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Abstract

We examined the effects of crude hemicellulose, alcohol-insoluble hemicellulose, high molecular weight solu-
ble polysaccharide (HMS-P: MW>10 kDa) and low molecular weight souble polysaccharide (LMS-P: MW
<10 kDa) fraction isolated from buckwheat (raw, roast and steam) on digestive enzyme activity in vitro. The
enzyme activities were measured after the polysaccharides-enzyme mixtures were incubated at 37°C for 5 min.
Crude hemicellulose, alcohol-insoluble hemicellulose and residue lowered a-amylase activity, whereas HMS-P
and LMS-P had nc inhibitory effect. All polysaccharides except LMS-P lowered lipase activity. Crude hem-
icellulose, alcohol-insoluble hemicellulose, residue and HMS-P showed a marked decrcase of trypsin and chy-
motrypsin activity but LMS-P showed a slight decrease of them.
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Table 1. Effect of commercial indigestible polysaccharides on the activities of digestive enzymes
Remaining enzyme activity (%, w/v)
Polysaccharides Trypsin Chymotrypsin o-Amylase Lipase
BApNA GPpNA Soluble starch Olive oil

Agar 61 12 96 >100
Alginate - Na" 73 >100 74 42
Carboxyl-methylcellulose” 77 >100 73 38
Cellulose 83 92 66 62
Lignin 4 74 37
Pectin" 85 49 58 >100
Xylan 55 38 79 77

0.5%(w/v) polysaccharide to enzyme
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Fig. 1. Effects of various indigestible polysaccharides
on the trypsin and o-chymotrypsin activity O—O: Raw
buckwheat, ~/—</: Roast buckwheat, [—i: Steamed
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