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Abstract

The metabolic transit of three samples (“C glycine-glucese melanoidin, glycine-glucose melanoidin and soy-
bean sauce) were studied on rats. The radioactivity of various organs and excreta intubated *C glycine-glucose
melanoidin on rats at various intervals(1, 3, 8, 12, 24, 42, 72 and 96 hrs) were detected. And the brown
pigment contents and hydrogen donating activities in the excreta which is obtained from three samples were
detected during the 7 days after intubated. The total amounts of C excreted in the fecese were 53% meaning
that the rest of 47% melanoidin seemed to be retained in the body or metabolized. The radioactive compound
showed a small retention in the liver and kidney. The brown pigment contents and hydrogen donating activities
in the urine and feces increased proportionally to the activity of “C. When the soybean sauce and glycine
glucose melanoidin were intubated, the brown pigment contenis excreted in the feces were found to he the
highest after 1st day of intubation. In the urine, the model melanoidin was excreted mostly after 3 days of
intubation. The brown pigment contents and hydrogen donating activities of three samples of excreta agreed
with each other. The soybean sauce retained longer than model melanoidin in the body is telling that it might
have antioxidative activity in vivo.
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Fig. 1. Elution profiles of glycine-glucose melanoidin and soy-
bean sauce (tamari, Japan M's product) by HPLC.
Mobile phase : phosphate buffer (pH 7.0, 0.05M}, flow
rate : 1ml/min, chart speed @ 2cm/min, glycine-glu-
cose melanoidin : 1041, AUF 1.0, sbybean sauce (tam-
ari, Japan M s product) : 30ul, AUF 1.0.

0D 525 nm
0.8

O~ Glycine-giucose melanodin
{1 Soybean sauce

0.2 -

1 | 1 | i
o 2 & min

Fig. 2. Hectron donating activities of glycine-glucose melano-
idin and soybean sauce (tamari, Japan M’s product).
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Tabie 1. Absorption and distribution of radioactive “C glycine-glucose melanoidin in rats

Measured activity as % of intubated activity

Crgan {after various intervals (hr) following intubation)
1 3 8 12 24 43 72 96
Liver 0.34 1.36 2.22 1.14 0.25 0.68 G117 Q.22
Stomach 14.70 ‘ 7.35 8.05 3.92 3.26 0.68 .49 Q
Small intestine 20.76 3114 27.09 3.84 0.80 0.64 0.53 0.21
Large intestine 0 0.5 PR 21.25 10.80 0.62 1.39 0.63
Kidney 0.20 0.28 0.37 0.15 0.09 0.05 0.7 0.07
Urine - .10 3 6.72 2.60 0.54 0.39 0.19
Feces — - - - 12.56 21.54 12.84 6.42
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Fig. 3. Brown pigment contents (left) and hydrogen donating activities (right) in the excreta of rats intubated "C glycine-glucose
model melanoidin.
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Fig. 4. Changes in the content of brown pigment contents in the excreta of rats intubated glycine-glucose melanoidin and soy-
bean sauce (tamari, jJapan M's product),
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Fig. 5. Hydrogen donating activities in the excreta of rats intubated glycine-glucose melaneidin and soybean sauce (tamari,
Japan M’s product).
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