Q

MOgICEETYS

Fuentes de informacion

Fruta milagro:

Bartoshuk, Linda M., and ARMY NATICK LABS MASS. ALTERATION OF TASTE
QUALITIES THROUGH NATURAL PRODUCTS. Rep. no. 0015317.1970. Web. U S
Government Research and Development Reports
http://www.miraclefruitman.com/research.html

Bartoshuk, LM, RL Gentile, HR Moskowitz, and HL Meiselman. “SWEET TASTE
INDUCED BY MIRACLE FRUIT SYNSEPALUM-DULCIFICUM.” Physiology and Behavior
12 (1974): 449-56.

Bartoshuk, LM. “TASTE ILLUSIONS SOME DEMONSTRATIONS.” Annals of the New York
Academy of Sciences 237 (1974): 279-85.

Brekke, |. E. “Tropical Fruits.” Encyclopedia of Food Science and Technology. Vol. 1. New
York: J. Wiley & Sons, 1992. 2606-611.

Buckmore, RE, and FJ Francis. “PIGMENTS OF MIRACLE FRUIT SYNSEPALUM-
DULCIFICUM AS POTENTIAL FOOD COLORANTS.” Journal of Food Science (1978): 908-
11.

George E. Inglett and Diejun Chen. Contents of Phenolics and Flavonoids and
Antioxidant Activities in Skin, Pulp, and Seeds of Miracle Fruit. Journal of Food Science
Vol. 76, Nr. 3, 2011.

Hussain, R. A. “Sweetening Agents of Plant Origin.” Economic Botany 42.2 (1988): 267-
83.

Miracle Fruit by MagicalFruit: A Site Dedicated to the Wonders of Miracle Fruit. Rep.
Web. 07 Apr. 2010. <http://www.magicalfruit.com/history.html>.

Park, Madison. ““Miracle Fruit’ Turns Sour Things Sweet.” CNN.com - Breaking News,
U.S., World, Weather, Entertainment & Video News. 25 Mar. 2009. Web. 07 Apr. 2010.
Wallace, J. F., and M. J. Wallace. Miracle Fruit: How Sweet It Is. Colville, Washington:
Jenwa Enterprises, 1981.

0

° oo
%n’ys Avda Ventisquero de la Condesa 13, L17-18. 28035 Madrid. Espafia | www.magicberrys.com | info@magicberrys.com



http://www.miraclefruitman.com/research.html

Q

MOagICEEs

Identificacidn de la miraculina y efectos:

- Kurihara, K. and Beidler, L.M. Taste modifying-protein from Miracle Fruit. Science
(1968) vol 161. 1241-1243.

- Brouwer].N. Van der Weck H, Francker A. And Henning G.J. (1968) Nature 220. 373 -
374.

- Giroux. E.L. and Henkin, R.H. (1974) ]. Agr. Food Chem. 22. 595-601.

- Kurihara, Y, and Terasaki. S, (1982) Biochim. Biophys,. Acta 719. 444-440.

- Kurihara, K., Kurihara, Y., and Beidler, L.M. (1969) Olfaction and Taste III,pp. 450-469,
Rockefeller University Press, NewYork.

- Yamamoto C, et al. Cortical representation of taste-modifying action of miracle fruit in
humans. Neuroimage (2006) 33:1145-1151.

- Brouwer, JN, D. Glaser, CH Afsegerstad, G. Hellekant, Y. Ninomiya, and H. Van Der Wel.
“THE SWEETNESS INDUCING EFFECT OF MIRACULIN BEHAVIORAL AND NEURO
PHYSIOLOGICAL EXPERIMENTS IN THE RHESUS MONKEY MACACA-MULATTA.”
Journal of Physiology 337 (1983): 221-40. Web. 8 Apr. 2010.

- Ayako Koizumi et al. Human sweet taste receptor mediates acid-induced sweetness of
miraculin. PNAS. October 4, 201 vol. 108 no. 40 16819-16824.

- Mutharasu Gnanavel & Serva Peddha Muthukumar. Identification of novel sweet
protein for nutritional applications. Bioinformation 7(3): 112-114 (2011).

- Takumi Misaka. Review: Molecular mechanisms of the action of miraculin, a taste-
modifying protein. Seminars in Cell & Developmental Biology 24 (2013) 222-225.

Estructura de la miraculina:

- Theerasilp, S. and Kurihara. Y. (1988), ], Biol Chem. 264. 11536-11539.

- Takahasi, N. Hitotsuya, H. Nakajo, S. Nakayak, K. Nakamura, Y. and Kurihara, Y. (1989)
J. Biol Chem. 264. 6655-6659.

- H.Igeta, Y. Tamura, K. Nakaya, Y. Nakamura, Y. Kurihara, Determination of disulfide
array and subunit structure of taste- modifying protein, miraculin, Biochim. Biophys.
Acta 1079 (3) (1991) 303-307.

- Takahasi, N. Hitotsuya, H. Hanzawa H. Arata, Y. and Kurihara, Y. (1990) J. Biol. Chem.
265.7793-779.

° a%
Berrys Avda Ventisquero de la Condesa 13, L17-18. 28035 Madrid. Espafia | www.magicberrys.com | info@magicberrys.com




o

MagIcEEs

Union al receptor del sabor dulce:

- LiX, etal. (2002) Human receptors for sweet and umami taste. Proc Natl Acad Sci USA
99:4692-4696.

- Nelson G, et al. (2001) Mammalian sweet taste receptors. Cell 106:381-390.

- P.Jiang, et al. The cysteine-rich region of T1R3 determines responses to intensely
sweet proteins, J. Biol. Chem. 279 (43) (2004) 45068-45075.

- Behrens M, etal. (2011) Sweet and umami taste: Natural products, their
chemosensory targets, and beyond. Angew Chem Int Ed Engl. 50:2220-2242.

- P.A. Temussi, Why are sweet proteins sweet? Interaction of brazzein, monellin and
thaumatin with the T1R2-T1R3 receptor, FEBS Lett. 526 (1-3) (2002) 1-4.

- G. Morini, et al. From small sweeteners to sweet proteins: anatomy of the binding sites
of the human T1R2-T1R3 receptor, ]. Med. Chem. 48 (17) (2005) 5520-5529.

- V. Esposito, et al. The importance of electrostatic potential in the interaction of sweet
proteins with the sweet taste receptor, ]. Mol. Biol. 360 (2) (2006) 448-456.

- S. Costantini, et al. Simulation of conformational changes occurring when a protein
interacts with its receptor, Comput. Biol. Chem. 31 (3) (2007) 196-206.

- T.Tancredi, et al. Interaction of sweet proteins with their receptor. A conformational
study of peptides corresponding to loops of brazzein, monellin, and thaumatin, Eur. J.
Biochem. 271 (11) (2004) 2231-2240.

- D.E. Walters, G. Hellekant, Interactions of the sweet protein brazzein with the sweet
taste receptor, J. Agric. Food Chem. 54 (26) (2006) 10129-10133.

- P.A. Temussi, Natural sweet macromolecules: how sweet proteins work, Cell Mol. Life
Sci. 63 (16) (2006) 1876-1888.

- Kurihara, Y. Characteristics of antisweet substances, sweet proteins, and sweetness-
inducing proteins. Crit. Rev. Food Sci. Nutr. 1992, 32, 231-252.

Aplicaciones:

a) Diabetes:

- Chen, Chang-Chih, I-Min Liu, and Juei-Tang Cheng. “Improvement of Insulin Resistance
by Miracle Fruit (Synsepalum Dulcificum) in Fructose-rich Chow-fed
Rats.” Phytotherapy Research 20.11 (2006): 987-92. Wiley InterScience. Web. 5 Apr.
20009.

- Gougeon R et al. Non-nutritive intense sweetener use. CANADIAN JOURNAL OF
DIABETES. 2004;28(4):385-399.

- Claudia Shwide-Slavin et al. Nonnutritive Sweeteners: Where Are We Today? Diabetes
Spectrum Volume 25, Number 2, 2012.

Avda Ventisquero de la Condesa 13, L17-18. 28035 Madrid. Espafia | www.magicberrys.com | info@magicberrys.com




Q

MOgICEETTYS

b) Cancer: disgeusia

- Wilken MK et al. Improving Food taste with Miracle Fruit supplement. Clinical Journal
of Oncology Nursing. Vol 16, number 5. February 2012.

c) Obesidad y nutriciéon

- Igarashi G et al. Differential sweetness of commercial sour liquids elicited by miracle
fruit in healthy young adults. Food Science and Technology International 19(3)
February 2012

- ].M. Wong, M. Kern. Miracle fruit improves sweetness of a low-calorie dessert without
promoting subsequent energy compensation. Appetite 56 (2011) 163-166

- Kant, Ravi. “Sweet Proteins ? Potential Replacement for Artificial Low Calorie
Sweeteners.” Nutrition Journal 4.5 (2005). Nutrition

d) Ocio y restauracion:

- Grier, Jacob. “Miracle Fruit ? Im a Believer!” Jacob Grier. Coffee, Cocktails and
Commentary. 4 Feb. 2007. Web. 07 Apr. 2010.

- Fowler, Adam. “BBC NEWS | UK | Magazine | The Miracle Berry.” BBC NEWS [ News
Front Page. 28 Apr. 2008. Web. 07 Apr. 2010.
<http://news.bbc.co.uk/2/hi/7367548.stm>.

Cultivo y caracteristicas de la planta:

- Adansi, MA, and HLO Holloway. “GERMINATION OF SEEDS OF THE SWEET OR
MIRACULOUS BERRY SYNSEPALUM-DULCIFICUM.” Acta Horticulturae 53 (1977): 181-
82. http://davesgarden.com/guides/pf/go/56408/#b

- McVicar Cannon, Donna. “The Old Sweet Lime Trick.” Tropical Visions. Tropical Visions,
1 June 2004. Web. 5 Apr. 2009. <http://www.quisqualis.com/Cover02.html>.

- Ayensu, ES. “MORPHOLOGY AND ANATOMY OF SYNSEPALUM-DULCIFICUM-D
SAPOTACEAE-D.” Botanical Journal of the Linnean Society 65 (1972): 179-87.

- Brekke, |. E. “Tropical Fruits.” Encyclopedia of Food Science and Technology. Vol. 1. New
York: ]. Wiley & Sons, 1992. 2606-611.

- Whitman, W. F. How to Grow Your Miracle Fruit. Print.

- oY
M Avda Ventisquero de la Condesa 13, L17-18. 28035 Madrid. Espafia | www.magicberrys.com | info@magicberrys.com



http://davesgarden.com/guides/pf/go/56408/#b
http://www.quisqualis.com/Cover02.html

Q

MagicE=7mys

Uso tradicional en Africa y otros paises tropicales:

Breyne, H., C. Delaude, and J. Delaude. “MEDICINAL PLANTS AND MAGIC
INGREDIENTS OF THE KISANGANI MARKET ZAIRE.” Lejeunia 93 (1979): 1-8.
Charley, VLS. “SOME TROPICAL FRUIT JUICES.” Fruit World and Market Grower 70
(1969): 22.

H., ]. M. “Miraculous Fruits of West Africa.” Bulletin of Miscellaneous Information (Royal
Gardens, Kew) 1906.5 (1906): 171.

Hoyos, Jesus. Frutales En Venezuela: Nativos Y Exéticas. Caracas, Venezuela: Sociedad
De Ciencias Naturales La Salle, 1989. Print.

Inglett, G. E., and Joann F. May. “Tropical Plants with Unusual Taste Properties.”
Economic Botany 22.4 (1968): 326-31.

Martin, Franklin M., Carl W. Campbell, and Ruth M. Ruberte. Perennial Edible Fruits of
the Tropics: an Inventory. Washington, D.C.: U.S. Dept. of Agriculture, Agricultural
Research Service, 1987. Print.

o

4 o
%n'ys Avda Ventisquero de la Condesa 13, L17-18. 28035 Madrid. Espafia | www.magicberrys.com | info@magicberrys.com




