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Inhibitory effect of mogrosides crude extract on a-glucosidase in vitro

YANG Wen-kang,LI Chao,YU Ke-ke, LIU He-sheng, QI Xiang-yang"~

(College of Biological and Environmental Sciences,Zhejiang Wanli University, Ningbo 315100, China)

Abstract . Objective: The inhibitory effect of mogrosides crude extract on the activity of a—glucosidase was studied.

Methods; The fluorescence spectroscopy methods and spectrophotometry were used for analysis the inhibitory

activity of mogrosides crude extract on a—glucosidase.Results : The mogrosides crude extract had inhibitory effect

on a—glucosidase with 9.125 mg/mL IC,, value.The kinetic and fluorescence spectroscopy analysis showed that
the inhibition effect of mogrosides crude extract on a—glucosidase belonged to mixed inhibition, which had strong

static quenching effect on the intrinsic fluorescence of a- glucosidase. Conclusion: The mogrosides crude extract

had inhibitory effect on the a-glucosidase activity, which indicated that mogrosides crude had good application

prospects in antidiabetic product development.
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Table 1 Lineweaver—Burk plot equation for inhibition of mogrosides crude extract on a—glucosidase
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crude extract(b)on a-glucosidase
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Fig.2 Lineweaver—Burk plot for inhibition of

mogrosides crude extract on a—glucosidase
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Table 2 Stern—Volmer quenching constant
and parameters of the interaction between mogrosides
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BEm pH T(K) K, (mL/mg) R
“ 298 0.4984 0.9874
%%igﬁﬁ 6.8 303 0.4555 0.9927
310 0.4187 0.9980
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