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Abstract

Oxidation and glycation play significant role in development of diabetic complications. Hyperglycemia-induced glycation
occurs between carbonyl groups in reducing sugars and amino groups in proteins which generally transform the structure of both
functional groups and provided advanced glycation endproducts (AGEs) at the end of the reaction. AGEs are glycotoxins which
cause the body to deteriorate, decrease efficiency of organs function, develop complications and result in death. Furthermore,
free radicals induce oxidative stress on cells and biomolecules, promoting tissue injury. Therefore, diabetic patients have to
manage their blood glucose level within a normal range. Many Thai indigenous vegetables such as Indian gooseberry, cherubic
myrobalans, noni, black galingale, Plukaow, garlic, and tea contain significant amount of anti-oxidants and can inhibit the AGEs
production. In Thai natives reside among nature and learn how the applications of their indigenous vegetables for household
consumption according to ancestor wisdom. Indigenous vegetables such as bitter gourd, ivy gourd, and Chiangda (Gymnema
inodorum Decne) have special characteristics for anti-oxidation and anti-glycation. These indigenous vegetables can be easily
available in local area. Consequently, consumption of these vegetables would be appropriate to control and also reduce the cost
of diabetes management. In conclusion, in this article, the important role of oxidation and glycation on diabetic complications,

and potential anti-oxidants and AGEs inhibitors contained in some Thai indigenous vegetables have been reviewed.
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Snmasniuthuusiioldus fndrde dndeeen
WazazsEaun §983nsaeuans AGEs Faflunande
maiaUFAsenlnaatu dnlHielsaunandaulug
AduTsanwnuge

ﬁ'aq5u1wﬂﬁgﬁﬂssmﬂﬁ1ﬂé’mﬂﬂﬂ WyWug
wnerdauaziiusiihasisumeas Ussansianu
Iné'%mﬁssumauazL%ﬂuﬁﬁ%ﬁwﬁﬂﬁuﬁmluﬁmﬁu
wuslnameluasideu Siidniuthuiiuslaaing
wﬁmﬁﬁqmauﬁﬁﬁLﬂﬁ‘lums{lmﬁ'umstﬁmiimmin
Faunniunwnu legtasnumsiianszuviumsing
wruiinelinenudensaumadluemeld Taun

NILUUN 6NHI WATHNLTEIA

NeseAUn (Bitter Gourd)

\ /
s = o

%E]emiﬂﬂ’]a@l{: Momordica charantia L.

29: Cucurbitaceae

Hoau: fnlv uzlv szuas wzvhe dnly (wils)
awzy wzdeg (na) wnwe wnlv sz (16) dnazla
fnld (Fanu) urszidn ()

unaadinu: wumuﬁisumaﬁ"ﬂﬂnnmﬂlu
Uszinalng

¥ ]
v A 3 =

X I v & a
wzsziun Wudniuthuiinuldnldgngiinie

u
v v 4

< v A 4 o a v
?Iﬂ\il‘ﬂil L‘lJ‘L!NﬂW‘L!U’]‘Ll‘VINﬂalﬂﬂWiaaﬂi}‘ﬂﬁ(ﬂTw

=

WINUNAIENE LN (Joseph & Jini, 2013) MSANE

Tudafnaaasnud szssliundiuanamudangled
(glucose tolerance) Lﬁumswé"qﬁwgﬁumnﬁudau
Lﬁumml’miaﬁuqﬁu (insulin  sensitivity ) Wuauy
wazdawunmsdnm ludainaassleslvivynaass
Sudsemuansananzseaunlaalfuaanasad 15 Ju
Huiluszansmnlumsaaszauihaaludeauas
ﬁ'(mmLszfazi'(?f“udauﬁﬁmﬁwﬁwﬁmaaﬂuuﬁuqﬁu
(Singh, Gupta, Sirohi, & Varsha, 2008)
wszaunsa i duuvawefiailasuanuiionly
msl#gnsuesasana elfluemsuwndinnane
Toammnzageiismsuslaanzssaun adnmseau
ﬁwma‘lutﬁaﬂ’lﬁag‘lussﬁuﬂﬂa wazEIUAITOYND
saseiasldiAalsaunsndoudatilaiiaiilale
NIeAUAdTineed lauazane (Trakoon-osot, 2013)
Iﬁﬁnwmwﬂﬁ'mi:%uﬂiuﬁuﬁﬁvﬂuiiﬂL‘mmm
Ussiandi 2 wuh wgsstiunliiifesudasdisauny
thanaludeawhiu uadmunsesamsiialnansu
050U AGEs  luidandnme 3udunadluns
Hosrulsaunsndauludidulsauiniuld
uanmnﬁtté’amssﬁunﬁ'@gnaﬁ'musaaﬂuﬁnwmmﬂwga
Wundadasinanalunaelszma dragnima
msunndidlufisanduaieninemng atelsiow
safenNzsEiundadaestinseSeUSnans
vilnafivanafodrndunisldersneriuininu
ijmmnﬁ’qmm%’ayam’sﬁnmmsaanqm‘émq%amw
2uq vasuauga atumsuilaaludnuasziy
Usznauannsazaninsailasiumsuslnausssiun
Tudsinadiiusuiasuassld

8nANa9 (Ivy Gourd)

#oINeNEans: Coccinia grandis Voigt

23#: Cucurbitaceae
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Hoau: as, dUm (MAnan), Huay
(Meawiia), Wneiiy (Mmadau) Wudu

uwnaafiny: wumusssnndmlunnmaly
Uszinelng

Mg luniasUfuians (Pekamwar, Kalyankar,
& Kokate, 2013; Doss & Dhanabalan, 2008) WU

=2 o Q( e g’ =~ s
mawa‘nﬁlumsamzﬂummasl,uLaa(ﬂ daenunme

v
o

ihaaludangedes uasdulusasdnddsdadiy
dauﬁﬁaﬁﬁmaqgaﬁas:%qLﬂuﬂiziﬂwﬁdaﬂws
Yastumsiinanudensaunadld dmsunudise
Tuauldfvdnpruiatuayudalszandmwineae
damsanszauinmalulden (Umamaheswari &
Chatterjee, 2007) Tagwum Q’ﬁtﬂutuwwawuﬁu’%Iﬂﬂ
fasninsaanstauthmaludenunsdouuasvas
2081915 anszauthmaszanluidon (HbAlC)
1é'mﬂﬂ’hﬂziuﬁhﬂé'u‘%‘[ﬂm‘hﬁq Tagwui Tu 510
wo wavdaeiguantilunistisaniiiais
AM5USIAAEIEIIUAL 50 NSN EINITOSNHISEAU
henalieeiild druludaaiuumssansisznau
Hussuazwarluesd ruilumsdusyyadas:
Tusssumduazansusenavluaatiaansaziedy
mafauinsenlnaiatuld  (Kuriyan, Rajendran,
Bantwal, & Kurpad, 2008)

(NLZE9m) (Gymnema Dence)

%a"‘mmmam% : Gymnema inodorum Decne.

N Asclepiadaceae

Foau: WnAum fnFeeen (wile)

uwaafinu: wumewmiiazaslsemelng

fnFeear (udnRuduiddudifiaan
mawiisraalszindlne densudssmulusddnge
WIBMINUAUINNWED WathaINUAsTINAUEN Y 9
Wudsuzeawnaun wnades udu msdnely
¥eaaNaAaad (in vitro study) FBNRNZFENAIEINUD)
udniuthuifignimsduoyyadass1ddigelu
Uismﬁnﬁuﬁwulwﬂ 43 #il@ (Pitipom , 2010)
Toswzagnediafivsinadoniiudgs Janldmainse

LLamqméﬁmagga 8a5¢1ad (Chanwitheesuk,
Teerawutgulrag, & Rakariyatham, 2005) Lﬁaﬁﬂ
5N AT AN lugainaass (in vivo study)
Toglwnyitlésuhmanglagmathn (oral glucose
tolerance test: OGTT) USLNAFITENANNKNLTEIAN
ﬁwuamémqmé’fﬁﬂmﬁmmsnamzé’uﬁywma
°lut§awuawgmamlé’ (Shimizu et al., 1997)
Fadaanmuhmsiteangnadenan Téud mslungu
Uil Bila triterpenoid saponins (Shimizu et al., 2001)

Ms5ANINIASTN (clinical study) L@HMSANEN
HAYRIENLEeIa1desEautIaIaluLEennas
Sudsemuns (postprandial plasma glucose levels)
Tuaudnd (Chiabchalard, Tencomnao, & Santiyanont,
2010) WU washNmEnEHeIm 15 ud szeu
peak)
Tosduagruladadulsnandndssniliuilae

ihanaluidan (postprandial Anadlan
u,azhiLﬁﬂmaxﬁwmalmﬁaw‘h (hypoglycemia)
wiansasuulasaulaiiauuiazlvaueg,
in@easanduna 28 Sufion luraeiitnemsinmn
Tigiduumuiudssmundnidesaiudu
MISAMBENDNLNNE A LINUNBVBIHN LT 6D
sauthmauazseaulaiuludan waslifinanszny
AN FINNUTBIA ULzl wiaegalsAoudadaadl
mAdeduadinlumshdndesn luldsudindu
W uas bl (Bespinyowong, Pongthananikorn, &
Chiabchalard, 2013)
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