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Anti-glycative effect of Saffron extracts
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Summary

In this study, we focused on spices as food ingredients and evaluated their inhibitory effects on glycation. The

anti-glycation effects of extracts prepared from 19 different spices were examined, and strong anti-glycation activity

was found in extracts of saffron, clove, and black pepper. Among them, especially strong activity was observed in

saffron extract. Therefore, we examined the active main constituents of saffron extract that exhibit anti-glycation

activity. The main components of saffron are safranal, an aromatic component, and crocin, a pigment component.

When both compounds were examined for their anti-glycation activity, strong anti-glycation activity was observed in

crocin. Furthermore, when crocetin, an aglycon of crocin, was examined, it showed the same strong anti-glycation

effect as crocin. It is considered that crocin is one of the active substances in saffron extract that shows anti-glyca-

tion action, and that crocetin, an aglycone of crocin without sugar chains, is involved in the anti-glycation activity of

saffron extract.
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Table 1 Inhibitory effects of spices on glycation.

Spices ICso (% VIV)
Saffron 0.2
Clove 0.7
Black pepper 0.9
Cinnamon 1.2
Sage 1.4
White pepper 1.5
Japanese pepper 1.6
Oregano 1.8
Cumin 1.9
Turmeric 2.1
Allspice 2.6
Fenugreek 3.5
Nutmeg 4.6
Garam masala 4.7
Paprika 51
Coriander >10
Ginger >10
Cardamon >10
Garlic >10
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Fig. 1 Inhibitory effects of Saffron extracts on glycation.
Results are expressed as the mean + SD of three differ-
ent experiments each carried out in duplicate.
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Fig. 2 Chemical Structures of safranal, crocin and crocetin.
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Fig. 3 Inhibitory effects of safranal, crocin and crocetin on gly-

cation.
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Inhibitory effects on glycation by samples at a concen-
tration of 0.1 mM represent the mean + SD of three dif-

ferent experiments each done in duplicate.
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