92

UIFIUNIN

9

nunss Tedrsedant. 2537, szuveferzuessene. Ruiasaiil. azunng : TeRoualas.

Torssas Anined. 2548, “ansdviaes luma veaina WaZYIATE INHIA : MITUTANT
uazmiﬁﬂymmauﬁﬁmmmiﬁugw, INeTNUTIN AN UHITAINA A1
Fuaill v InodvasvaionIuns.

oo mwes. 2527, Tsapdudfinutesludn. waln : misensivien aasuwndeaad
V. A9vaIuATUNS.

oun onnz Tu. 2546. “mséT‘ugﬂ@x"lmaa“luwdﬂfuazayu"lws”lmmwﬁﬂ”, Tassauilsaan
asInmanstiaga MainFunll umInedeasvaunIuns.

Akasawa, A., Hsieh, L. and Lin, Y. 1995. “Allergen, IgE, mediators, inflammatory
mechanisms”, J. Allergy Clin. Immun. 95, 1196-1205.

Ali, H., Houghton, P.J. and Soumyanath, A. 2006. “a-Amylase inhibitory activity of
some Malaysian plants used to treat diabetes ; with particular reference to
Phyllanthus amarus”, J. Ethnopharmacol. 107, 449-455.

Amano, M., Ogawa, H., Kojima, K., Kamidaira, T., Suetsugu, S., Yoshihama, M., Satoh,
T., Samejima, T. and Matsumoto, I. 1998. “Identification of the major allergens
in wheat flour responsible for baker’s asthma”, Biochem. J. 330, 1229-1234.

Azarkan, M., El Moussaoui, A., Van Wuytswinkel, D., Dehon, G. and Looze, Y. 2003.
“Fractionation and purification of the enzymes stored in the latex of Carica papaya”,
J. Chromatogr. B. 790, 229-238.

Azarkan, M., Wintjens, R., Looze, Y. and Baeyens-volant, D. 2004. “Detection of three
wound-induced proteins in papaya latex”, Phytochemistry. 65, 525-534.

Banerjee, S. and Haldar, B.C. 1950. “Constitution of ferri-phenol complex in solution”,
Nature. 165, 1012-1012.

Battais, F., Pineau, F., Popineau, Y., Aparicio, C., Kanny, G., Guerin, L., Moneret-
Vautrinana, D.A. and Denery-Papini, S. 2003. “Food allergy to wheat :
identification of immunoglobulin E and immunoglobulin G-binding proteins with
sequential extracts and purified proteins from wheat flour”, Clin. Exp. Allergy.

33, 962-970.



93

Bernfeld, P. 1955. “Amylase &rand /2, Method Enzymol. 1, 149-258.

Blanco, C., Ortega, N., Castillo, R., Alvarez, M., Dumpierrez, A.G. and Carrillo, T. 1998.
“Carica papaya pollen allergy”, Ann. Allerg. Asthma Im. 81, 171-175.

Bradford, M. 1976. “A rapid and sensitive method for the quantitation of microgram
quantities of protein utilizing the principle of protein dye binding”, Anal.
Biochem. 72, 248-254.

Breiteneder, H. and Ebner, C. 2000. “Molecular and biochemical classification of plant-
derived food allergen”, J. Allergy Clin. Immun. 106, 27-36.

Brena, B.M., Pazos, C., Franco-Fraguas, L. and Batista-Viera, F. 1996. “Chromatographic
methods for amylases”, J. Chromatogr. B. 684, 217-237.

Brunkhorst, C. and Schneider, E. 2005. “Characterization of maltose and maltotriose
transport in the acarbose-producing bacterium Actinoplanes sp.”, Res. Microbiol.
156, 851-857.

Clendennen, S.K., Lopez-Gomez, R., Gomez-Lim, M., Arntzen, C.J. and May, G.D.
1998. “The abundant 31-kilodalton banana pulp protein is homologous to
class-III acidic chitinases”, Phytochemistry. 47, 613-619.

Correia, R.T.P., McCue, P., Vattem, D.A., Magalhaes, M.M.A., Macedo, G.R. and
Shetty, K. 2004. “Amylase and Helicobacter pylori inhibition by phenolic
extracts of pineapple wastes bioprocessed by Rhizopus oligosporus”, J. Food
Biochem. 28, 419-433.

Davis, B.J. 1964. “Disc electrophoresis II, Method and application to human serum
proteins”, Ann. NY. Acad. Sci. 121, 404-427.

Delbourg, M.F., Guilloux, L., Moneret-Vautrin, D.A. and Ville, G. 1996. “Hypersensitivity
to banana in latex-allergic patients. Identification of two major banana allergens of
33 and 37 kDa”, Ann. allerg. Asthma Im. 76, 321-326.

Diaz-Perales, A., Collada, C., Blanco, C., Sanchez-Monge, R., Carrillo, T., Aragoncillo,
C. and Salcedo, G. 1999. “Cross-reactions in the latex-fruit syndrome : relevant
Role of chitinase but not of complex asparagines - linked glycans”, J. Allergy Clin.

Immun. 104, 681-687.



94

Ebo, D.G., Bridts, C.H., Hagendorens, M.M., De clerck, L. S. and Stevens, W.J. 2003.
“The prevalent and diagnostic value of specific IgE antibodies to inhalant, animal
and plant food, and ficus allergens in patients with natural rubber latex allergy”,

Acta Clin. Belg. 58, 183-189.

Farias, L. R., Costa, F. T., Souza, L.A., Pelegrini, P. B., Grossi-de-sa, M.F., Neto, S.M.,
Bloch Jr., C., Laumann, R.A., Noronha, E.F. and Franco, O.L. 2007. “Isolation
of a novel Carica papaya o- amylase inhibitor with deleterious activity toward
Callosobruchus maculates”, Pestic. Biochem. Phys. 87, 255-260.

Fisher, S.Z., Covindasamy, L., Tu, C., Agbandje-Mckenna, M., Silverman, D.N.,
Rajaniemi, H.J., and Mckenna, R. 2006. “Structure of human salivary a-amylase
crystallized in a C-centered monoclinic space group”, Acta Cryst. 62, 88-93.

Franco, O. L., Rigden, D.J., Melo, F.R. and Glosi-De-Sa, M.F. 2002. “Plant ¢r-amylase
inhibitor and their interaction with insect a-amylase”, Eur. J. Biochem. 296, 397-412.

Franken, J., Stephen, U., Meyer, H.E. and Konig, W. 1994. “Identification of alpha amylase
inhibitor as a major allergen of wheat flour”, Int. Arch. Allergy Imm. 104, 171-174.

Garcia-Menaya, J.M., Gonzalo-Garijo, M.A., Moneo, I., Fernandez, B., Gracia-Gonzalez, F.
and Moreno, F. 2000. “A 17 kDa allergen detected in pine nuts”, Allergy. 55,
291-293.

Gavrovic-Jankulovic, M., Cirkovic, T., Vuckovic, O., Atanaskovic-Markovic, M., Petersen,
A., Gojgic, G., Burazer, L. and Jankov, R.M. 2002. “Isolation and biochemical
characterization of a thuamatin-like kiwi allergen”, J. Allergy Clin. Immun. 110,
805-810.

Gerrard, 1.A., Prince, M.I. and Abell, A.D. 2000. “Kinetic characterisation of Ene-Diol-
Based inhibitors of a-amylase”, Bioorg. Med. Chem. Lett. 106, 1575-1576.

Giri, A.P. and Kachole, M.S. 1996. “Detection of electrophoretically separated amylase
inhibitors in starch — polyacrylamide gels”, J. Chromatogr. A. 752, 261-264.

Gomez, L., Sanchez-Monge, R., Garcia-Olmedo, F. and Salsedo, G. 1989. “Wheat
tetrameric inhibitors of insect alpha-amylases : Alloploid heterosis at the molecular

level”, Proc.Natl. Acad. Sci. 86, 3242-3246.



95

Grant, G., Edwards, J.E. and Pusztai, A. 1995. “a-amylase inhibitor levels in seeds
generally available in Europe”, J. Sci. Food Agr. 67, 235-238.

Graziano, G., Gatanzano, F. and Barone, G. 2000. “On the pH dependence of
thermodynamic stability of c-amylase inhibitor tendamistat”, Thermochimica. 345,
59, quoting Pflugrath, J., Wicgand, 1., Huber, R., Vertesy, L. 1987. J. Mol. Biol.
189, 59-66.

Hansawasdi, C., Kawabata, J. and Kasai, T. 2000. “a-amylase inhibitors from Roselle
(Hibiscus sabdariffa Linn.) tea”, Biosci. Biotech. Bioch. 64, 1041-1043.

Harborne, J.B. 1973. “Phytochemical Methods”, Singapore: Toppan Printing CO.(S)
Pte. Ltd. 16.

Heidari, R., Zareae, S. and Heidarizadeh, M. 2005. “Extraction, purification, and
inhibitory effect of Alpha-amylase inhibitor from wheat (Triticum aestivum Var.
Zarrin)”, Pakistan J. Nutr. 4, 101-105.

Helm, R.M., Cockrell, G., Connaughton, C., Sampson, H.A., Bannon, G.A., Beilinson, V.,
Livingstone, D., Nielsen, N.C. and Burks, A.W. 2000. “G2 glycinin allergen 1
identification and characterization®, Int. Arch. Allergy Imm. 123, 205-212.

Hepner, D.L. and Castells, M.C. 2003. “Latex allergy: an update”, Anesth. Analg. 96,
1219-1229.

Tulek, J., Franco, O.L., Silva, M., Slivinski, C.T., Broch Jr, C., Rigden, D.J. and Grossi
De Sa, M.F. 2000. “Purification, biochemical characterization and partial
primary structure of a new a-amylase inhibitor from Secale cereale (rye)”, Int. J.

Biochem. Cell B. 32, 1195-1024.

James, J.M., Sixbey, J.P., Helm, R.M., Bannon, G.A. and Burks, A.W. 1997. “Wheat
alpha-amylase inhibitor : a second route of allergic sensitization”, J. Allergy Clin.
Immun. 99, 239-244.

Jekel, P.A., Hofsteenge, J. and Beintema, J. 2003. “The patatin-like protein from the

latex of Hevea brasiliensis (Hev b 7) is not a vacuolar protein”,

Phytochemistry. 63, 517-522.



96

Kadziola, A., Sagard, M., Srensson, B. and Haser, R. 1998. “Molecular structure of a
barley a-amylase inhibitor complex : implications for starch binding and catalysis”,
J. Mol. Biol. 278, 205-217.

Kandra, L., Gyemant, G., Zajacz, A. and Batta, G. 2004. “Inhibitory effects of tannin on
human salivary a-amylase”, Biochem. Bioph. Res. Co. 319, 1265-1271.

Karisola, P., Kotovuori, A., Poikonen, S., Niskanen, E., Kalkkinen, N., Turjanmaa, K.,
Palosuo, T., Reunala, T., Alenius, H. and Kulomaa, M. 2005. “Isolated hevein-
like domains, but not 31-kd endochitinases, are responsible for IgE mediated
in vitro and in vivo reactions in latex-fruit syndrome”, J. Allergy Clin. Immun.

115, 598-605.

Kim, J.S., Kwon, C.S. and Son, K.H. 2000. “Inhibition of alpha-glucosidase and
amylase by luteolin, a flavonoid”, Biosci. Biotech. Bioch. 64, 2458-2461.

Kim, M.J., Lee, H.S., Cho, J.S., Kim, T.J., Moon, T.W., Oh, S.T., Kim, JJW., Oh, B.H.
and Park, K.H. 2002. “Preparation and characterization of a.-D- Glucopyranosyl-a-
acarviosinyl-D-glucopyranose, a Novel inhibitor specific for maltose-producing
amylase”, Biochemistry. 41, 9099-9108.

Krebitz, M., Wagner, B., Ferreira, F., Peterbauer, C., Campillo, N., Witty, M., Kolarich,
D., Steinkellner, H., Scheiner, O. and Breiteneder, H. 2003. “Plant-based
heterologous expression of Mal d 2, a Thaumatin-like protein and allergen of apple
(Malus domestica), and its characterization as an antifungal protein”, J. Mol. Biol. 329,
721-730.

Kusaba-Nakayama, M., KI, M., Iwamoto, M., Shibata, R., Sato, M. and Imaizumi, K.
2000. “CM3 one of the wheat «a-amylase inhibitor subunits and binding of IgE
in sera from japanese with Atopic Dermatitis related to wheat”, Food Chem.

Toxicol. 38, 179-185.

Le Berre-Anton, V., Bompard-Gilles, C., Payan, F. and Roug, P. 1997. “Characterization
and functional properties of the a-amylase inhibitor (0i-Al) from kidney bean
(Phaseolus vulgaris) seeds”, Biochem. Biophys.acta. 1343, 31-40.

Lowry, O.H., Rosebrough, N.J., Farr, A.L. and Randall, R.J. 1951. “Protein measurement

with the folin phenol reagent”, J. Biol. Chem. 193, 265-275.



97

Lynn, K.R. and Clevette - Radford, N.A. 1987. “Biochemical properties of lactices from
the Euphorbiaceae”, Phytochemistry. 26, 939-944.

Makinen-kiljunen, S. 1994. “Banana allergy in patients with immediate-type hypersensitivity
to natural rubber latex : characterization of cross reacting antibodies and allergens”,
J. Allergy Clin. Immun. 93, 990-996.

Marshall, J.J. and Lauda, C.M. 1975. “Purification and properties of Phaseolamin, an
inhibitor of a-amylase, from the kidney bean, (Phaseolus vulgaris)”, J. Biol.

Chem. 250, 8030-8037.

Matsuura, H., Miyazaki, H., Akasawa, C., Amano, M., Yoshihara, T. and Mizutani, J.
2004. “Isolation of a-glucosidase inhibitors from Hyssop (Hyssopus officinalis)”,
Phytochemistry. 65, 91-97.

McCue, P., Vattem, D. and Shetty, K. 2004. “Inhibitory effect of clonal oregano extracts
against porcine pancreatic amylase in vitro”, Asia Pac. J. Clin. Nutr. 13, 401-408.

Mikkola, J.H., Alenius, H., Kalkkinen, N., Turjanmaa, K., Palosuo, T. and Reunala, T.
1998. “Hevein like protein domains as a possible cause for allergen cross- reactivity
between latex and banana”, J. Allergy Clin. Immun. 102, 1005-1012.

Monti, R., Basilio, C.A., Trevisan, H.C. and Contiero, J. 2000. “Purification of papain
from fresh latex of Carica papaya”, Braz. Arch. Biol. Techn. 43, 501-507.

Morrissey, J.H. 1981. “Silverstain for proteins in polyacrylamide gels: a modified procedure
with enhanced uniform sensitivity”, Anal. Biochem. 117, 307-310.

Moutim, V., Silva, L.G., Lopes, M.T.P., Fernandes, G.W. and Salas, C.E. 1999.
“Spontaneous processing of peptides during coagulation of latex from Carica papaya”.
Plant Sci., 142, 115-121.

Nawaz, H., Shi, J., Mittal, G.S. and Kakuda, Y. 2006. “Extraction of polyphenols from
grape seeds and concentration by ultrafiltration”, Sep. Purif. Technol. 48, 176-181.

Park, J.W., Kang, D.B., Kim, C.W., Ko, S.H., Yum, H.Y., Kim, K.E., Hong, C-S. and
Lee, K.Y. 2000. “Original article identification and characterization of the major

allergens of buckwheat”, Allergy. 55, 1035-1041.



Pasini, G., Simonato, B., Curinni, A., Vincenzi, S., Cristaudo, A., Santucci, B., Dal Belln
Peruffo, A. and Glannattasio, M. 2002. “IgE-mediated allergy to corn : 50kDa
protein belonging to the reduced soluble proteins, is a major allergen”, Allergy. 57,
98-106.

Pastorello, E.A., Farioli, L., Pravettoni, V., Ortolani, C., Fortunato, D., Giuffrida, M.G.,
Garoffo, L.P., Calamari, A.M. and Brenna, O. 2003. “Identification of grape and
wine allergen as an endochitinase 4, a lipid-transfer protein, and a thaumatin”,

J. Allergy Clin. Immun. 111, 350-359.

Payan, F. 2004. “Structural basis for the inhibition of mammalian and insect ¢ -amylase
by plant protein inhibitors”, Biochimica et Biophysic Acta. 1696, 171, quoting
Whitaker, J.R. “« - amylase inhibitors of higher plants and microorganism”, in Food
protein proc. Prot.co-pro. Symp., 354. Kinsella, J.E. and Soucle, W.G., eds., AM.
Oil chem.Soc, champaign, USA : IL.

Pereira, L.S., Gomes, V.M., Fernandes, K.V.S., Sales, M.P., Xavier-Filho, J. 1999.
“Insecticidal and antifungic proteins of the latex from Manihot glaziovii Muell”, Arg.
Revta. Bras. Bot. 22, 27-30.

Peumans, W.J., Proost, P., Swennen, R.L. and Van Damme, E.JM. 2002. “The abundant
class III chitinase homolog in young developing banana fruits behaves as a transient

vegetative storage protein and most probably serves as an important supply of amino

acid for the synthesis of ripening-associated proteins”, Plant Physiol. 130, 1063-1072.

Raulf-Heimsoth, M., Posch, A., Chen, Z. and Baur, X. 1997. “Cross — reactivity between
natural rubber latex and food allergens”, Environ. Toxicol. Phar. 4, 169-173.

Rekha, M.R., Sasikiran, K. and Padmaja, G. 2004. “Inhibitor potential of protease and
a-amylase inhibitors of sweet potato and taro on the digestive enzymes of root
crop storage pests”, J. Stored Prod. Res. 40, 461-470.

Sanchez-Monge, R., Blanco, C., Diaz - Perales, A., Collada, C., Carrillo, T., Aragoncillo,
C. and Salcedo, G. 1999. “Isolation and characterization of major banana

allergens : identification as fruit class I chitinases”, Clin. Exp. Allergy. 29, 673-680.

98



Sanchez-Monge, R., Gomez, L., Barber, D., Lopez — Otin, C., Armentia, A. and Salcedo,
G. 1992. “Wheat and barley allergens associated with baker’s asthma”, Biochem. J.
281, 401-405.

Schagger, H. and Von Jagow, G. 1987. “Tricine-sodium dodecyl sulfate polyacrylamide
gel electrophoresis for the separation of proteins in the range from 1-100
kDalton”, Anal. Biochem. 166, 368-379.

Sivakumar, S., Mohan, M., Franco, O.L. and Thayumanavan, B. 2006. “Inhibition of
insect pest a-amylases by little and finger millet inhibitors”, Pestic. Biochem. Phys.
85, 155-160.

Slinkard, K. and Singleton, K. 1977. “Total phenol analysis: Automation and comparison
with manual methods”, Am. J. Enol. Viticult. 28, 49-55.

Smith, J. 1982. “Plant constituents interfering with the lowry method of protein determination”,
Proc. Okla. Acad. Sci. 62, 80-83.

Valderrama, A.M.V. 2006. “Tannin extraction from green bananas”, Revista lasallista de
investigacion. 1, 17-22.

Varjonen, E., Vainio, E. and Kalimo, K. 2000. “Antigliadin IgE —indicator of wheat allergy
in atopic dermatitis”, Allergy. 55, 386-391.

Wong, D.W.S. 1995. “Food enzymes : structure and mechanism”, United States of America:
Chapman & Hall. 38-38.

Yeang, H.Y., Arif, S.AM., Yusof, F. and Sanderasan, E. 2002. “Allergenic proteins of
natural rubber latex”, Methods. 27, 32-45.

Yoon, S. and Robyt, J.F. 2002. “Synthesis of acarbose analogues by transglycosylation
reactions of Leuconostoc mesenteroides B-512 and B-745CB”, Carbohyd. Res.
337, 2427-2435.

Hagerman, E. 2002. Tannin chemistry (online). http://www.Users.Muchio.Edu/hagermae/

tannin.pdf. [ 4 @4¥1AY 2548]

99



100



