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Abstract: 
The purpose of this review is to discuss pharmacological and traditional therapeutic properties on Aloe 

bardadensis, Allium cepa, Allium sativum, Asparagus officinalis and Allium porrum contribute to many folk and 

ancient medicaments because of its properties of anti- diabetic, antipyretic, anti-inflammatory, anti-oxidant, 

wound healing, anti-scar, anticancer, antiparasitic, analgesic effects. Now a days aloe vera gel is used to treat 

sunburns. Onion shampoos are a rich source of antioxidants. Their antimicrobial nature treats dandruff, irritation, 

and other scalp problems. The sulfur in the onion helps maintain thick hair, reduce hair loss, and boost hair 

development. This review article discusses the importance of the medicinal plants of Liliaceae in therapeutics, 

such as the use of the plant's crude extract to treat a variety of diseases, morphology, growth constraints, 

biochemical composition, biological activities, research work done, project sanctioned to this plant species, and 

the prospects of this important neglected plant species for research in the field of plant tissue culture and natural 

products. 
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I. Introduction: 
Herbs have been used for medicinal and health purposes for over a thousand years. Herbal preparations 

are often used to provide first-line and basic health products [1]. However, interest in and consumption of herbal 

medicines are rapidly increasing in regions where modern medicine has been popularized recently [2]. Herbal 

products of traditional and modern medicine are generally accepted by the general public as being well tolerated 

and free of serious side effects. On the other hand, like all medicines, herbal products must be of the proper quality, 

safe and effective. Herbs are as old as mankind. The link between finding drugs in humans and in nature has a 

long history. Vigilance against medicinal plant prescriptions is the result of years of struggle with disease as man 

has learned to pour medicine from different parts of fruiting bodies, vegetables and seeds or herbs. In fact, herbal 

preparations have grown popularity in the recent years and are now used by a diverse population [3]. Herbal 

preparations are complex mixtures of various organic substances obtained from the raw or processed parts of 

herbs, consisting of stems, flowers, roots, leaves, and seeds. Under the current law, medicinal plants are recognized 

as food supplements that require safety like pharmaceuticals, while plants are often considered 'natural', so they 

are safe but have many side effects. Found due to active ingredients, contaminants, or some drug interactions [4]. 

The family Liliaceae contains 610 species and 15 families of flowering plants in the order Liliales [5]. They are 

perennial, herbaceous, and frequently bulbous monocotyledonous ground plants. Despite their genetic 

resemblance, this family of plants has experienced significant phenotypic diversification. Large flowers that are 

divided into three sections are typical features. A superior ovary, six stamens, and two whorls of six coloured or 

patterned perianth petals are all present. Linear in shape, the veins on the stem are typically found singly or 

alternately along the margins of the leaves. Despite some having rhizomes, most species grow from bulbs. About 

68 million years ago, during the late Cretaceous to early Paleogene epoch, this family began to emerge. Insects 

pollinate the blooms of the lilac family, which is extensively dispersed, primarily in the temperate zones of the 

northern hemisphere. Numerous Liliaceae are significant ornamental plants that are widely grown for their lovely 

flowers and used in extensive floriculture for dry bulbs and cut flowers. Some species are poisonous when 

consumed and can harm both humans and animals' health. There are many species of the Liliaceae family that are 

commonly planted in both public and private settings. Particularly valuable as ornamental and symbolic elements, 

lilies and tulips frequently show in decorative arts and paintings. It is also a significant commercial item. In some 

areas, wild and domesticated deer pose a large herbivore threat to most of the genus, particularly lilies [6]. 
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II. Review of Literature: 

Aloe Baradensis: The plant has many seed-bearing fruits, golden tubular flowers, and triangular fleshy 

leaves with serrated margins. Three layers of her make up each leaf. A transparent inner gel with 99% moisture 

that is balanced in terms of glucomannan, amino acids, lipids, sterols, and vitamins. Anthraquinones and 

glycosides can be found in the bitter yellow sap that makes up the central layer of latex. The cortex is a thick layer 

of 15–20 cells that serves as a protective barrier and produces proteins and carbohydrates. Vascular bundles 

located within the epidermis are in charge of moving materials like water (xylem) and starch(phloem) [7]. It 

consist some active components such as vitamins, minerals enzymes, Anthraquinones, Fatty Acids, and Hormones 

[8]. Following topical and oral administration of aloe barbadensis, glucomannan, a high mannose polysaccharide, 

and gibberellin, a growth hormone, engage with growth factor receptors on fibroblasts to stimulate fibroblast 

activity and proliferation [9]. It not only increased the amount of collagen in the wound, but also changed the 

composition of the collagen and raised the level of collagen cross linking, sped up the healing process and 

improved the scar tissue's fracture resistance [10]. After receiving oral or topically applied treatment, it has been 

noted that the granulation tissue of healing wounds produces more hyaluronic acid and dermatan sulfate.  [11]. 

According to some reports, Aloe bardadensis can prevent skin harm from radiation [12]. Although the precise 

function of aloe bardadensis gel is unknown, it causes the skin to create the antioxidant protein metallothionein, 

which eliminates hydroxyl radicals and prevents the inhibition of glutathione peroxidase and superoxide 

dismutase in the skin. To avoid the suppression of delayed-type hypersensitivity by ultraviolet rays, it decreases 

the production and release of immunosuppressive cytokines generated from skin keratinocytes, such as 

interleukins [13].   By blocking the cyclooxygenase pathway, Aloe barbadensis lowers the amount of 

prostaglandin E2 produced from arachidonic acid. Recently, a novel anti-inflammatory compound known as c-

glucosyl chromone was discovered in a gel extract. It has anti-inflammatory properties due to the anthraquinones 

present. [14]. Six antimicrobial compounds, such as sulfur, urea nitrogen, salicylic acid, cinnamic acid, phenol, 

and lupeol are present in aloe barbadensis. They all have an inhibitory impact on viruses, bacteria, and fungi. It 

includes natural anthraquinones, which have shown to inhibit Bacillus subtilis and Mycobacterium tuberculosis 

in vitro [15]. Mucopolysaccharides aid in the skin's ability to retain hydration. Aloe increases skin elasticity and 

minimizes wrinkles by stimulating fibroblasts to create collagen and elastin fibers. Additionally, zinc works as an 

astringent to close pores, while amino acids ease brittle skin cells. Gel mitts have enhanced skin elasticity and 

diminished fine lines and erythema. They also aid in acne prevention [16]. 

 EP0919220A2, discloses about the hair treatment formulations, hydrogen peroxide, an ingredient chosen from 

silica gel, silicic anhydride, and mixtures thereof, as well as a negligibly small quantity of aloe vera gel, are used 

as colouring, conditioning, bleaching, and conditioning components. To dissolve the aloe vera plant's active 

component, soak one or more leaves in the mixture for at least 12 hours prior to use. Remove any undissolved 

residue. 20 volumes of hydrogen peroxide and an equal volume of water make up a favoured formulation. The 

mixture is also used to cure eczema and other skin conditions like rashes. Similar mixtures can also be mixed with 

one or more herbs to create a skin-applied remedy that promotes health [17]. Along with US7033620B2, discloses 

about the compound and procedure for preserving aloe vera gel are made known. The method involves heating 

the aloe vera gel quickly to a temperature between 35 and 80 degrees Celsius, adding one or more stabilizing 

antioxidants to the heated gel, and then quickly cooling the heated gel. Heat the aloe vera juice to a temperature 

between 20 and 30 degrees Celsius. Examples of stabilizing antioxidants include rosmarinic acid, polyphenols, a 

tocotrienol/tocopherol blend, or any combination of these [18]. Moreover CN1067861C, The current invention 

discloses a food (food made from aloe flour) and a method of producing it. The ingredients used to create flour 

pastries, such as bread and biscuits, in the current creation include bread flour, eggs, black sesame, desiccated 

coconut, cassia pulp, jujube and wolfberry fruits, sugar, table salt, cream or edible vegetable oil, and fresh fruit 

juice. Aloe leaves older than three years are also added, along with fresh liquid that has just been squeezed from 

them. After being regularly consumed, the aloe flour food of the current invention has effects on health care, 

disease prevention, treatment, etc. to human bodies and has the functions of facial beautification, stomach 

reinforcement, ageing prevention, increase in body immunity, and resistance to various diseases [19]. Additionally 

CN103432021A, discloses about the invention reveals an aloe vera skin cream. 0.3-0.7 parts aloe vera oil, 0.4-

0.6 parts lanonol, 8-12 parts isopropyl lauroyl sarcosinate, 6-10 parts glycerin, 2-3 parts C22H41N2O5, and 50-

80 parts water make up the aloe vera skin lotion by weight. The skin can be successfully nourished by the aloe 

vera skin cream unveiled by the invention because it has antimicrobial, moisturizing, whitening, and anti-aging 

properties [20].Along with US20030217416A1, discloses about the glove, garment, slipper, or shoe made of 

leather that has been re-tanned using aloe vera. The leather contains fiber-matrix-filled tanned leather. During the 

retanning process, an A. vera powder of A. vera particles in a gel carrier is infused into the tanned leather so that 

the aloe vera particles in the gel carrier enter the internal fiber matrix and are momentarily trapped there. The A. 

vera particles in the tanned leather eventually release through the leather’s inside surface contact, lubricate and 

treat the skin of a wearer of the glove, garment, sandals and shoes [21]. 
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Allium Cepa: One adaptable ingredient that is frequently used in Indian cuisine is onion. It has significant health 

repercussions and has long been eaten for its purported nutritional and health benefits [22]. It is a widely used, 

easily absorbed aromatic plant. It is known as Pyaj in Hindi and also goes by the titles Bulbus, white Onion, 

Garden Onion and Common Onion. It is the Allium variety that is most commonly grown. Onions are produced 

for food both annually and biennially. The plant has flattened fan-shaped bands on its yellow-green leaves and 

grows to a height of 15–45 centimeters (6–18 inches). The onion plant's inflorescence is spherical in form and has 

white flowers with six petals. The cross-section of the seeds is triangular and they are shiny black [23]. Various 

components are present in allium cepa such as Protein, Vitamin c, Calcium, Iron, Magnesium, and Phosphorus 

[24]. Diabetes and its consequences are treated with onions [25]. In obese Zucker diabetic rats, it has anti-obesity 

benefits [26]. Consuming uncooked red onions frequently helps women lose weight and dissolves fat [27]. Onion 

soup is used in the management of type 2 diabetes and other lifestyle disorders. [28]. Red onion A. cepa can cause 

hypoglycemia in people with type 1 and type 2 diabetes. [29]. Ayurvedic remedies for healing wounds frequently 

call for onions [30]. Additionally, it has been demonstrated to be biologically efficient in preventing median 

sternal wounds in individuals under the age of 18 [31, 32]. Its extract is used to treat keloids because it has 

demonstrated therapeutic effectiveness on human skin fibroblast cell line [33]. The biological effectiveness of 

onion skin extract in preventing keloid and hypertrophic scars was demonstrated [34]. Additionally demonstrated 

to prevent presternal hypertrophic fibrosis is onion extract gel [35]. Additionally, it is utilized in topical modalities 

for the surgical management of keloids [36] as well as for the therapy and prevention of post-operative 

hypertrophic scars. Hypertrophic skin lesions can be healed with A. cepa allantoin-pentaglycan gel [37]. 

Postoperative scars and burn scars can look better cosmetically thanks to it [38]. For tattoo eradication, allantoin 

gel, heparin, and onion extract are used [39]. Onion extract is applied topically as a therapy for postoperative scars 

[40]. Scars from burns become more elastic when treated with onion salve. In rabbit ear models, cepan cream is 

used to heal burn scars and hypertrophic scars [41]. Both In vivo and In vitro, quercetin and onion extract stimulate 

MMP1. [40]. Six different tumour cells are unable to proliferate due to organosulfur chemicals present in A. cepa 

[42]. Allium contains the flavonoid quercetin, which is recognized as a powerful anti cancer compound. It contains 

the power to prevent the proliferation of different cancer causing cells. Intake of allium vegetables, like garlic, 

has been reason to an increased risk of having prostate cancer [43]. Quercetin, the primary flavonoid present in 

onions, has a number of medicinal advantages, including an anticancer effect. Quercetin stops the invasion and 

spread of human SAS oral cancer cells by inhibiting the MMP2 and NFKB signaling pathways [44]. The flavonoid 

family member Quercetin, has been discovered to possess a number of antitumor characteristics. It results in the 

planned death of many individuals with invasive pleural mesothelioma in humans [45]. By delaying cell cycle 

progression and/or inducing apoptosis, onion constituents such as, S-allylmercaptocysteine, and ajoene can inhibit 

the proliferation of a broad range of cancer cells [46]. In mice infected with Cryptosporidium parvum 

schistosomiasis, onion oil has been found to be efficacious. The effectiveness of A.cepa oil in preventing bug 

infestations has been demonstrated. The nematode, a tiny parasitic soil worm that results in swollen, deformed 

leaves, is successfully fought off by onions [47]. By blocking tear factor synthase, onions are used as 

antidepressants [48]. In a rat behavioral model of melancholy, onion powder has effects that are similar to those 

of antidepressants [49]. Fresh onion juice has a stronger impact on inflammation and can reduce both acute and 

chronic pain and inflammation [50]. The customary Indian spices that have a significant positive impact on health 

include onion. Antioxidant activity of an aqueous preparation of A. cepa [49]. Red and white A. cepa strains 

demonstrated antioxidant activity [51]. Antioxidant properties of quercetin-3'-O-beta-D-glucoside extracted from 

A. cepa [52]. Onion peel and flesh both boost the antioxidant state of old rats [53]. In comparison to conventional 

medications, S-methyl cysteine sulfoxide isolated from onions had anti-diabetic and antioxidant effects in rodents 

with alloxan diabetes [54]. In diabetic rats caused by streptozotocin, raw onion has antithrombotic effects. Human 

cells with diabetes are shielded from DNA oxidation by dietary flavonols [55].  

US7588784B2, discloses about the both potent platelet inhibitors and coagulation regulators can be found in 

onions. Clinical, In vivo, and In vitro studies have shown that the effectiveness of routinely consumed onions far 

outperforms the effectiveness of all other currently available modalities in terms of impacts on coagulation and 

platelet function. Also, as will be discussed further in this application, onion chemicals have particular impacts. 

As a result, the use of onion extract is advised for the prevention and treatment of acute and chronic cardiac and 

vascular complications, as well as the effects of those complications, for the prevention and treatment of 

thrombosis, embolism, and a variety of heart diseases and arrhythmias, for the treatment and to dissolve 

hematomas [56].Along with 2WO2004069262AB, discloses about the patch of the present invention has a layer 

composition that includes a backing liner, a matrix layer made of onion extract, acrylate-based polymer, or 

thermoplastic hot melt adhesive, and a release liner. The matrix layer is sandwiched between the backing liner 

and the release liner so that the backing liner and the release liner contact the matrix layer on opposite sides of the 

patch [57]. Moreover WO2012131730A3, discloses about the herbal mixture made up of garlic, onion, and 

Peucedanum grande. The mixture is effective in treating coccidiosis and enhancing the wellbeing of chickens. It 

has positive effects on the digestive system, according to research. Here, composition-making processes are also 
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discussed. The method for making the poultry supplement and medicine is also a part of the invention [58]. Along 

with US5885581A, discloses about the ointment to reduce the presence of scars. Which contains polyethylene 

glycol, preservatives, sorbic acid, allantoin, xanthan gum, and liquid onion extract (Allium Cepa). Which is 

dermatologically acceptable aqueous [59]. Moreover US9700576B2, discloses about the current invention 

pertains to fibre compositions that contain soluble fibre and fibre derived from onions. The invention also pertains 

to food items that contain said fibre compositions. Another element of the innovation deals with the techniques 

for obtaining the fibre compositions as well as the cosmetic and therapeutic applications of those compositions 

for the management and prevention of metabolic disorders, colon cancer, and bowel inflammation [60]. 

Allium Sativum: Garlic, is one of the earliest cultivated vegetables. It is the most extensively studied medicinal 

plant and has been used as a spice, food, and traditional medicine for more than 4000 years [61]. Garlic is 

mentioned in several therapeutic formulas as a successful treatment for a range of illnesses, including heart issues, 

headaches, worms, and tumors [62]. Lung and digestive conditions were treated with garlic consumption [63]. 

Garlic has a long history of use in India as an antiseptic lotion for treating cuts and ulcers. Garlic was applied to 

troops' wounds during World War II [64]. Human rhinovirus type 1 and type 2 as well as coxsackievirus species, 

herpes simplex types 1 and 2, influenza B, para-influenza virus type 3, vaccinia virus, and vesicular stomatitis 

virus have all been shown to be susceptible to the antiviral effects of garlic and its sulfur-containing compounds. 

Ajoene, allicin, allyl methyl thiosulfinate, and methyl allyl thiosulfinate were the chemicals in garlic that showed 

the greatest virucidal activity, while alliin, diallyl disulfide, and diallyl trisulfide showed no activity. Garlic is an 

effective therapy for both the influenza B virus and the herpes simplex virus, according to several laboratory 

studies. Garlic has been shown to be able to shield living things from the influenza virus, according to two separate 

studies conducted in Japan and Romania [65]. Many herbalists around the world recommend garlic as a treatment 

for intestinal parasites. In some cultures, children with helminth infestations are managed with crushed garlic 

enemas. One of the traditional Chinese medical treatments for intestinal ailments is an alcoholic extract of crushed 

garlic cloves. The anti-parasitic properties of allicin are effective against major human gut parasites like 

Entamoeba histolytica, Ascaris lumbricoides, and Giardia lamblia [66]. Allicin is highly toxic to the human 

intestinal protozoan parasite Entamoeba histolytica, as only 30 g/ml of allicin totally stops amoeba cultures from 

growing. Allicin was also found to suppress 90% of the virulence of E. histolytica trophozoites at lower 

concentrations, which was demonstrated by their inability to in vitro destroy mono-layers of tissue-cultured 

mammalian cells [67]. Garlic inhibit the Trypanosoma brucei trypanothione reductase irreversibly and it decrease 

the mitochondrial membrane potential in trypanosomes. The use of garlic extracts to prevent the growth of 

cancerous cells in the human stomach, liver, and other organs is thought to be effective in the presence of 

recognized tumor promoters and sulfurous components found in garlic [68]. The organosulfur compounds in garlic 

have an anticancer impact and work by inducing phase II detoxification enzymes. It's conceivable that diallyl 

disulfide and diallyl trisulfide play a significant role in garlic's ability to fight cancer [69]. Studies have shown a 

wide range of antioxidant and radioprotective effects of garlic extract and its different constituents. They have 

been demonstrated to shield liver cells from lipid peroxidation, arterial endothelial cells from oxidant injury, and 

white blood cells from radiation damage. They have also been shown to strengthen cellular antioxidative enzyme 

systems. They have been demonstrated to remove hydrogen peroxide, prevent the development of TBA-RS, 

safeguard the heart from cardiotoxic effects of the anticancer medication doxorubicin, and shield the kidneys from 

the antibiotic gentamicin. [70]. Natural antioxidants found in garlic have been shown to be able to decrease lipid 

peroxides, reactive oxygen species (ROS), and low-density lipoprotein (LDL) oxidation. [71]. For those seeking 

to improve their cardiovascular health, garlic is a popular supplement that is widely regarded as a healthy option. 

30% of cardiovascular patients who use herbal supplements and 4% of all cardiovascular disease patients both 

consume garlic [72]. Inflammation, high cholesterol, high homocysteine, high blood pressure, diabetes, and 

dementia, including its most prevalent version, Alzheimer's disease, are all recognized risk factors for 

cardiovascular disease. In fact, numerous studies dating back to the 1920s and 1930s have shown the positive 

impacts on the cardiovascular system. It is well known that garlic can scavenge free radicals, boost levels of 

superoxide dismutase, catalase, glutathione peroxidase, and glutathione, prevent lipid peroxidation, and reduce 

inflammatory prostaglandins. [73].  

WO2008004121A2, discloses about the current invention relates to compositions and methods for the prevention, 

treatment, or management of osteoporosis or a condition marked by increased bone resorption. One such method 

involves giving a mammal in need of such treatment an extract from the garlic plant, which has both prophylactic 

and therapeutic benefits. The composition is a single extract or a combination of extracts, and the mammal is 

ideally a human. The invention also pertains to isolated extracts of garlic plants, their preparation, medications 

containing such extracts, and the use of such extracts and other ingredients in the manufacture of pharmaceuticals. 

The method of making garlic plant extracts is another aspect of the innovation [74]. Along with 

WO2004069262A8, discloses about the treatment and prevention of hypercholesterolemia, atherosclerosis, 

hyperlipidemia, and hypertension in mammals, the current invention pertains to a herbal composition. A 
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synergistic combination of three plant extracts Commiphora mukul, garlic, and Curcuma longa make up the 

composition [75]. Moreover WO2010098649A1, discloses about the current invention pertains to a botanical 

insect repellent composition that contains 8 to 25% humic acids and diluents, as well as 75 to 92% garlic extract 

(Allium sativum). The composition should ideally comprise 13% humic acids and water, and 87% aqueous garlic 

extract. These percentages provide greater than 70% control efficacy for adults, greater than 60% control 

effectiveness for pupae, and greater than 60% control effectiveness for eggs of whiteflies (Bemicia tabaci) in 

pumpkins (Cucurbita pepo). An adequate proportion in terms of the ability to effectively control pest insects that 

harm crops is provided by the aqueous garlic extract concentration of 87%, which is obtained through maceration 

[76]. Along with US20050112393A1, discloses about the stabilized garlic extracts are used as a wood treatment 

technique and solution to slow or stop the development of common fungi on wood products. Workers, customers, 

and the environment are all secure from harm from the garlic extracts used to treat the wood. Garlic extracts are 

also thought to be effective at preventing the growth of mould and mildew on nonporous domestic surfaces and 

other organic substrates [77]. Moreover CN103027158A, discloses about the preparation technique for garlic 

coffee beverages and a byproduct thereof are the subject of the invention. The stages in the method are as follows: 

chopping up garlic, adding it to freshly made coffee, blending, and evenly stirring. The final product not only has 

the typical properties, effects, and flavors of coffee but also has a distinct flavor of garlic; crushed garlic is added 

to coffee that has been brewed with boiling water to create a distinctive fragrance. According to experimental 

findings, a large number of people are happy to consume garlic coffee, and the conventional wisdom that garlic 

has an unpleasant odour that interferes with social relations and the like has been disproved. Off-flavor 

compositions in the garlic are transformed to an acceptable state by the mixture of coffee compositions and the 

appropriate temperature [78]. 

 Asparagus officinalis: Asparagus is primarily grown for sustenance, and only the spear-shaped, extremely young 

shoots are consumed. It has also been, and continues to be, used as a source of therapeutic bioactives, along with 

other species that are linked to it. The crop has a long and varied history because it has been harvested and grown 

from thousands years by numerous historical civilizations, including ancient Greeks, Egyptians, and Romans. 

Although it is unclear whether the plant was used at the time as food or medicine, its offering appearance is first 

sign of its use which is depicted on an ancient Egyptian frieze. There are numerous allusions to its use as food and 

medicine in ancient Greece and Rome. Although it is known for been cultivated in The French monasteries in 

middle of the fifteenth century, it didn't appear in Germany and England until a century later. In the middle of the 

nineteenth century, introduced much later to North America. It is now widely consumed all over the globe. 

Additionally, Traditional Chinese Medicine practices still acknowledge its possible healing abilities [79]. In the 

past, the roots have been used to treat non-specific inflammatory diseases of the efferent urinary tract as well as 

to prevent dropsy, kidney and bladder stones, rheumatic illnesses, bronchial asthma, liver disease, and gout. The 

root was additionally employed in Chinese medicine to treat constipation, dry mouth and tongue, bloody coughing, 

and irritable cough [80]. Asparagus officinalis also contained amino acids, fructans, ferulic acid, flavonoids, and 

acrid steroid saponins like asparagoides A, B, D, F, G, H, and I. According to dry weight, asparagus had the 

highest antioxidant activity out of 23 frequently consumed vegetables [81]. Rutin, which made up 60–80% of the 

overall phenolic content of the purple and green asparagus extracts, is the most prevalent known flavonoid in 

asparagus [82]. According to the "5 a day" campaign being run in the United States, the United Kingdom, and 

other European nations, a substantial daily fruit and vegetable consumption is thought to be necessary for a healthy 

diet. In addition to nutritionists and medical experts, a growing number of people are becoming increasingly 

interested in the properties and potential health benefits of foods, particularly the fruits and vegetables which are 

consumed and the way they are prepared. Consuming A. officinalis spears contributes greatly to a healthy diet 

because they are low in calories, high in fiber, and abundant in vitamins, antioxidants (see above) [83]. 

Additionally, given the potassium concentration of asparagus, its mineral content makes it useful for certain 

patient type, like those with the hypertension [84]. The flavor of the asparagus can be contentious; some people 

adore its subtle variety of bitter flavors, while others find its sometimes strange vegetal tang repulsive. The flavor 

of typical asparagus is crucial to its marketing. As opposed to its green cousin, white asparagus is typically thought 

to have more delicate and milder flavor [85]. When in the season (April end to mid of June in Europe), asparagus, 

which is regarded as a elegance of the vegetable world, serves as the primary component in a number of dishes, 

in traditional food and haute cuisine dishes both. ingredients used in a variety of dishes, including both 

conventional and haute cuisine dishes. Unoaked Sauvignon Blanc like grassy white wines like have been 

compared to asparagus in reports of its fragrance [86]. 

US6994874B2, discloses about the, skin lightening formula contains an extract of asparagus that was made by 

exposing the vegetable to two or more solvents with varying solvent concentrations in succession. To acquire the 

extract, separate use of the asparagus root and shoot is possible. The mixture may also contain one or more 

ingredients that are suitable for use in cosmetic products and can be applied topically to human flesh. A topical 

application of a composition containing an asparagus extract obtained by sequentially subjecting asparagus to two 
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or more solvents of varying solvent strengths to the skin is one way to inhibit the production of melanin [87].Along 

with CN104222340A, discloses about the method of treating the off-putting scent of asparagus tea. The following 

processing stages are a part of the processing process: Taking the female stalks of green asparagus that have been 

growing for 21–23 days and selecting them, then washing the picked asparagus in a washing machine to eliminate 

impurities like soil. the asparagus's surface; drain, or allow the asparagus to dry naturally in a cool place; slice 

the asparagus into pieces with a thickness of 1 mm to 3 mm; perform fixation; cool, or immediately place the 

fixed asparagus slices in a temperature range of -8 °C to -2 °C, until the asparagus slices are cooled to 0 °C; 

ferment, or ferment in a fermentation box at -5 °C to -8 °C for 10 days [88]. Moreover CN104365314A, discloses 

about the current innovation pertains to a technique for determining asparagus's thrips resistance and falls under 

the technical category of determining plant insect resistance. The process starts with the identification of the basic 

materials for asparagus, followed by the acquisition of insect grafting cages, a source of thrips, and then the fourth 

steps of artificial insect inoculation, observation, and statistics. The technique can represent the thrips resistance 

of examined asparagus materials in a subjective, thorough, and accurate manner. The approach is simple to use, 

workable, affordable, highly operable, and exceptionally practicable. Lay the groundwork for integrating the 

management of asparagus thrips and insect resistance, and simultaneously screen asparagus reproductive material 

and insect resistance [89]. Along with CN105613620A, discloses about the following components, listed in 

weight order, are used to make a pure plant extraction organic pesticide, according to the present invention a 

bamboo vinegar liquid, wood vinegar liquid, tobacco stem extraction liquid, tagetes patula extract, ageratum 

conyzoides extract, cephalotaxus fortunei extract,  asparagus officinalis extract, rotenone,  pesticide emulsifier, 

and alcohol are included. The preparation process is straightforward, the raw materials used are simple to acquire, 

pollution-free, and safe for both people and plants, according to the current invention [90]. Moreover 

US8895075B2, discloses about the current invention describes a herbomineral composition for the treatment of 

sickle cell disease. In order to achieve synergistic anti-sickling action, the herbo mineral composition combines 

herbal ingredients like Pippali, Dadima, Jivanti, Guduchi, Haritaki, Shatavari, Sunthi, and Jaiphal, with 

therapeutic minerals like Loha Bhasma and Abrakha Bhasma in the proper concentrations. At different 

concentrations, the composition showed anti-sickling action on RBCs In vitro. Most of the serious symptoms of 

sickle cell disease and sickle cell anemia were relieved in patients treated with this medication, and their quality 

of life significantly improved [91]. 

Allium Porrum: Since prehistoric times, allium vegetables have been used as folk medicine. Onions are the most 

popular variety of the 500 or so species in the Allium genus. These species have been used These plants have been 

used for their medicinal benefits as well as their pungency and flavoring value for millennia.[92] Allium plants 

are known for being abundant sources of secondary compounds with intriguing biological properties. Leeks taste 

mildly fragrant and oniony [93]. The plant contained betacyanins, anthocyanins, flavonoids, quinine, glycoside, 

cardiac glycoside, phenols, terpenoids, steroids, coumarins, alkaloids, saponins and tannin according to a 

phytochemical analysis. The greatest positive reaction is shown by ethanol and acetone leaf extract, which is 

followed by other solvents like chloroform, petroleum ether, and aqueous extract [94]. The phenolic compounds 

were extracted from a homogenised plant substance using an ethanol/water (70/30) solvent. (10.0 g). The cleaning 

process took place in a Branson B-220 Ultrasonic Bath and lasted an hour at room temperature. The extraction 

yield was calculated using 5 mL of the liquid extract following filtration. The solvent was eliminated using a 

rotary evaporator and a vacuum, after which it was dried at 60°C to a constant bulk. To avoid oxidative damage, 

dry extracts were kept in glass vials at 4°C until analysis [95]. The overall antioxidant activity of the vegetable 

extracts was evaluated using the phosphomolybdenum method. The assay is based on the formation of a green 

phosphate/Mo (V) complex at pH levels below 7 and the following reduction of Mo (VI) to Mo (V) by antioxidant 

compounds. 0.3 mL of the sample extract and 3 mL of the reagent solution were mixed altogether. (0.6 sulfuric 

acid, 28 mM sodium phosphate and 4 mM ammonium molybdate). The reaction solution-filled containers 

underwent a 90-minute incubation period at 95°C [96]. Flavonoids, particularly kaempferol, are abundant in leeks. 

Flavonoids may have anti-inflammatory, anti-diabetic, and anti-cancer properties in addition to being 

antioxidants. These leek health advantages will need to be supported by further human study. Leeks contain a lot 

of vitamin K, which may reduce the risk of osteoporosis. Increased vitamin K consumption has been linked in 

some studies to stronger bones and a decreased risk of hip fractures. In some regions of the world, health officials 

have approved the use of vitamin K for osteoporosis [97]. The onions contain the flavonoid kaempferol. The 

linings of the blood arteries are shielded from harm, especially from some free radicals and active oxygen species. 

Nitric oxide, a substance that acts as a natural dilator and aids in the relaxation of the blood vessels as a result of 

which it enables blood vessels to dilate, may also be produced more abundantly by an individual's body as a result 

of leek consumption. (high blood pressure). It reduces cholesterol levels and guards against arteriosclerosis, 

cardiac failure, and stroke in the blood vessels [98]. By using the microdilution technique in 96 multi-well 

microtiter plates. The extract and cirsimarin were shown to have a minimum inhibitory concentration against the 

test bacteria. Aside from the yeast, which was examined in Sabouraud dextrose broth, the experiments were 

conducted in Muller-Hinton broth (MHB) [99]. 
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WO2011115486A1, discloses about the dominant male sterile leek plants that are nuclear encoded in the current 

invention. In the F1, there is a segregation for male infertility of about 50%. Additionally, genetic indicators 

connected to dominant male infertility caused by nuclear encoding are discovered. The current invention also 

relates to techniques for creating nuclear encoded dominant male sterile leeks, techniques for creating hybrids 

from these leeks, hybrid leeks, and seeds and plant parts from nuclear encoded dominant male sterile leeks and 

the hybrids therefrom. A method is also given for using the genetic markers connected to the nuclear-encoded 

dominant male sterile leek plants [100]. Along with US8987558B2, discloses about the present invention pertains 

to leek (Allium ampeloprasum) plants that contain cytoplasmically encoded male sterility derived from the garlic 

plant (Allium sativum L), and that the deposit number for this invention is NCIMB 41563. The invention also 

pertains to a method for delivering it. The invention also pertains to using garlic and the plant that is provided to 

induce cytoplasmic encoded male sterility [101]. Moreover CN103501762A, discloses about the method of 

cosmetic care includes applying an effective amount of a plant extract chosen from the group consisting of litchi, 

glasswort, peach, soja seed, sweet basil, cucumber, chanterelle, leek, kiwi fruit, rhubarb, grapefruit, wheat, 

raspberry, plum, and mixtures thereof to at least one skin zone that needs it in order to activate caspase-14 

expression in said skin [102].Along with US8703223B2, discloses about the use of specific flavor-enhancing 

substances obtained from an Allium species is the subject of the current innovation. In one embodiment, seeds 

from chives, leeks, ramson, and other onions are used to give food items strong kokumi flavor enhancing effects 

without giving them an off flavor that tastes like onion or garlic. These flavor-improving ingredients, which are 

also used to prepare kokumi products, are helpful in the production of Amadori products [103]. Alongwith  

CN103828646A, discloses about the fresh euphorbia lunulata, also known as cat's eye and calystegia hederacea, 

and water are the main ingredients of a technique for preventing leek maggots. The proportion of the two 

ingredients is 6–10% euphorbia lunulata to 90–94% water. After the seedlings are gathered, a soak solution is 

poured into the cut stubbles or roots of leeks, and the euphorbia lunulata is arranged in the water for 24-72 hours 

depending on the proportion. The method for preventing the leek maggots addresses the issue that pesticide is 

reserved when a chemical method is used for preventing the leek maggots, and is appropriate for non-toxic and 

pollution-free production use of leeks [104]. 

 

III. Discussion and Conclusion: 
Finally, scientific study on Liliaceae family reveals that this plant has enormous biological potential. It 

is frequently used in Ayurvedic medicine to treat a variety of diseases. It is firmly thought that the extensive 

information on biological and microbiological characteristics of the extracts reported in this study will offer 

detailed proof for the usage of this plant in various treatments. Aloe bardadensis, Allium cepa, Allium sativum, 

Asparagus officinalis and Allium porrum is a plant that contains Alkaloids, steroids, glycosides, vitamins and 

other bioactive chemicals. In this study we focus on the anti-diabetic activity, antioxidant activity, antimicrobial 

activity, antibacterial activity, hypolipidemic effect, anticancer, antiparasitic, antitoxic effects, wound healing. 

The future dose for many immune related chronic illnesses might be determined based on these findings. Future 

research trials incorporating In vitro and In vivo pharmacokinetics, bioavailability, and toxicological 

investigations, as well as following clinical trials to verify efficacy, will be able to do this. Furthermore, future 

possibilities necessitate extensive and in-depth research into plant tissue culture employing cutting-edge 

biotechnological technologies such as genomes and proteomics, allowing for effective disease targeting. 

Moreover, the said plants have also used in the preparation of several formulations, which are mentioned in various 

national and international patent applications. Such as Aloe Barbadensis it is used as hair treatment formulations, 

food made from aloe flour are used to make flour pastries, bread and biscuits, aloe vera-lubricated leather is used 

in gloves, garments, sandals, or shoes, and it’s also used in  skin whitening creams, moisturizers and anti-aging 

creams. Allium cepa it contains powerful coagulation, helps in constipation, prevent scars, and it is useful for 

treating coccidiosis disease & promoting poultry health, and also prevent the metabolic disease. Allium sativum 

used as treatment and prevention of hypercholesterolemia, atherosclerosis, hyperlipidemia, hypertension, and 

osteoporosis or a condition marked by increased bone resorption. It is prevent the growth of fungi on wood 

products and allium sativum is also used in preparation of garlic coffee beverage it gives specific flavor. 

Asparagus officinalis used in skin lightening and organic pesticides formulations and also used as treatment and 

prevention of sickle cell disease. Allium porrum is used as preventing and treatment of leek maggot, used in 

cosmetic products and also enhancing the flavor in food items. The plant is a valuable resource that has a lot to 

give the research in terms of medicine as a result, effective awareness and conservation efforts are required. 
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