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ARTICLE INFO ABSTRACT

Keywords: Edible seaweeds are valuable because of their organoleptic properties and complex polysaccharide content. A
Seaweed study was conducted to investigate the potential of dried edible seaweed extracts, its potential phenolic com-
Glucose liberation pounds and alginates for a-amylase inhibitory effects. The kinetics of inhibition was assessed in comparison with
o-Amylase acarbose. The methanol extract of Laminaria digitata and the acetone extract of Undaria pinnatifida showed
il;;?:::: compound inhibitory activity against a-amylase, ICso 0.74 + 0.02mg/ml and 0.81 + 0.03 mg/ml, respectively; both
Inhibitor showed mixed-type inhibition. Phenolic compound, 2,5-dihydroxybenzoic acid was found to be a potent in-
Hyperglycaemia hibitor of a-amylase with an ICs, value of 0.046 = 0.004 mg/ml. Alginates found in brown seaweeds appeared

to be potent inhibitors of a-amylase activity with an ICso of (0.075 + 0.010-0.103 + 0.017) mg/ml, also a
mixed-type inhibition. Overall, the findings provide information that crude extracts of brown edible seaweeds,
phenolic compounds and alginates are potent a-amylase inhibitors, thereby potentially retarding glucose lib-
eration from starches and alleviation of postprandial hyperglycaemia.



http://www.sciencedirect.com/science/journal/03088146
https://www.elsevier.com/locate/foodchem
https://doi.org/10.1016/j.foodchem.2017.11.027
https://doi.org/10.1016/j.foodchem.2017.11.027
mailto:nazikussabah@ump.edu.my
mailto:naziku@nexs.ku.dk
https://doi.org/10.1016/j.foodchem.2017.11.027
http://crossmark.crossref.org/dialog/?doi=10.1016/j.foodchem.2017.11.027&domain=pdf

	Inhibitory effects of edible seaweeds, polyphenolics and alginates on the activities of porcine pancreatic α-amylase
	Introduction
	Materials and methods
	Chemicals
	Materials
	Preparation of seaweed extracts
	α-Amylase inhibition assay
	Kinetics of α-amylase inhibition
	Determination of total phenolic contents
	Identification of phenolic acids by HPLC
	Identifying complex carbohydrates in selected seaweeds
	Alginate extraction
	Statistical analysis

	Results and discussion
	Alpha-amylase inhibition
	Alpha-amylase inhibition kinetics
	Total phenolic content in selected seaweed extracts
	Identification of phenolic compounds
	Identification and quantification of selected seaweed polysaccharides
	The inhibition of α-amylase activities by phenolic acids and alginates

	Conclusion
	Acknowledgement
	Supplementary data
	References




