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Microscopic observation of the konjac corms heat-treated or alkaline-immersed
in advance and then crushed with blender in aqueous ethanol solution
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Abstract
In this study, we investigated the adherence of cell walls, middle lamellas and other cellular deposits on the surface of

glucomannan (GM) granules and their removal using konjac corms produced in Hiroshima prefecture. The crushing treatment of
the raw corm slices, steamed corm slices or alkaline-immersed corms slices was performed using a blender under the condition
that the swelling and dissolution of the GM granules were suppressed. We observed the obtained crushed material under a
microscope and determined the presence or absence of surface deposits using a methylene blue stain. As a result of crushing the
raw corm slices by adding a 45% ethanol aqueous solution, many granules with a part of the tissue attached to the surface were
observed. The corm slices were either steamed at 118°C for 30 minutes or immersed in an alkaline 0.1 mol/l sodium hydroxide
aqueous solution for 1 week at room temperature and crushed by adding 45% ethanol aqueous solution. In either case, many
granules without surface deposits were seen. Our results clarified that the surface deposits on GM granules may be removed by

heat-treating or alkali-treating konjac corm slices and then crushing them.
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Abstract
Sirtuin 2, which is mainly present in cytoplasm, has an important part in mammalian development, caloric restriction, metabolic regulation,

genomic stability, cellular antioxidant potential, DNA repair and the regulation of aging. We have previously reported that the protein level of
sirtuin 2 in human peripheral blood mononuclear cells (PBMCs) decreases with aging in healthy volunteers, suggesting that sirtuin 2 level in
PBMCs may have a potential as a useful surrogate-biomarker monitoring a health condition and an aging.

In the present study, we had 25 healthy volunteers take in edible mushroom extracts (agaricus, bracket fungus, coprinus) once a day for three
months and, collected peripheral blood (10 mL/donor) from healthy volunteers at initial phase and every one month after the clinical study
start. The level of expression of sirtuin 2 in PBMCs was analyzed by an enzyme linked immunosorbent assay. In the control group without an
intake of mushroom extracts (5 healthy volunteers), no significant changes in the level of sirtuin 2 expression in PBMCs were observed during
the study period. In contrast to the control group, the expressions of sirtuin 2 in PBMCs gradually increased in the group taking in 3 kinds of
mushroom extracts (agaricus, bracket fungus, coprinus) (10 healthy volunteers) and the group taking in extract of bracket fungus (10 healthy
volunteers). These findings suggest that the mushroom extracts may have a potential to increase the level of sirtuin 2 expression in PBMCs.

It has been demonstrated that Resveratrol (polyphenols) and its derivative induce the expression of sirtuin having an nicotinamide adenine
dinucleotide (NAD)-dependent deacetylation enzyme activity associated with the cellular metabolism, energy production, genomic stability and
realization of the prolongation of lifespan. Although further studies are needed to clarify the mechanism of inducible effect of the mushroom

extracts on sirtuin expression in PBMCs, we conclude that 3 kinds of mushroom extracts may have a potential to induce the sirtuin 2 activity.
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47 1) Castanea crenata Siebold et Zucc.
(778 Fagaceae)

EAGST AR PP

shiratak@josai.ac.jp

BHSREMBE, HOBHEICOMEEE KEOUAD>TEET, 71 (B) OREE, YN
51 (BEZ) gy (LE) & LN, 200 B D5 ARESEDS 3N\ U AREE N
EDTY, KR TEAGDIZZ>/INT ) (FEEEE) Castanea crenata forma gigantera Makino ¢, KEHET
5N 2EROREBOOEREEDTI S Y (HE) C.mollissima TF, 7 1) DFERICILESBY £,
BEABBEICHEBTEND [BR] ELiEN, LT (40 EhorEWSHFHABATT. 2 UK, 1t
SEETEREES, AN, ME, AN, BEUSHEEEEEORE FE SERICE ST HBERMT, & <IC
ARED T & RS RO RIS < BE L, COMEDBESE S UBE LR RS
T U U, WHEEKOEESAT, SEH15m,
HOBERIE 80 cm I, BREIEBRIBETEL,
ERDBEFHEICRE TEVRIFE % £ U—E
EAIEE, BEAD LESBYET, BIEEETE
WERD DY, EHOREIE8~15cm, @3 ~4
cm D EAEFIFLA BRI T 48 < 400,
HEEAEA 5//\— M, DB TEYIEY LT
WET, BEORIBENGETODAS Y EF DDA
B THAVETEDN, KEEORSHSHS
UET, BRI < SRE R LI NS R EE AT
i3, 6 BEICHEIEL, 24KICy ) —LEBESUR
BB TEEIRES 10 ~ 20 cm DD & 5 AR T
FR1 7Y ER) BT B EAY A S KIFBENIEFED FERCIES
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