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B EREF DI TRERS (Fermented Papaya Preparation : FPP) OB BRREHE (1)

Cp1 12 Basic research of the saccharides in Fermented Papaya Preparation (FPP) with anti-inflammatory effect (1)

[Objective]
Fermented Papayva Preparation (FPP) is produced by fermentation of unripe papaya fruit and known worldwide as

a medical food with antioxidant and of anti-inflammatory effects as well as immune regulation functions. Attention is
focused in many countries on the role which FPP can play for complementary medicine. There have been numerous
clinical trials conducted on FPP so far, for example, it has been shown that FPP prevents DNA damage in the organs
susceptible to oxidative stress, such as liver and gastric mucosa, and that it improves plasma sugar levels and promotes
wounid healing in diabetic rats. However, studies on the properties of FPP, particularly on its physiologically active
substances, are still undeveloped. The objective of this study is to focus on saccharide, which is FPP's major component,
and isolate it to perform structural analysis. The purpose of this study is to investigate changes in saccharide contents of
FPP in mouth to elucidate the reaction in the body.
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[Methods ]
After extracting FPP using various solvent extractions, the method of isolation and purification of the chromatography
extract was studied. Structural analysis of the obtained Tractions was made by HPLC and NMR. FPP mixed with saliva
in mouth was also analyvzed by HPLC.
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[Conclusion]
The result of the analysis showed that 90 % of the saccharide contents in FPP is D-glucose, but there were other
contents such as maltose, isomaltose, maltotriose, panose. When FPP was mixed with saliva in mouth, maltose and
maltotriose increased significantly. Maltose and Maltotriose is a kind of maltooligosaccharides, and it is established
that they improve enteral environment. In addition, recent studies have demonstrated that maltooligosaccharides
are considered as ligands biding to TLR2, which has immunoregulatory Tunction like macrophages and NK- cells,

ﬁfggﬁl Pt=x and act like fi-glucan. Thus, it is sugeested that maltooligosaccharides produced by mixing FPP with saliva also act
WET ﬁﬂ-iﬂt_ﬁ .| on the immune system. Further investigations on elect of FPP on TLR censors using human cells are expected.
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