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ABSTRACT

Anti-allergic function of microbial-fermented tea in Ehime, Japan

Prof. Takuya Sugahara
Dept. of Bioresources, Faculty of Agriculutre, Ehime University, Japan

tshiduchi Black Tea (IBT) is a microbial-fermented tea produced by a two-step
fermentation method. The first fermentation is by fungi for 1 week, and the
second fermentation is under anaerobic condition by Lactobacillus for 2 weeks.
IBT suppressed degranulation of rat basophilic cell line, RBL-2H3 ceils. IBT do
not contain catechins such as EGCG, a well-known anti-allergic substance
contained in green tea. Anti-degranulation activity of IBT was higher than that
of green tea. The active substance in IBT was estimated as theabrown, with the
molecular weight was approximately 24,000. Immunoblot analysis suggests that
the inhibitory effect of IBT was a result of down-regulation of the
phosphorylation of spleen tyrosine kinase (Syk), which induced inactivation of
PLCyl, PLCy2, and PI3K. In addition to the anti-degranulation activity, I1BT
suppressed IgE production by human myeloma U266 cells in a dose-dependent
manner. These findings suggest that IBT can mitigate allergic symptoms by
suppression of both degranulation of basophils and IgE production by B cells.
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Antioxidant capacity of selected Indonesian foods: Fruits and vegetables

Prof. HardinsyahZ, PhD, Kristin DP?, Musthafa 2%, Mandarini NP2

Indonesian Food and Nutrition Society, 2Faculty of Human Ecology, Bogor
Agricultural University.

This study aims at analyzing the capacity of antioxidant and total phenolic
content in selected Indonesian fruits and vegetables. Thirty types of fruits and
20 types of vegetables marketed in Bogor were selected for this purpose. The
antioxidant capacity of the fruit was evaluated by applying 1.1-diphenyl-2-
picrylhydrazyl (DPPH) method. The results showed that among the selected
fruits, tamarind has the highest antioxidant capacity of 1614.48 * 0:05 mg/ 100g
or 33.41 AAE, and start fruit is the lowest antioxidant capacity of 14.41 + 0.07
mg/100g or 0.3 AAE. Red and purple fruit have higher antioxidant capacity
then other fruit. Among the selected vegetables, the highest antioxidant
capacity was found in Pohpohan 3043.6 £ 0.12 mg/100 g or 31.13 AAE, while
the lowest was in carrot 14.7 £ 0.08 mg/100 g or 0.01 AAE. Green and red leafy
vegetables have higher antioxidant capacity than others. This implies that the
colored fruit and leafy vegetables have a high antioxidant level.
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Bioactivies and potential health benefits of collagen derived from jellyfish: an in vitro
study

Agus Budiawan Naro Putra, PhD

Dept. of Food Science, i3L, Jakarta.

Collagen derived from jeliyfish, in particular, stimulated Immunoglobulin {Ig)-A, 1gG, and IgM
production by mice splenocytes. Jellyfish collagen (JC) also highly stimulated tumor necrosis
factor {TNF)-a and interleukin {IL)-6 production by mouse macrophage cell line 1774.1 cells
and the mRNA expression levels of TNF-a and IL-6 in J774.6 cells. Also, JC facilitated the
phagoceytotic activity of 1774.1 cells in a dose-dependent manner. The mode of action of IC
in stimulating TNF-a and IL-6 as well as the effect of JC on mouse bone marrow-derived
dendritic cells (BMDCs) were investigated. DCs were induced by culturing mouse bone
marrow cells in 10% FBS-RPM! 1640 medium supplemented with 20 ng/mL of recombinant
mouse granulocyte-macrophage colony stimulating factor {rmGM-CSF) for 8 days. Toll-like
receptor (TLR)-4 inhibitor suppressed the stimulatory effect of JC on cytokine production by
1774.1 cells. Moreover, JC enhances the translocation of NF-kB from cytosol to nucleus, and
promotes the activity of c-Jun N-terminal kinase (JNK). JC-treated BMDCs had more and
longer pseudopodia on the cell surface compared with those of control cells. The
CD1lc*MHC-lineh cell population increased from 10.8% to 32.1% by JC treatment. Greater
zymosan uptake was observed in control cells (92.1%) compared with JC-treated cells
(86.3%). JC accelerated production of IL-12 by BMDCs through facilitation of mRNA
expression level. These results suggest that IC is a potential substance to stimulate both

acquired and innate immune systems, and thereby contributing to the health enhancement.
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Rice bran stabilization and its functional properties in stroke-prone spontaneously
hypertensive rats

Ardiansyah’?, PhD, Shirakawa H?, Budijanto S%, Koseki T°, Komai MP

IPATPI, 2Dept. of Food Science and Technology, Universitas Bakrie, Jakarta, Graduate
School of Agriculture Science, Tohoku University, *Department of Food Science and
Technology, Bogor Agricultural University, SFaculty of Agriculture, Yamagata University.

Rice bran is the by-product of rice milling process. Rice bran is ubiquitous in Indonesia, but
its application as food products to fulfill the nutritional needs is still limited. Rice bran
contains lipid which may cause rancid and decrease rice bran quality. Rice bran processing
technology shall halt the deterioration processes, but preserve the bioactive components.
Rice bran contains many bioactive components which confer heaith benefits, such as v-
oryzanol for improving fat metabolism. Other benefit include the reduction of blood
pressure and improvement of blood glucese in stroke-prone spontaneously hypertensive rats
— rat species which is genetically hypertensive and hyperlipidemia.
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Several heating methods to inactivate lipase in Three conveyor temperatures
rice bran have been reported. (10 °C. 12€°C, and 140 °C)
and two screw rotation speeds
R i for1aest N ; . (15 Hz and 25 Hz) were
« Randa'i et of {1985 repa-ted lhz_n heat (rr_\a's‘mcm is practical applied. The samples were o
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. Microwave heatea rice oran showed that TFA content oniy speed 15 Hz, 100 °C, A120=
slightly increased during 4 weeks of storage at 25° C (Tao, screw speed 15 Hz, 120 °C,
1993}. A140=screw speed 15 Hz,
+ Randa!l et al. {1985} using a temperature of 125-135° C for 1-3 140 <C, B100= screw speed
seconds with a single screw extruder. 25 Hz, 160 <C, B120=screw )
+ Twin screw extruder was used for rice bran stabilization. The speed 25 Hz, 120 °C, ’
method has successfully inactivated rice bran lipase which was ?:g?é?crew speed 25 Hz,
shown by only L 42 . mocen o1 FEA However, more energy is )
nooded in the cperstion, so the method is iess suitavie for Single screw extruder
small rice milling units {Budijanto, 7010}, Ll o ) Conr
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I their reviow, Rehman et o . 12024} concded that
rice and its products are:

+ decreasing low density hpoprotein level,

+ lowering cholesterol,

- reducing bloga pressure and
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The riceince bran constituenl y-oryzanal has been
intensively inveshgaled for cholesterol regutation aud
antioxidantanti-inflammatory aclivities.
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Chemopreventive mechanisins of action asseciated with dictary rice
bran and brown rice bioactive components.

. Rice bran derivatives and other products are used for 2 g
dermateiogic and cosmetic applications. ‘_/ 5
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Plasma lipid and glucose levels
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elase fraction
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