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Screening of foods with anti-diabetic—complications function and elucidation of their
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WFogE Rk B oo M 3 (& X ) : Pyridoxamine (PM), one of vitamin B, has
anti—diabetic—complications function. Foods containing a lot of PM, thus, may have this
function. At first, a novel determination method of PM in foods has been developed. PM
contents in several foods were determined. Then, PM was supplied to mice, and expression
levels of genes encoding gluconeogenesis—related proteins. PM increased gluconeogenesis
in the mice.
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Pyridoxamine (reaction 2)

25 mM Tris-HCI (pH 9.0)
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“The average and SD of three experiments are shown. ND: not detected
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Proteins Fold differences®
Phosphoenolpyruvate carboxykinase 1.38+0.11°
Pyruvate kinase 1.22+0.11°
Pyruvate dehydrogenase kinase 4 1.10£0.20
Glucose 6-phosphatase 0.88+0.11
Glucocoticoid receptor 0.75 +0.05°
Carbohydrate response element-binding protein 0.74+0.02°
Peroxisome proliferator-activated receptor y coactivator 1-o 0.66 +0.09°

®Fold differences in expression levels of MRNA between the control (1.00) and the
pyridoxamine-supplemented mice. “Significantly different from the control.
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