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Table 1 Total phenol content, protein content and soluble fiber of green lentil

Total phenol content (mg Protein content

o
Content GAE/g DW) (2/100 g protein) Soluble fiber (%)
Green lentil 166.79 + 8.69 81.27+1.23 246+0.78
L (s WA NV 5,8 8- W 5T S e el s cdles Y-

Sl 2Uly b glle e (SW1s5L (P < 0.05) sl ol

) o Wi 5 5ol WT ol el Saus,lee -V -Y-F
025 Bl e S5 S - S8 ks 5 el W s

'|-\4' é

IVYT Sl Bl 1 e 5 oS8 Ll b il oY E
s glaodiS g oS Wlosls OLi Cilies ololas L gl SR el Ol o Gl sl S Ol N
_ _ _ _ I . - \ o . Lh i . .

5 PRl sl 5T 055 Ui s 1 sl oS 530 WA Sl 8 o5 e Sl e b 052

SlopilSe Sl W el S o Sl Sl 8- R I G el I
oS )LP o <SS & ne 0) J"’L':‘ D s LS)L@‘ ‘b""‘): )\‘Ll)jsjg_wl J )M‘:‘l_w' Lsuf'f’-f'l Lﬁf’\""s)l'é"
() U 0T el 03,5 spimn 5 el W 5 Gp0yT 500 D adlas 5y50 e 55 5 Jsle b (Sl o)las
Sa 555y ST s Jleb o Sl 55 LI Rals g e Pl 31 S8 e 260 J5) 208
e g Sse s kol Jels Y0 YE] Wil sk i Gl obas balis 3 (Ao TV £ V0N e
Do (I lSS by Sl sSHE-WT opT cdle

Sl 3l 2 O3k 5l sS - 1,5 ccl 035,48

XY £ 1/Y0) ds sy 5 (Ao £/07 £ +/A0)
03y U iy s, &S 631;-): Sy Faas (Lo
S o o5 1y 5SSO 1) Ky 55k 035 56 ) e g K B S 2 B el e
oo 31 ok ST 03sds O 035 W L sylask ol M AT Bl 5o 1 R S (Ao)s WY £

=z _ - o | B | sl sl ) .
SLen 5 U5 [TE] S o fas 31y 38 518-WT (o508 A3 el et Sl el gl el gl eslas o S L

4



s O Gla 5T el len L3

Oen 5 0L o o o e

~ e Sl S Gl S om 5 S5 ks 5o b
2l b les ol 5l S ST T Jles oKl L 5
Aol ltle 3 S sden slaes S ss s cnl o Xsd e
AT 3l 35S I8 W Slee 55 pege SR Lapey  aial
5 S galgin S5l (YY) 06 5 55 e [TV
Dl 5 el W 5T Jlab o L by 5 bz sl
e g a3 sy B0 | e ! S
Ll 51 s SCIYA] b e S | g 5 5
ol 5 Sl e 4 0T Jlail das 5 Sl
SLL s 5 S bl 5 (WS 5 dS O e ASLe)
G b mrl G A Ll JS8 a8 ol il

IYAT LS 500 | s yor

il
[=]

A.
h
|-
1z

A

Y
(=]

3

A

7

W
A

177
o

L

W

o-amylase inhibitory (%)
[ ]
o th [=] h

h

_
%
/
%
_

0

GlA extract GLSF PGL

Sl e g8 T b LSS aallls (Y0 V0)
Js 4 oS wmlys U s Sl W sl s
o SlediSlgs ede L3 LS 5 s S0 sl

LYY ] s 5L 5 5l 8 418 WT ol
Slee dops S LS SIS (Y10) O 5 K
by 5SS 5 LW T el S
(Phaseolus vulgaris L 5| ods 7| ful Jgb o )las
oz [YN] 55 dos Yo/A 5 Loy YOIA 55 o L)
Sl 53 fS oies (65 Shee slaoy S (6oL sl ) sea
S Cote 6 e 3T b Sl Ll 5 Jgloms o
Sl S B an S8 lee Sl (s Bk 51 [e]
SNt s p 55 oo s gea AEL aal Al LS 556 Cs

80

™

7O
o

g
7

W B Lh
[=] [=] [=]

g-glucosidase inhibitory (%)
[¥]
o

L

C
Ll Z
]
GLA extract PGL

Fig 1 (A) a-amylase and (B) a-glucosidase inhibitory activity of green lentil acetone extract (GLA extract), green
lentil soluble fiber (GLSF) and protein green lentil (PGL).
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Fig 2 Intrinsic tryptophan fluorescence of a-amylase and a-glucosidase suspensions with different concentrations of
green lentil acetone extract (GLA extract) (a-e: 0, 0.25, 0.5, 1, 2, 4 mg/mL), green lentil soluble fiber (GLSF) (A-E:
0,0.25,0.5, 1, 2,4 mg/mL) and protein green lentil (PGL) (A-E: 0, 0.25, 0.5, 1, 2,4 mg/mL). (A): a-glucosidase-
GLA extract; (B): a-glucosidase-PGL; (C): a-glucosidase-LSF. (D): a-amylase-GLA extract; (E): a-amylase-PGL;
(F): a-amylase. Glu: a-glucosidase.
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Lentil consumption has been constantly growing due to its nutritional
composition and functional properties. Lentil seeds are rich in several
bioactive compounds with an effect on decreasing the symptoms of
diabetes, cardiovascular disease, and aging. In this study, the effects of
acetone extract (GLA extract), soluble fiber (GLSF), and protein (PGL)
extracted from green lentils (concentration of 50 mg/ml) on anti-diabetic
properties were investigated by measuring the inhibitory activity of alpha-
amylase and alpha-glucosidase. There was no significant between the
inhibitory activity of alpha-amylase activity by GLA extract and PGL
(p<0.05). Also GLA extract had the greatest effect on inhibition of
glucosidase activity (67.08%). Fluorescence quenching had studied the
changes in the tertiary structure of alpha-amylase and alpha-glucosidase
using different concentrations (0, 0.25, 0.50, 1.00, 2.00, 4.00 mg/mL) of
GLA extract, GLSF, and PGL. The results showed that all three compounds
extracted from green lentils play as a natural source to inhibit the activity of
alpha-amylase and alpha-glucosidase enzymes and be wused in the
production of functional foods.
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