e AT/ S D RE A, GSH, ORAC? 65
= (H-d) L= IANA UL UIANA MDA . iNOS| [65]

RIS S BT SO KSR (LA BURILIRRALL P N2 SOD. SOD.. CAT

fE HAR RS NI 25 Z ST B RS PR 5 AR, PUEALLIEFRLL  Px. Nrf2, SOD,. SOD,, CAT
ZHR - Po(0.1 gkg) TEIESL A (LA RIS mRNA. SOD. T.AOC. &SH.Px7  [66]

MDA |

e —FR TCEE; — MR R IF R (triiodothyronine, T,) 5 PO H IR AR I 202  tetraiodothyronine, T,); 42 K # % (growth hormone, GH); 1% [] (albumin,
ALB); 77 bt H Ik S-#4 %4 il ( glutathione S-transferase, GSH-ST); % H Hi 3 UL fiE 7 (oxygen radical absorbance capacity, ORAC); i3l — & fb & A Tl

(inducible nitric oxide synthase, iNOS) .

SANR PR T, J B ER T bk A M HE A RE T i
FHOUASEE . A, 25Tt s 2 1) 2 ik
9%, HAE ZFm a4 b R0 L I d g A=< . 5 4
LU T AN A S BRI o 9 an, FERENE F i
2 IO il R 24 i g 2 IO T T bR 2 Y s 4
JiEn U0 A0zl R s A A Y b, GE ok i VEGFR-2 il
AKt/MAPK {5518 6, 2 R 4 i b p-Ake A1
p-ERK 5 IR, FEil 45 s An A v, it
JE ¥ PI3K/AKt/F5 1A %% = ¥ 45 4 (mammalian target
of rapamycin, mTOR){F 7518 B I HT4) s 20 a1
Gl o BEAE, 24 R A T S A A ]
Sre [FIUR 2 Z5F 3R 1 9 2 IR B IR (Srchomology 2
domain-containing protein
SHP2) i3k, BT N PI3K/Akt {5538 1%, salxT
% S22 1S T 71 571) (tyrosine kinase inhibitor, TKI) K
iR 25 PRV s ik il A T PR YE Y VEGF il MAPK

tyrosine phosphatase,

@ IR

5 55 30 {10 e 3, 3 00D LI A0 AT 05 R T
(El 6) . XUEHFFTFEH, L2 ik 2 FhHLEIE EE
FH, B o, S AR 25T &
R FH AL T SRS . HAE RO M LH AR 6
TR
2 WHERRALFTHINA

LZGAN= e, B, & ZFETE
Gy, R A At I T 40l LA AR v T 2 e (e
RPN AT . RS &, ILZ5r H = 2i 4
TEPEAS H & AR & RS . ETE R B
F 7, W25 FEAE I Ve R & B, Ao Taiili24
B WLZGRE . LG HEAEZZ 7 . ORI T
KT, IZG AT o TR ZG i . L2505 5 25K o
ISP AALLRBE T L2508 SRSy, i BAT eI
FURFIEAR AN G S, BT L Vi B & XA S
TR, M ESERAT O B4R -

R 7

Fig.6

ATG7

VE-cadherin

K6 LhZhsEst il PI3K/AkYmTOR 38 i S HRd A0 B 71 43 F-HL
Molecular mechanism of apoptosis induced by yam by inhibiting PI3K/Akt/mTOR pathway
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b (©) sz 240 0 1 ®) o A A
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° s MMP2 e
<" \\LC3-IVLC3-1 t AT e R
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Table 6 Study on antitumor function and mechanism of yam

SRg HHRGR) N BUR R 2% ik
18 1 A A S F K UDBG76V-GFPRI & 2 S s S 17 F ALK
- IHEK 293 AL 5., a0 2 - i P PRI SRR s o el momaniut 75]

1K 2G5 (UPS) Fh M )

2 e 2 L B

B SEREIE AL

L ST A INK f25 50
1g(60 mg/(kg-d)) T INKFISTAT3 M N B VELIM  STAT3BERR Ik, BHIASE WYl SLLANMRAY TR . HUVECHIE 26
g g M2 AL | KU RbIR S s B MBI AL, AT R AR fie 1. IL-10) [76]
MTTIEAG L 25 LB S Tin ekt 20 S A e JEE L, AR TR
ey T WA P51 A 3 ] 0L B2 PIKRI. Watl . mRNAZL] (7]
2PE .
- 5 b T W24 5 K $2 4 L L 25 SR AR I SR SR ) JRBEZE | LT
. BT LRI ARBOTURIETE o e RAM I FFRROST (78]
» \ o I L 1
Mc(80 ne/mL) AR O SRR A I 1) G AGI L 2 2 ﬁi&ﬂ*@?ﬂﬂﬂ@”ﬂﬁﬁ[ﬂca?pase- JibyRa 20 U384 {i | B [ caspase-3. 29
; = X Bl A0 Al i R 3Fllcaspase-87E B IR IUNG 1L caspase-85%HT IKIE . T & &= (791
B2 #ik|
. J 4] fil 5 sAAN - -
lBQs0mgky)  eMLewishamiaig T AR R R R [50]

Z i Ig(100 mg/kg) AEAAE T BEih RS I 2 A SCES E

AR b 045
&, M B R A

TNF-a, IL-6, IL-15, IL-17A
CXCLIHIMCP-11
I AMMI P F- 7= 4 . NF-<BHI (811
STAT3{E%|

e —FoRTICEE; B AR 40IE (natural killer, NK) ; B IS L ILEE3-#4 i (phosphatidylinositol 3-kinase, PI3KR1); 14142 -17A (immunoglobulin 17A,
IL-17A); #41b IR (CXCHEF ) i 44 1 (CXC motif chemokine ligand 1, CXCLI1); Bt 4N iu#4 1k 5 F1-1 (monocyte chemotactic protein-1, MCP-1) .

2.1 EMEIRS

W28 S ey, & DAL 25 sl 25 205 H
fhhetE YRS, P HRIVESRE . UF . e,
5 B AR EETE R I i, BERAGE LIS A XUBR | 171 /8%
MEFRME. BE 20254 4 H 13 H, i KR E
PIA I L 245 A il A DG SRR I 1A T ik, O e
B 7 pros . Hordr, 32 RLL 2B ST
LEAE R 66.67%, 430 R L 25 80KE (27.27%) | LIS HF
F(22.73%) . ILZGHE1L(16.67%) . AHELZF, LLZGHE
EE Tk AT AR A S AT B FH A S A7 TE
W E T, R EEIER- R E St EE . 3D #TER
B IE R SERTVR T A, M= IR R . Rk,
R o 222 R AE SR, B AT SEY TE R T A s
i . THRBLH A S AR S DB R ARSI, LAk Ll
2GR B S AR o

K7 G Bess il el

Fig.7 Food made from yam starch

2.1.1 ZGERE CRlZei BN sl SRR, XTERE
nn B EAT ARG o G AR I 2 TER - TR

%) (extruded yam starch-gallic acid complex, EYS-
GA), RGEHHT T HX/ Ny I T A M SR D RE1L
BR AVEI . BFSE R BE, EYS-GA RBEfS i 25 4
FINZEER IR, BAARSR BRI R T
WA RN EE | AR . B S nl Al TR EY'S-
GA TRINE: 63, DERY & A B 545 230, SRy
YU LRE ) 2 2 P, AT HE TR Y 28 0 i B,
HIIREHERREAIBT A SEME TR RAE . Larief 5% 3R
JH pH 436 CRE AN DPPH 2430 i T RIS 281l 24
FREF BRI G S UE LG TE . 4551 FR W,
T NG TR e RO A rh, HOAETT 3R &
T RRARAIEOL . BINIA R SHR S IIES R, &
HHEBIAF 38.12 mg/100 g, SR, 2] 10 g 221L2Y
FIVEERE, FE7 2R S i AR R, 12N 2.99 mg/
100 g Huplalmt, Sl 2 di s b id M S P 28
U AR f a3, 5210 25 BT A AR TG P = ik 79.08%,
T T 10 g 221 25 A RE BT A AR IR R 2 A
22.64%, HItEAT R FEAR 5 16T 3R /K RO REAR
Z AR IR G AR

2.1.2 WGP 2P R AR R Y BT | gk
R XU R 5 B IR0, B REIRN R B S
A SR AR B o A N (75%) |
A DR (5%) 5 124585 (25%) i S Bl SE iR &R, 45
BIEASTEERAL T A%, T R A S IRk
5 BTR A R AR A DI RE BIRLE 7 i o SRS SRR,
O S B BE . BERRT, LU AHEAE R AL
Y3 B YRR C AFE IR BBk
B, L5 PR BP0 3R o i, H s S 5
e, WA VE - B A Y- I M RIVE LT, A
M RR T AR N, AR Fe* IR JF R Fe? T4, 3%
AP PRIV AL IESE T GER S AR, I8 T T .
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EPUEARNEE, HIT R EA [ IS RTIRER R Ay
L2 T SR T B AR YR, I b e R
BHEC FES N T T2, SEEl T B IR AL SR TR AL
FEAL, 2B n S BRI FSRAE T RS A
2.1.3 bzt BRI 25y A/ N2 R A T
FRTATE, IR G0 5pr HT i b S AR A 1Tk
BEAOFEIN . W XA R I 225087 2B, 1F 170 °C 0
180 °C MURFISIRIE T, H LT P AETT RO % &
M & 5 M DPPH H L VERR B LB EMH 25
(P>0.05), FBA R T LU 25 T P T S AR
WAAN K. SR, L2 B I e S5 5 T A6 T 2K
L R PR TR (P<0.05), FLEEEE 1LIZ5 K
NN BN, X e yE S AR B B, IR E
180 °C MyAE B IR T, 1l 245 A Pt A A 17 1 3k 2]
48.53%, I TR ST B IR eIk RE 7
PIRINEAES, A, B L2 R o N R il
1A, Bl L2 A, T AR T )N, (HS256
ZEIR R, FEASE IR A TRV E 32 B IRTIE T,
L AL AT BRI 20% B2k, B (Es—f
AU, 76 DPPH [ H RGBTl g b, 3
b2k p b L EE D R R . BT 2, 1
YR A I 58 1 L2 AR Y PR, (e T %
—Fha f AR B
2.1.4 1LZHHI %% B GRS RN 2 4 fdt e
AR TL, & & KSR Ui S HAAE ) P E DI RE AL
S S Az B E R, (LR ThEEtE b, B
BT ZHEEENEE ALY, i DR T RE ARl T
i, ] iR R T AN A E SR IME L

WFFE R I, F L2 i)/ N2 fy v, Beig 2
PRI A5 B, . AR | AR E R T A O EEH4) o
SEUGFRIH, 2RI A 20% B}, TSR EE S
VEMT U BEAETE it I 25 4544, X 24545 T 12
A5 B A 4 v A R A B A B (R A T 05 5 B o SR,
Y2585 U IR I N 2 40% I, 7 TR 31 S A
(texture profile analysis, TPA) FFXIELE] T AN R A1k,
LR T A - B R 2 4 R T, S O A e,
NERREE . AT B T G R — Ik
512, 20% (4 LU 2583 S i B AR Tl 2% S B AR Y 1T
B, TR R R L 25455 BTN BRCAS T e R R g 44, R
ST T SRPOEE A, BRI | LA A/ N R
B —FhThREE A 4%, AP 5T H R AR LEE /N FRAA N
FERY b S A FNRE IR VR, S5 R 3RH, Se50 4 3h
YIMIE T TC. TG. HDL-C 7K -2 5] S AR ik T R,
O ATFAEAN'E A AP Y TBARS E AL W 2 FAIK,
1175 A BT AR IRAS B i 4 v, VG o0
JEELT4E CRYRAR . AT SRR B RIE RS, L
2D S P D B RS 3 HU AL G 1T 2% HLAT T Rl
FEAEEN S S FREFEP TGS i S 09 Toalk Ak Ay AE
28, G E A EE T A2l S L 25K S A ok i R 3G
RARZR, FELAR SRR R | 2B MUK | B PR I

N ZE LR, XTI AN T T 2347 T4
fbo BRIEEE IR IR, M/NER RSN 10% my1li2 4
A3 (LG R K 11%+1LZ5H8) 89%) . 1.5% AT i Fn
35.5% KBS, Brdilds L2y a4 1 S B AT IRIR 1L 24
WA, FUBGE I HAAE 5], BB RS 91.91, 2535
PSRN 6.18% o JEAGRFA ST HTZR I, IHs 1] 2% hi
BERE PR, Xk LU TH SR Tolk Az rr it
T E SRR IR 3
2.1.5 Hofthgr s, 1l 2538 nT iV H A A B .
S8 D ZEAERY LIS R £2 1 25 FNLT v Ry R R, dE it
hilkr  IRA L PR B Bk B T A5
W2y 4. BFIEEREA, MLy &M iniEy 9 g/
100 g B, By 2RI B PR R IK Z2 5068 B R E, IERT
Wi 4R h 6.7%, Ik RBUCN 376.7%, 28BS F N
3.6%, S EIEE T 76.9%, DPPH H H BLiF IR 3
PEm T 121%, )5 1@ T 45.5% ., XI5 R R
FRANLZGINA TS SR, BB H s AR BRRR 1
2J . SCEG R, AN 30 g SFLRHILT, &2
B0y 1.5 ¢ S1L258) 9 g, LB XUE % 22 min, T
TS5 R T A 5], JEer, A #RNE. 1z T2
THTER S L 251G RS P EREIVE T, S AR s
FHEAORT RN B R L T T F T 5E. Al i)
FriZhhsy | SRR A RIVERR SISk 4%, B 1L 258y
I AN B2 RS T IR A K S R S5 A,
P TR, PN TR RE B, AR LR T E R ]
Ao By SRMERE T BTAESREAE LU Z RS IR 10% Bk
B A, AR B B 55 1439.7 of, (&M . Pk Fnm]
S PEREAS IR ISR N I T 24
FEREAR- L 255 A B SR 4%, WG T PR R
B XU, S B PR Ay, b A&, Hopr b BE J13 5,
IR A TR BN, 1ZF o 4 R AR D ek ]
AP AL T RS IR AN ST S S
22 RBHIRS
i Global Market Insights FiM, %] 2025 4+, 4=
ERINAEVCKRITT I ALK B 1 1800 /23600, 1hZh e
EHAR G R FIUXUBR () Z2 R, HEAE RIS 240
W ELA WA T 2R Sk R s (8] 8),
501
45}
40
;\: 35+t
;J 30
D 25t
1 20 |
&5t
10

@;@ﬁ &L@“
W 3
N\ N\

K8 2ok & b
Fig.8 Yam beverage food
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FEEA LSO 5T i, RS, L 42.86%, 2
TEF P OIS PR A TR A RS & Lk 36.97%,
Z R ST TR D R EEEIRS T LE 7.56%, fE2E
A R ] 0 e R QIR T TR AR RS [ 12K
Ay b 4.20%, HARS AR H AR ARXT 55 R
T SEINAT 7 S R BT A PRI, SRR N 45
FHEF B RG BEETERE, TR ERIE T 22 LR 4 2%
R BE AR AR . RNt 455 N KFLIRIRILE RS
ISR IR AT I A IR EE, AT S L 25 E DB K
el nital v m; FHER BB M e 45 .

221 IhZgEgckh s ER L2 Ry Ok A T
WA= T 2 R, RAHIESSIISIIL T 2250 1F
SRR AR BB B, e E AP R R (Ve 0.1%+
CaCl, 0.4%+NaCl 0.5%) 1T 45 min A LbRE, LI LR
RN 25 A VS SRR o 6 )5 i 1L 24 5 7K F%
1:5 FulE i, AT s 52l 25 AT %%
Ao FEVEBR B, B 10% AITREREFT 0.1% MIFT
TR ACTE TR AR B 2k, (- InAr- & E 2% 3
FUBRIRES . BEAR, S T AR E 10 = HEBEIE 45, i
i 0.8% My RHoE, DLgsmiort 0B Ffa e k. X
FEITEE, BICRIFE 100 °C R KB 10 min, #4725 A
L PERNGE R AR B . st b T2 RIS e L 25 5T
PR, AUXURAAR . 157798 1, i Bl By2is-Ca™
EHAVEHAROME T MR8 AR, R g5 G 2 h-5&
A FEERE LG, AT AR G EDIEE R IR T
FARFEAPY, Chen 5507 R FHAE Y ZUFF & 5 vg #ik
EREAES RIEIL 257, 43 MT RIS 1L 257 i 2H s (B
J& . AHLR . 0 R FHE & 50 ) A gedeetd: (Pt
EARTEPEFNYE T I AR RE ) ARtk SR
B, &l 25 S & A 201.27 pg/mL F+H5E
285.77 pg/mL, HrEAL NG IR T, BT I 18 F i
Ao TEARICEEDS SR Z AR A T2, Rebrnifl
PRI R . AESCEER R T I, SR IE RIS
AR IA 2R, IESEES N 0.02% PLIA I AREH (V -Na)
A ROE R A L, BHWTZ i LB s A2, 20
0.5% SERIR VAT IR FR pH, 15 Z2 15 S A 1 P REEAIR
BT YR 2R A2 5 MEMER, AT TES T 0.15% B JE
5 0.2% R LAY 4N (CMC-Na) JE L — 4k 4%
2548, Il L2 ROkl ST s A RS 1 2h
SR B T A A P 3R O T 228K, Rl & e
HilE A VEFIBLE . 2GR AR F A 55 Ty e il
REEZ

222 WWHEEMGE HEEESREHAREE S, 1L
ZHHVE B RE MBI ST, AN T2 7 S SRR ) X
PR, i PR TR IR B . (REEE LR PR
HVER EDEY), S S 8ok B E D TTE RS,
REAEPT W5 2R, o-TE A B REAT SOK 7 LU 25 TERY )
a-1,4 WEECHE, FRAKRTER 7T 3G B LA AR S 8
P, MR UORRRE . AT ERMD . MLl 2 R SRR
W)k F TN SY I R — AR LR R OB f R i) 2 A Ok,

TG HT IR PRI /N BRI AE B E . &5 5R3RHH, 1l
2552 G UCRHBEREAROMH PR /N BR s I IMUBH (R . 1 v PR
) F ARV BT 2R RS AR 43, BT i 7
GLP-1 /K, BGEATDIREPS . B ARSEDY B 1L 24 -H
- AZ =B AEIIRBIRCEHMA R, JTFR T —#K &5k
1E | fatfgb il | 22 ek Bh AR D RERY & Aok . am it
1, B Lh 25 AAC A2 -G oA il B T 204540 1290
A E] 60 min, BH& LE 1:16, FEHURTE] 90 min. ¥ 4H
TRE 60 °C . ELASF—0.07 MPa, I T2 2Er= 1Lzl
B YBIARBSIMEAT B I R 2R, BAT (R 2411
SEA, [RIBHEHETE S 5 e R 5 P oA 57 .
223 WWHE G RERAUR B LB TR ARDE
AR, B4 REHAR R B GRS 50T
T ELAA SO e p L3, JHGa ok 25 AR A R AL, wT
P - EIETIR L SO HENG VTR A AR R I,
AR . SRR Y THER I 0.2%~0.6% HYLLZY
AT LAKD FEPR 4 2%, T B X & B A A7 R AT
fAMER, X 58 H T I ZSTE A B b H TN =2
— 1001 e Pl R P A B A W K R A Sy R A R SR
WIS NS R R, TR i L2525
s P BT EALTE PO IR AT A AR A 1L 2
ELW R B — PO SR D RETE B, FT LAYA TR
TEU BRI AR L ZGI0Y AT DR SRR A T AR,
SIEF AR B, T T IV E R A AN g &, anA il
2SR EURL | BRI R SRy & SRR 5 TR
YOk, WS R E, 2 S RE A b 1901 B L
1:7(g:mL) . FEEEEEF AR50 1% K L RE
26.5 °C. K& EEHFE] 76 h sk, 9 KSR R 00 T8 RS BE N
3.77%vol, HAT WK KAFFIRA T E S, HA5Aa e il
SRS RV, S5, S RREE L 25 R A ) R A
SOk RIS 0 3] P v A, XA PP el LR R L
2 FA R TETE RSy, HAT — 2 AR R o
2.2.4 hghREdARE Rt g AR DORER FHEC &
f TR RE AN T 3 AR SE BB R4 43 I e sl B S5 1)
REsERAL, HA Pl B HE RO R 2 B R B, o LU 2
iAot ERERIM TR MEE L, Fham L TR T,
L= KT FE<5%(GB 7101-2022 (& ME4
FE ZEARUE PORBEY ), SEELE IR VR 24 A4~ H e
PEo B fERY LG E FPR B EARES | 12y, M)
FEEEARIDIRR IR B R, A T —3kHAA S i
P57 DIRENIAAD) AR TICRE . ZEmESS T 120, ik
SHCHPERIREE 170 °C | fHHEEHEE 45 r/min. 1k
ZHEEH 21000 r/min, FFESHN 15% A2 ZERPREAE A B
R il NN T R Tl = & SR =N Ay V) B R P L T [N e S
AN OB . S TPk, i HLE SR E =, 22 307
TRHEN)IZ G, A R A T g AT, Wk
L2 iy B AR SR TR AR S Fs
3 AR AR A

38 oF 24 8 ) I [ SR T 3 MR S LR R A i AT
1, B ZE 20254 4 H 13 HE A 529 Fh&Aa hzhak
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Fig.9 Functions of raw materials for yam health food

30 LUHREBREERS

L 25 AR T 2 v 22 SR FH AR T BCAH SR i, 38
o Z2H 43 RV FH S BRI BB 1Y 25 5 B AR Al 40y BRI
BIZEME . B o, B E L 275 M B A AR
B BEC T R, AEAE 23 DS 2B G (3R 7), H
T SER . L S B RIRAY ST Y R AT
S E G A

R A P R E D 8 S ) L A B 2 T R M
P, FLPIM AT TAAS ZR 380 3ok 22 30 a8 X 25 S 3R A A4
R IR o HARTT &2 1L 25 -5 AR PRRI 2 5 0T
ERVE IL-6, FA4i/ 22 -1B (interleukin-1B, IL-1B)
SRR R A A PR TR 7K, Il NF-«B 5538 1%
R PR AU ZEL 75 1L 25 AR P FAR A B
JIELEF XD, LA INIESE FTHE TS 1gG L IgM 7K
-, H AR PR ULHI 5 TLR4/MyDS88 3 [ 111 il 4
S8, o FE PR A TE 221 miRNA-mRNA 5325
28, T B P~ L 2 2 X A Z2 4 4y . ZIhRE . Zalte iy
JE, S5 IL-17, TNF, p53. HIF-1 585530 %, i
miRNA-mRNA PIZE A - LU 25 25XVE ST 2 BUBHIR
S R E AR, ey i FH R IRAE AR
PRFEEMER AR BB T i S R A G IR e, TR 1228
A S AT AR U1 e 4 B

KT OMEG S I ZGDRERFEAR RO A 3 250k
Table 7 Main raw materials in health products that are
compatible with the functional characteristics of yam

¥ B Tk B i 1 (%)
1 B 16.76
2 13 15.03
3 iiRe= 9.83
4 RZ 8.10
5 Bz A 6.94
6 W 6.36
7 Iz 5.78
8 LEdiing 5.20
9 EXi) 4.46
10 Y E| 3.47
11 R 2.89
12 [l 231
13 At 231
14 KT 231
15 A= M 1.73
16 R 1.16
17 VI 1.16
18 S 1.16
19 FEUY 1.16
20 LA 0.58
21 s 0.58
22 HIEE 0.58
23 S 0.58

3.2 WA RESTIE

38 3o 225 8 D R L SR I g W B A L Ry A i) T
0, #E 2025 4F 4 A 13 H Lz i s 3es 10 A
SR, Forp e R g L 2 R R 22, i 36.29%
SRR AT GE SRR A0 A = T 2 AR R 2, IR HR R e
IR e 1 F SHACIFL e R AR B, 18 A AL AR 7 L
JREAE VT LA, IS SR 2R AR IR TN 2 . e
S FE B AR IR, VA v AT S8 ARE
ARAIE A AU o LRSIk Y, (5 FE 18.15% LA
R E, anEk 8 s

8 LIS TREARIE S AT Y DR 7R Y
Table 8 Health supplement dosage forms contained in the
functional characteristics of yam

A P Kokt i 16 (%)
ing 4 192 36.29
EIE A 96 18.15
bamill 84 15.88
bigll 56 10.59
FRIE 39 737
HLF 28 5.29
7 17 3.21
FSl 5 0.09
(Ve 5 0.09
i 5 0.09
FHoAth 2 0.04
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A WIFER, L2 e L A Z 0T, HilT
55 LAH R AL SR T2, BT R B e SR e A e A 10, il
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