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Promotion of nitric oxide generation of the stomach, and salivary
secretion by a meal.
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This research aims to show that nitric oxide generated in the
stomach can participate in improvement of the function of the stomach. Polyphenols
contained in food were suggested to be able to promote nitric oxide generation by reducing
salivary nitrite in the stomach. This redox reaction also suggested that polyphenols could
be able to remove harmful salivary nitrite in the stomach. Moreover, it was suggested that
crocin, which is a water-soluble carotenoid, could also reduce nitrous acid to nitric oxide in
the stomach, and the reduction by crocin was suppressed significantly by starch.

On the other hand, polyphenol formed complexes with starch by binding to the helical
structure, and the binding resulted in the suppression of a-amylase-catalyzed digestion of
starch. Crocin/starch complexes can be transferred into the intestine because of slow
oxidation of crocin bound to starch in the stomach. Crocin enhanced a-amylase-catalyzed
digestion of starch in the absence of sodium nitrite, but did not affect the starch digestion

in the presence of 100 mM sodium chloride.
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