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The effect of natural condiments on peptic activity
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Abstract

The effect of natural condiments on peptic hydrolysis of casein in vitro has been studied,
peptic activity was determined by the colorimetric method using folin reagent.

The obstructive compounds on colorimetry from hydrolyzates of casein were separated by gel
filteration method using sephadex G-10 colunm and 0.05M NaCl

Zinger and red pepper (0.1~1.0%) were found to have slightly supressing effect for protein

digestive action of pepsin.

But garlic, green onion and onion acted as synergist for protein digertive action of pepsin.
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wlE(garlic); Allium Sativum

sH(green onion); Allium Fistulosum

A 7¥(zinger) ; Zingiber Officinale

s}(onion) ; Allium Cepa

22 (pepper); Capsicum Annum, Red Dried
Pepper Powder
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1) Casein ## : Merck 8, harmmarsten casein
0.62% 0.05M HCI 80m/olt Y3 70°C=Z #orM
#sld HMY o2 MkE WSd 100m/2 g,

2) Pepsin ## : difco pepsin(1:10,000) 0.1g%
Bol #M@3e] 12 At

3) ZA A A ¢ trichloro acetic acid 1.8g, so-
dium acetate(anhydrous) 18g ¥ K% 202-2 #
Kol WM 172 ¥k KW HRS EAYL.

4) Folin ®#i: Uk flaskol # 700m78) MAE
Y3 sodium tungstate(Na, WO, - 2H,0) 100g3
sodium molibdate (Na;MoO, - 2H,0) 25g¢ &3
A7) 85% H;PO,50m7 % & HCI 100m/& 3
oS BEAHET DL 10RM ¥ =24 HEA
28} Lithium sulfate (Li,SO, - H,0) 150g ¥ &
#HoomlE Mz REddsl A8t Br, 1~28E &
mE o B#el Br. & BEdT MkE mid R
& 112 B, HEe HiRs EAsdd

ch & &

1) Sephadex column :sephadex G-10(Pharma-
cia#, W.R. 1.0t 0.1g/g, 40~1204) 10g< 1%
# E32 BiMAA column chromato & (A& 9mm)
o #ikol @b EEAI 7l 0.05M NaClz 1%
g

2) $%%EE s : Hitachi-Perkin Elmer 139%, 1

BRERR.

cm cell.
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WLEEE Y HEERS ¥ o caseinol 3o
ol gt kol Al pepsing A # o= BES
folin 266¢ ¢ 4 &ste 7 B st 2
& BERBS KA 8 0.6% casein & 5
m/el 1m{% pepsing &% 0.01mg, 0.02mg, 0.03
mg, 0.04mg, 0.05mg-& FH sk pepsin HHK 1m/
Z tnsle) pHE 1.5% #Awsle 40°C2 605 F
M %, BEanBAR 5m/E ik ohA] 40°CE
04M HESAS WENT @K 2miol 0.55M
Na,CO; 5m/e}, 3% #E3 folin R 1m!/ £
st 40°C2 205/ migsled 247 o5 iR
AR BHAI L HE 660mpclA et 2 &
% pepsin & 0.03mg/m! 77 & pepsing) RES 2
EBIRIE Abolol EABAEST Bz sl ch(Figure 1),
ol213 &Rl wHetA WEEH ERSE pepsin 9
B¢ 0.015mg/m/2 3
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Fig. 1. Relationship between O.D. at 660mpy
of peptic hydrolyzates with folin’s
reagent and concentration of pepsin
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Table. 1. Effect of condiments on peptic activity (%)

tent %
samplgntent % 0 0.1 0.25 0.5 0.75 1.0
rlic 100 - 102 104 107 109 111
& (0.548) (0.560) (0. 576) (0. 589) (0. 600) (0. 610)
cen onion 100 100 102 104 106 106
&r (0. 606) (0. 606) (0.621) (0. 630) (0. 645) (0. 645)
Jinser 100 103 108 121 128 139
® (0. 605) (0.625) (0. 655) (0.735) (0.776) (0. 843)
onic 100 101 103 107 109 108
nion (0. 605) (0. 612) (0. 624) (0. 650) (0. 660) (0. 655)
. ] 100 103 109 119 126 130
red pepper (0. 540) (0.565) (0. 600) (0. 650) (0. 691) (0.713)

% note : numbers in (

) are optical density.

o o MAEES BHgE #RE AHRE Table 1, Fig-
ure 2 9 Figure 33} 23 & 3K Kool ZaE
#r<l phenolfk fb&#ol aH =l AL AL EfEsto]
ol AE SHERE RESL 2AAA AL BaEs 1
WAES BHER BRT HRE Table 2, Figures
9 Figure 52} e},

ol R RN AHBE TNE 2EAL 7ol
T 2F 2 FmBES #mel welA pepsin ] fEA
< [R#33 2} phenol # 1L &%) §5EF WHIsHE
BEE & & 2EA7 HSode vhe, 3 g odsie
oz 2647 79 v528 A pepsingl RS (R
#E FE AR HE 13xe 238 BT mHise
HAHg vehl g

2 FEE P73 23+ phenolit ool &F
ol gloiAl el Eol HES w7 HEeletn
A7 e B2 A7lol+ phenolit RHH o2 A4 zin-
geron 3} shogaole] & 5lo) 92 ZLFo)E Capsai-
cineo] FHH At MH —sxsld ).

A 7& pepsine] S 0.1~1.0% 9 KM
A 1~3%, Ty 2% BE WS 22E 2~5
%, F¥ 3% BE WEHsI

ol MR Al HEM @FEHE MAs2 Y
I nFrb i BEHZ A2 e RAdeE
A5A gt sy ARRANAN AZe o1 BERK
arol A, i 2 FHmESN KA KK Eb
S R o 24 pepsinel] #3 WHEMAAE R

—~ 51 —



BRERR

H
B x
-

« zinger

/ red pepper

/

peptic activity %
o
w0
(=
F

]
S
t

0.9001
2 zinger
g 0.8001
=
3 o red pepper
80.7001
_ 0 s Onion
P "" green
0.600% . onion
garlic
0.500
L I J
0 0.5 1.0%

concentration of condiments

Fig. 2. Relationship between optical density at
660my of peptic hydrolyzates with folin’s
reagent and concentration of condiments
in 0.015mg/m pepsin solution.
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Fig. 3. Effect of condiments on peptic

. activity.

Table 2. Effect of condiments, which were treated through the

sephadex column, on peptic activity (%)
content %

samnis 0 0.1 0.25 0.5 0.75 1.0

lic 100 101 103 106 108 110
g (0. 535) (0. 541) (0.552) | (0.567) (0.578) (0. 589)

cen onion 100 101 101 102 104 106
& (0. 597) (0.603) (0. 603) (0.609) (0. 621) (0. 633)

. 100 99 97 97 98 99

zinger

(0.575) (0.572) (0. 560) (0. 560) (0. 566) (0.571)

onion 100 100 101 103 105 106
(0. 591) (0.591) (0.597) (0. 609) (0. 621) (0.627)

red pepper 100 98 96 97 98 95
ppe (0.547) (0.538) (0. 525) (0.531) (0. 538) (0.521)

¥ note : numbers in (

WD @EERES Jehis] O] BERZA FE
Sz Qe Ao ofdst Az, Aol mae
pepsino} ¥ in vitrod]Ale fefulez ol 5o &
BERS SHT ¢ flons o o9 MEA M
BE oS BET 925l QA 89, 9%, 3 9
St FIMBE 0.1~1.0% o4 pepsinol % 8o,
EanED hhEEA 4L dole £8 2~11%,
0~6% W L~8% REMEMAE duidn, EES

) are optical density.

A dolles £4 1~10%, 1~6% 4 0~6% 9
AT YehdozA Ad mEAAS 2R/ 8l
deowl ol ge] e & MEME AMID It &
3 o,

Lo} ol el MEMES Azt 23 A$ol
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Fig. 4. Relationship between optical density

and concentration of condiment which
treated through the sephadex
column for eliminating phenolic
compounds.
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Fig. 5. Effect of condiments, which were

treated through the sephadex

- column for eliminating phenolic
compounds, on peptic activity.
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