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Colocasia esculenta is a widely cultivated plant belonging to the family Araceae. It is commonly known as "Taro" the name 
was given to this family's tubers and roots. It is an annual herbaceous plant with a long history of uses in traditional medicine 
and as a food in several countries. Taro is an extremely valuable source of carbohydrates as an energy source. It is rich in 
mucilage and starch granules. Traditionally, it has been employed in the treatment of asthma, arthritis, diarrhea, neuro 
disorders, and skin disorders. It possesses ingredients having antitumor, anti-diabetic, anti-microbial, anti-bacterial, anti
hepatotoxic, and anti-melanogenic properties. The literature survey carried out revealed that taro can serve as a potential 
film-forming agent, disintegrant, diluent, and granulating agent. The review revealed that taro can be used in the 
pharmaceutical industry for its various properties. Taro mucilage was found to be a suitable alternative to conventional 
mucilage's in formulations and development. Also in this review, we described different extraction techniques used to extract 
mucilage from the corms of the taro plant. The review concluded that all parts of the taro plant are useful and have a variety 
of health benefits. The starch and the gum obtained from the corms of C. esculenta can be used in the pharmaceutical 
industries for its various properties such as in the form of binder, matrix forming agent etc. 
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INTRODUCTION: 

Nature is the source number of medicinal agents for thousands of years. Plant materials are utilized throughout evolved and 
evolving nations as home medications, over the counter drug products and raw materials for the pharmaceutical industry and 
represent a concrete proportion of the global drug market1 . Today, the whole world is greatly interested in natural drugs and 
excipients. These natural materials have many advantages over synthetic ones as they're chemically inactive, nontoxic, less 
expensive, biodegradable, enrich the shelf life of product and are widely available2. Either the whole plant is utilized or some 
parts of the plant are useful. One such example is Taro (Colocasia esculenta) which belongs to the family Araceae.

Taro is a tropical plant grown primarily for its edible corms. Other parts of the plant such as leaves, leaf stalks, and petioles 
are also used as a vegetable. It is often referred to as "elephant ears" they can reach up to 1-2 m in height during the growth 
period3 . Colocasia esculenta is vegetatively propagated using the corms and a lesser extent the cormels. As food for human 
consumption, the nutritional value of the various parts of cocoyam is primarily caloric. The underground corms provide 
starch which is easily digestible and the leaves are nutritious and give a lot of minerals, vitamins, and thiamine 4. Taro is used 
as food in a variety of dishes. In India various dishes are prepared from different parts of the taro plant such as Patrode 
prepared from taro leaves, Teanghoi prepared from corms, etc5. 

All parts of the plant are useful taro and could be considered as a zero-waste food crop. Calcium oxalate, a component of the 
taro plant causes throat inflammation and burning when eaten fresh and has resulted in a restriction of the usage of taro. 
Tubers are also processed to produce chips, starch, and flour, and are an important ingredient in many baby food products due 
to their nutritious value. Environmentally sustainable biodegradable films based on Taro and glycerol can be used as 
packaging material5. 
Table 1: Taro parts used in dishes 

Country/ Plant part Dishes 
Reltion 
India Leaves Patrode Anishi 

Corms Taro curry, Teanghoi, Tunkhon, 
Teangwan, Pan iromba, Arvi 
currv 

https://ajpsonline.com/HTMLPaper.aspx? Journal=Asian Journal of Research in Pharmaceutical Sciences;PID=2023-13-3-8 3/23 




















