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ABSTRACT 

Medicinal herbs are natural and harmless way to improve health. These herbs have therapeutic potential and 

pharmacological properties against various diseases of humans and animals. Since ancient times, the herbal 

remedies or traditional medicines are in use by humans. They contain many effective ingredients such as vitamins 

and micronutrients which may be useful to cure various illnesses. Asparagus also known as sparrow grass is used 

as spring vegetable. It contains asparagusic acid. It has many health benefits and we will over view its 

pharmacological properties as well as its therapeutic potential. 

 

INTRODUCTION 

Asparagus contains higher amounts of vitamins B that helps maintain normal range of homocysteine, which is 

produced within blood when an amino acid broken down in the body [1]. Vitamin B, specifically folate, B6, and 

B12 plays an important part in transforming homocysteine into cysteine, then converted into methionine back 

according to the normal methylation cycle [2]. The rich amount of folate in asparagus helps reduce the risk of low 

birth weight and birth defects. Folate is important in the growth of fetus. Helps reduce edema complication or 

water retention in body tissues due to its diuretic effect [3]. Vitamin B deficiency within body can increase 

homocysteine levels and elevated the danger for damage to blood vessels, atherosclerosis, and other heart 

conditions. Additionally, vitamin B helps to maintain normal blood sugar levels by ensuring correct metabolism 

of starches and sugars in the body [4]. 

 

Asparagus Improves Fertility 

The base of asparagus is quite refreshing in the treatment of Ayurveda and is often described as Shatavari, which 

means "100 partners". Shatavari loves the properties of elixir and is used to control hormones and treat male and 

female sexual problems [5]. It has nerve properties and helps treat physical and mental imbalance in boys. 

Likewise, it helps improve the drive and increases sperm count and motility. In women, asparagus has been shown 

to be convincing in menopausal disorder and iron deficiency [6]. Shatavari has been trusted as a galactagogue 

and is additionally esteemed for its viability in enhancing the quality and amount of the bosom drain while 

boosting the craving of nursing ladies [7]. It is considered as galactagogue and is also known for its vitality in 

improving the quality and quantity of breast drainage while increasing the desire for breastfeeding women [8]. 

Studies think that guided creatures show positive results on the private or breast organs of female subjects who 

have done satisfactory asparagus measurements [9]. 
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Digestion Improvement By Asparagus 

Asparagus contains a large amount of inulin supplements, a type of complex sugar commonly called prebiotic. It 

is not processed until it reaches the internal organ, which is supported by a kind of good microbe such as 

lactobacilli [10]. Inulin helps improve supplementation and reduces the risk of malignancy and sensitivity in the 

stomach. It is also a good supplier of dietary fiber and has diuretic properties that help regulate bowel function 

while still controlling swelling and obstruction [11]. In addition to sound absorption, fiber also helps reduce 

cholesterol levels in the body [12]. It is broadly used in Ayurveda treatment for its competence in curing loose 

bowels, diarrhea, and dyspepsia, that is actually a state regarding gastric restlessness which includes ingestion 

sensations or in the wake of eating. Studies have demonstrated that asparagus racemosus, turned out as viable as 

pecuniarly accessible present day sedates in treating dyspepsia [13]. 

 

Other Constituents of Asparagus 

Asparagus lances are extremely refreshing for production of biologically active mixtures. Strategy through which 

their results dealt with influences the phytochemical organization and cancer prevention agent movement of the 

fibre-loaded powders [14]. Parameters, for example, the treatment force, dissolvable utilized, and the drying 

framework is considered. By the asparagus phytochemicals, hydroxycinnamic acids, saponins, flavonoids, sterols, 

and fructans were evaluated [15,16]. Flavonoids are the highest influenced from handling conditions, by present 

only in three of the examples investigated. Consistent mixing amid handling could be the fundamental purpose 

behind this outcome. Sterols and fructans are available in few sums, 0.63– 1.03 mg/g of fiber and 0.2– 1.4 mg/g 

of fiber, individually [17]. Solvent and aggregate cancer prevention agent exercises were additionally estimated. 

Filaments with the most incredible exercises related to those with the largest amounts of flavonoids and HCA 

[18]. There is as of now much interest for phytochemicals as bioactive parts of nourishment. The parts of organic 

product, vegetables and red wine in ailment counteractive action have been ascribed, to some degree, to the cell 

reinforcement properties of their constituent polyphenols vitamins E and C, and the carotenoids [59]. Late 

investigations have demonstrated that numerous dietary polyphenolic constituents got from plants are more 

powerful cancer prevention agents in vitro than vitamins E or C, and in this way may contribute altogether to the 

defensive impacts in vivo [19]. It is presently possible to set up the cancer prevention agent exercises of plant-

determined flavonoids in the fluid and lipophilic stages, and to survey the degree to which the aggregate cell 

reinforcement possibilities of wine and tea can be represented by the exercises of individual polyphenols [20]. 

It helps in digestion and improves fertility. Asparagus is a vegetable with high cell reinforcement action. 

Asparagus contains a large amount of inulin supplements, a type of complex sugar. 
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