
 

 

 
Agri Articles 

(e-Magazine for Agricultural Articles)  

Volume: 03, Issue: 06 (NOV-DEC, 2023) 
Available online at http://www.agriarticles.com  

Agri Articles, ISSN: 2582-9882 
 

 

Agri Articles ISSN: 2582-9882 Page 221 

Medicinal Yams: A Nutritional and Therapeutic Powerhouse 
(
*
Leena Preeti Lakra, Yashwant Kumar Patel, Nikki Agrawal and Meesala Sudhakar) 

Atal Bihari Vajpayee Vishwavidyalaya, Bilaspur Chhattisgarh
  

*
Corresponding Author’s email: leenapreeti01@gmail.com

  

 

edicinal yams, often belonging to the Dioscorea genus, are a group of perennial vines 

that have been utilized for centuries in traditional medicine and culinary practices. 

These yams, distinct from the more common sweet potatoes, are valued for their potential 

health benefits and diverse culinary applications. In this article, we'll delve into the world of 

medicinal yams, exploring their various species, nutritional content, traditional uses, and 

potential therapeutic properties. 

Species of Medicinal Yams: The Dioscorea genus encompasses a wide variety of yam 

species. Some well-known medicinal yams include: 

Dioscorea villosa: Also known as Wild Yam, it's used for its potential hormone-balancing 

properties. 

Dioscorea opposita: Chinese yam, often employed in traditional Chinese medicine and 

culinary dishes. 

Dioscorea alata: Winged yam, known for its tubers' nutritional value and potential health 

benefits. 

Dioscorea polystachya: Nagaimo yam, commonly used in Asian cuisine for its crisp texture 

and digestive properties. 

Nutritional Content: Medicinal yams are prized for their nutritional richness. They are a 

source of essential nutrients, including dietary fiber, vitamins (such as vitamin C and vitamin 

B6), minerals (like potassium and manganese), and antioxidants. The precise nutritional 

content may vary among species, but they generally offer a blend of health-promoting 

compounds. 

Traditional Uses: Medicinal yams have a long history of traditional use in various cultures: 

Digestive Aid: Many yam species are regarded as digestive aids and are used to soothe 

gastrointestinal discomfort. 

Hormone Balance: Wild yam, in particular, is believed to support hormone balance and has 

been used for conditions associated with hormonal fluctuations. 

Respiratory Health: Some yams are used to alleviate respiratory conditions, acting as 

expectorants and soothing agents. 

Skin Care: Yam extracts are used in topical applications for their potential to soothe skin 

irritations and reduce redness. 

Potential Therapeutic Properties: Medicinal yams are the subject of ongoing research to 

explore their potential therapeutic properties. Some studies suggest that compounds found in 

these yams may have antioxidant and anti-inflammatory effects, which can contribute to 

overall health and well-being. Additionally, certain yam species are used in the synthesis of 

pharmaceuticals, particularly diosgenin from Wild Yam, which is used in hormone-based 

medications. 
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Medicinal Yams in the Food Industry: Nutritional Powerhouse Medicinal yams, 

particularly species of the Dioscorea genus, have gained recognition for their potential health 

benefits and nutritional value. These yams, which differ from the more common sweet 

potatoes, have a place in the food industry due to their versatility and health-promoting 

properties. In this article, we explore the processing of medicinal yams in the food industry 

and the various products they contribute to: 

Harvesting and Selection: The journey of medicinal yam processing begins with the 

harvest. The yams are typically dug up when they are mature and ready for consumption. The 

selection process is crucial to ensure that only healthy and disease-free yams are used for 

processing. 

Cleaning and Peeling: Once harvested, the yams are cleaned to remove dirt and soil. In 

some cases, the outer skin may be peeled, depending on the desired end product. Peeling may 

be done manually or with specialized equipment. 

Slicing and Dicing: Medicinal yams can be sliced or diced into various shapes, depending on 

the intended application. Slices and dices can be used in a variety of dishes and food 

products. 

Cooking and Boiling: Some medicinal yam products require cooking or boiling to soften the 

yams and make them suitable for further processing. The cooked yams can be mashed, 

pureed, or used as a base for various recipes. 

Drying: Drying is a common method for preserving medicinal yams. Dried yam slices or 

flakes have an extended shelf life and are used in a range of products, including snacks and 

convenience foods. 

Powdering: Medicinal yam powder is a versatile ingredient. Dried yams are ground into a 

fine powder, which can be used in various food formulations, including soups, sauces, and 

baked goods. 

Extracts and Concentrates: Medicinal yam extracts and concentrates can be created to 

capture the yam's beneficial compounds. These extracts are used in the development of 

functional food and beverage products. 

Fermentation: Fermentation is a traditional method used to process medicinal yams. 

Fermented yam products are not only tasty but may also have enhanced nutritional properties 

due to the fermentation process. 

Quality Control: Throughout the processing journey, stringent quality control measures are 

in place to ensure that the final products meet specific standards for flavor, texture, and 

safety. 

Storage and Distribution: Processed medicinal yam products are stored under controlled 

conditions to maintain quality and extend shelf life. They are then distributed to various 

channels in the food industry, including retailers, food manufacturers, and specialty markets. 

The processing of medicinal yams in the food industry and the various products they 

contribute to: 
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Fig. – Process flow chart for processing of medicinal yams in the food industry and the 

various products 

Medicinal yams, specifically various species of the Dioscorea genus, have been used 

traditionally in different cultures for their diverse range of potential health benefits.  

Uses of medicinal yams: 

Digestive Health: Medicinal yams have been used to soothe digestive issues such as 

indigestion, colic, and diarrhea. They are believed to have a calming effect on the digestive 

tract. 

Anti-Inflammatory Properties: These yams are known for their potential anti-inflammatory 

effects and have been used to alleviate conditions associated with inflammation, such as 

arthritis and joint pain. 

Menstrual Discomfort: Medicinal yams have been employed in traditional medicine to 

alleviate menstrual discomfort and premenstrual syndrome (PMS) symptoms, such as cramps 

and mood swings. 

Hormone Balance: Some Dioscorea species, particularly Wild Yam (Dioscorea villosa), 

have been historically used to support hormonal balance. They are considered Phytoestrogens 

and may help with conditions related to hormonal imbalances, including menopausal 

symptoms.  

Respiratory Health: In traditional medicine, medicinal yams have been used to alleviate 

respiratory conditions, such as coughs and bronchitis. They are believed to have mucolytic 

and expectorant properties. 

Anti-Rheumatic Effects: These yams are used to reduce pain and inflammation associated 

with rheumatic conditions, making them valuable in traditional treatments for arthritis and 

rheumatism. Immune Support: Medicinal yams are considered immune-boosting agents and 

have been used to enhance the body's natural defenses against infections.  

Antioxidant Effects: Some studies suggest that compounds found in medicinal yams may 

have antioxidant properties, which can help protect cells from oxidative damage.  

Skin Care: Topical preparations of medicinal yam extracts are used to soothe skin irritations, 

reduce redness, and promote overall skin health.  

Culinary Uses: Medicinal yams are also consumed for their nutritional value and taste. They 

are used in various dishes, from simple yam fries to more complex recipes, in many cuisines 

worldwide. 

Phytoestrogen Source: Wild Yam (Dioscorea villosa) is a source of diosgenin, a 

phytoestrogen used in the synthesis of progesterone. While it's not a direct source of 

hormones, it has been used to produce hormone-based medications. 

  
Fig. - Medicinal Yams  


