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seedling systems, and adjusting the planting period to avoid the adverse conditions of 
high temperature and humidity in summer, future efforts can be made to strengthen the 
development of harvesting and cleaning equipment and the application of beneficial 
microorganisms to reduce production costs. In conjunction with domestic farmers' group 
brands and biotechnology contract farming systems, domestic S. miltiorrhiza can be 
transformed from a traditional agricultural product into a high-economic-value functional 
medicinal herb industry. 
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Abstract 

 
Yam (Dioscorea spp.) is a globally significant tuber crop and a prominent "dual-use" 

(food and medicinal) resource in Taiwan. Despite its abundance in bioactive 
constituents—including polysaccharides, steroidal saponins, allantoin, and phenolic 
compounds—industrial scalability remains constrained by inter-varietal inconsistencies 
and processing instabilities. This review systematically evaluates the current landscape 
of yam cultivation and functional research in Taiwan, specifically characterizing the 
physicochemical properties and allantoin distribution of seven major white-flesh cultivars: 
Tainung No. 1, Tainung No. 2, Hualien No. 3, Taoyuan No. 4, Taoyuan No. 5, Da Shan, 
and Ren Shen. The findings establish a comprehensive database of domestic variety traits 
and propose strategic frameworks for the valorization of processing by-products. By 
bridging the gap between raw agricultural production and high-value biotechnological 
application, this research provides a pivotal foundation for the industrial transformation 
of the Taiwanese yam sector. 
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