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Abstract

Melatonin, an indolic tryptophan-derived compound, is secreted rhythmically from the
pineal gland, mainly under the regulation of the circadian clock located in the
suprachiasmatic nuclei (SCN) of the hypothalamus. Melatonin is widely present in nature,
with biological activities in unicellular organisms, plants, and animals. A major function of
melatonin is to transmit information to organisms about certain physiological functions in
response to daily and seasonal variations in their environment. In this paper, we review
a variety of melatonin’s functional properties, its occurrence in plants, and its synthesis by
yeasts. Fermented milk supplemented with melatonin-rich plants and yeasts can be used
for the effective treatment of sleep disorders.
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ME

W& U(melatonin, N-acetyl-5-methoxytryptamine)< 1958 Lerner®l &3l 49 <ab4lo]
A WA A Lerner er al., 1958). BHEHS Q] FaiofA Hof == 8 HH|Eo|H,
A3 BegolA gF7] BA2E{cradian rhythm)2t A H3lE 2¥sk= 8 JAgE S22
o|tKReiter, 1991; Barrett and Bolborea, 2012). WelEWL o}u]iLAlo] Q] EYEO|A
NREYoZ &= A9l 84 He 3FS A F arylalkylanmine N-acetyltransferase©] 2J5j|
otMEs}lE|l, 1 th& hydroxyndole-O-methyltransferase©]] 2Js] HetEHo] HKStehle er
al, 2011). 3520 = 549 281 344 olQok =] W, ZAE, A,
HAAA 2 nRel 242 @2 AN VoA PEHY, BHEs 280 HEFlon
(Carrillo-Vico et al., 2004; Champier et al, 1997; Conti et al, 2000; Liu et al, 2004;
Slominski er al, 2005), AAE 715-& 28sk= 5338 415 A AR E 28-2 SHHReppert
et al., 1994; Claustrat er al, 2005). BetEHC] 2 E= vI4HR0 432 57143 HAof
4 EHSY HRlo] EH, oju ABET 52 op|F & Utk B glow, AR
(Poeggeler er al., 1994; Ressmeyer et al., 2003; Hardeland er al, 2009; Galano et al,
2011; Galano et al, 2013), &4A(Lissoni et al, 1993; Sanchez-Hidalgo et al, 2012), &=
SHReiter, 1992; Poeggeler, 2005) ¥ HHXE(Carrillo-Vico et al, 2013; Calvo et al,, 2013;
Guerrero and Reiter, 1992) 75 Y= 71549 S HojEet ol dalede
dhe2jof, A BEA A, HEEE0 |27 7] B f71A0l SAsh, Aa, B, 518
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ol-N

A} 2 ThoFst Ao WhA E](Hardeland and Poeggeler, 2003; Tan et al,, 2012).
$Role dWetEdo] ekaEo] glon, 2gHE defsie] HWrlEY Hge =o|7] It d+=

SO Hof| WX ol izt AEe] FFHH Utk

HtEd Y] do] w2 AEES TS W 85 dEtEYd 52Ut Sk Z0E & ), AES
E A5 detEdo] 7154 EEEA A HolA] ol& 7kseE ouleSae-Teaw et al,

2013). 28u}, HetEUS AE37HE 340] SAEIA] got A1F0] 71e &4 glom, ol 9%

IEE7ER] o] etHMERCOSUL, 2006). “LHEl, &RIA1Z 3749] WRAMYE Saccharomyces®] T

A4 HelEdo] SHEck= X 7(Rodriguez-Naranjo et al, 2011a, b)= dZtEY 7@} 3

f Axo]| 80| 71sT AR 7. wEhA, & 1ojA= BetE ] toldt 715781} 4]
4 9 R FetEY, I8y gHo] ot deted oM ¥ A=l tiel Avfstaat ?_H:}.

o

=2

1. WEEHO| 7|5

HEd 2 AR lA 717, o, AlZ, &5 58, AF AF Y, 557 2l 19a HY
Z4 T B @S HolH(Fig. 1), BetEde ’SH% QA ] E 7R SR SHAA
Aglout oo 835 Yehd 4 9lZ 20 7|t AR deEUS A& FXos gy
ARGET Qi HZof HHEUS AME HO A R, AR 3t 1Al HRET(sleep
onset latency)?] A4= ATt I3, B2 A= HetEWo] 23 T, HEH 9 A3
s} Aglo|Lt Qke Eeloh= 15} W AlSE AEF AL T ofg] 7] Ag oIt ol Qlrka
AZAAHReiter, 1993; Saper er al, 2005; Jan et al, 2009; Paredes et al, 2000;
Hardeland, 2012; Witt-Enderby er al, 2006; Mocikova er al, 2000; Maronde and Stehle,
2007; Claustrat et al, 2005; Srinivasan et al, 2005; Waterhouse et al, 1997).

FE ARiold Al A o] AR A 2740] Sl BT glek 7 Gessel
T, OB, 2%, A0E, Ak V1S TeT K% SHAY Tt SHE A 459 avis
Wyelol A BEAV B st 19 WekEde] PR A% auleh Heto] 9]
AlEoA fEfiet ERtEUS AolA FE] 5 HHEY £Es HARIN: Al2(E2d3E
WHE AH|SH AROA 6-sulfatoxymelatonine] S7I519.0H, FFAEFsT} 21821 TA7| B2l
A}, AT X A AREAE FARE ATE AUcHGonzalez-Flores er al, 2012; Gonzalez-
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Fig. 1. Roles of melatonin in human physiology (Arnao and Hernandez-Ruiz, 2018).
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Flores et al, 2011). B2 SolM= FHEE, A4 +9H AlZL & oA &5, 191 364
e wo Lol A X H7} fAE 4 8-S HAKGarrido ef al, 2010; Garrido et al, 2009).
HelEdo] 53 452 BEF] g, E5] £HY Ao gzl I wie] o IS 93t
o}, WEY 8% sk el mLd 0.01 ng ©Jsie]al, ool 0.2 ng olstolt). webA HWetE
d g0l w2 459 Adl= £ Aofiet st Ao fT 4 qlon, HWetEdo] St
A& A= A5 £33 Teo] QtHParedes er al, 2009; Claustrat et al, 2005; Poeggeler,
2005).

AR} Gl Qo "eted 4eko] M= sPHYsIHHerxheimer, 2005; Hardeland er al,
2012). WEYS Y 1-300 mgelH |t 1 g2 30Y 52t E-8A] BE Aol E53} 759
BUEQAeE 2 HAR82 Q= FoF UePdtHSeabra er al/, 2000; Jan er al, 2000;
Nordlund and Lerner, 1977). 8 Aol& 1EH= SRo)A| HE 2% Zo|uf Axperir] 2
Al Hof| A AHFHE AR 0|2 Qs 22 SAoA = 270 ARtEY 5= YR
=2 ok AUtk A EHEY 589 ofstlolA B Hol7} jlou g, AR AFAtlA s
ghof] tigh A4S 7RAsh] sl &5, 58 AlRE, 18a FoF F71ERE ofef, Alo] WrlE 9]
A 3ol sl o B2 A7F Easit

N
1=
T

S9| HatEd

-_—

) Al2A HatEU(Phytomelatonin)

A4 AHEYUY] EANERE ofn)icAl EHERY QIEol] R 2 WetE Yy} 22 EAlo|oh
AlgollA AlE/ detEdo] HE ol R ookl obdf|, Y, FAF 9 k%, 121 opy AlEolA
deted A& st B2 B7t Atk Paredes er al, 2009; Arnao, 2014; Feng et al,
2014.). WtEY o] &2 4|8 AEL Table 19 HAISILE. utdog daled ek
HE B7 AlZs vl ofgy, gojgs #4448 4 g pgollAl ngZ7tA] ®ol7t tieksitt. o] A
el ZAE detEd o] eA] Zotal ket A5 A2 9 HE9| 3 21S 2dst
A] 9F7] wiZolt}. Table 19] A4 WatEd T2 24 g 10 ng oM 7H 714 Al
AT EAE AT detEd o] 7MY = B2 32 U =2 FAE Blo, 9
W Avls mLY 60~78 ngoll 9etArKRamakrishna er al, 2012). HHAE 1eishd At
AYe 2 TS Bk 714, EvE 9 35 dujjel o 7Rt =2 WtEY S
Hu, 4% 2% Fof| e w2 BEE FEI RisH Table 2= 2% W3F/oRE 212004
Z2] 1 g 100 ng® ol HeETE WK thymus), AlelRl(sage), = A& Fe, HHTIE,
WE3F A= 1 g 19 pg oV kS Bt B3 420, S2H, AYEE, 181 d4lo]
Table 10] AIA[QE hF-E9] Al8AERHTH B =2 SHds Holth YRbA o= HiRkd 3 ofg A&
o] TAe} I HT =2 FHFS Helom, 9l £7], i 9 Bej7} deHt w2 RS Holrh
/4 ©A 2 58 & HEo] WrtEY g Fa3F 8RlolH, HpUoA= A H o). AR}
A Q0T WetEY o] I3RS vt 2% EY &5, Y, 181 B9 AEo| 459
At o] 283l olE S0, EollA Auliet ErfE= sl WHoA At EnfERT o)
3ufo] Waked k& HtHArnao and Hernandez-Ruiz, 2013).

2) 2%

e YA o7 FabhoA BHlEE F83%F T2 dFolrt TS f B2 SAHIE
EAol= BEYS Q7] A AIAIE 28K Altun and Ugur-Altun, 2007). B2tEY =F
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Table 1. Phytomelatonin content of some edible plant species (Arnao and Hernandez-Ruiz, 2018)

Phytomelatonin content

Common name/species (ng - ¢ DW or FW)? References
Coffee beans/Coffea sp. 5,800-6,500 DW Ramakrishna et al., 2012
Goji berry/Lycium barbarum L. 530-103 DW Chen et al.,, 2003; Manchester et al., 2000
Kidney bean sprouts/Phaseolus vulgaris L. 529 DW Aguilera et al., 2016
White radish/Raphanus sativus L. 485-0.6 DW Hattori et al., 1995; Chen et al., 2003
Jujube/Ziziphus jujube Lam. 256 DW Chen et al., 2003
White mustard/Brassica hirta L. 189 DW Manchester et al., 2000
Apple/Malus domestica Borkh. 134-0.4 FW Hattori et al, 1995; Lei et al., 2013
Black mustard/Brassica nigra L. 129 DW Manchester et al., 2000
Sweet cherry/Prunus avium L. 120-8.0 FW Zhao et al., 2013; Gonzalez-Gomez et al., 2009
Tomato/Solanum lycopersicum L. 114-0.3 FW Hattori et al., 1995; Sturtz et al., 2011
Fenugreek/Trigonella foecum-graecum L. 43 DW Manchester et al., 2000
Bellpepper/Capsicum annuum L. 42-9.0 FW Korkmaz et al., 2014
Almond/Prunus amygdalus Batsch. 39 DW Manchester et al., 2000
Sunflower/Helianthus annuus L. 29 DW Manchester et al., 2000
Fennel/Foeniculum vulgare Mill. 28 DW Manchester et al., 2000
Grape/Vitis vinifera L. 18-1.2 FW Stege et al., 2010; Vitalini et al., 2011
Alfalfa/Medicago sativa L. 16 DW Manchester et al., 2000
Cardamom/Elettaria cardamomum L. 15 DW Manchester et al., 2000
Strawberry/Fragaria ananassa Duch. 11.2-14 FW Sturtz et al., 2011

Table 2. Phytomelatonin content of some aromatic/medicinal plant species (Arnao and Hernandez-Ruiz, 2018)

Phytomelatonin content

Common name/species (ng - ¢ DW) References

Thyme/Thymus vulgaris L. 38,000 Stege et al., 2010
Chinese liquorice/Glycyrrhiza uralensis Fisch. 34,000 Afreen et al., 2006
Sage/Salvia officinalis L. 29,000 Stege et al., 2010

St. John’s wort/Hypericum perforatum L. 23,000 Murch and Saxena, 2006
Peppermint/Mentha piperita 19,500 Chen et al., 2003
Cat's claw herb/Uncaria rhynchophylla Miq. 2,460 Chen et al., 2003
Tokyo violet/Viola philipica Cav. 2,360 Chen et al., 2003
Feverfew/Tanacetum parthenium L. 1,700 Murch et al., 1997
Mulberry/Morus alba L. 1,510 Chen et al., 2003
Aloe/Aloe vera L. 516 Chen et al., 2003
Clove/Syzygium aromaticum L. 446 Chen et al., 2003
Yarrow/Achillea millefolium L. 340 Marioni et al., 2008
Figwort/Scrophularia ningpoensis Hemsl|. 342 Chen et al., 2003
Korean mint/Agastache rugosa Kuntz. 300 Chen et al., 2003
Qin Jiao/Gentiana macrophylla Pall. 180 Chen et al.,, 2003
Scullcap/Scutellaria amoena C.H.Wright 178 Chen et al., 2003
Japanese honeysuckle/Lonicea japonica Thunb 140 Chen et al., 2003
Curcuma/Curcuma aeruginosa Roxb. 120 Chen et al.,, 2003

2 A9 R ofe}, 24417 el Thefsitt. HRtEY sk Al wet tefsi, o 5o Bls)
A& 527} EotHKayumov et a/, 2005; Singh et al, 2011; Midau et al, 2010). $-5+=
Folkch £93%t A Hted F3Yo|tiCaniato er al, 2003; Paredes er al, 2009; Turek
and Gillette, 2004). <ol ¥ HWetEdo] AMGE I Qlou, 173 1 & SHoA HA
dtEUekE £X= EslthRichardson, 2005; Perreau-Lenz et a/, 2004).

= mlF W= 5 pg AT Tl dom, o] 7HA] AR 7|e B9 AAF R deEd
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HTE Zol= dFEo] £tk Valtonen er a/(2001)2 49 FF7|E &gl Heted
SRS mLY 56.4 pg2® Z7HZ 4= 910H, Haigh(2003)= i 2% 50 lux9] ozt 2ke-2
mLg 35 pgl & F7HFH. 8 WHEY2 W2 A2 FA6L $HS FEok=t(Dawson
and Encel, 1993), Y&t $-HE0} 108 =2 FFEU(10~40 ng/L, 0.5 L& 373t 75 A3
3k =l TN % FetEd 29 71 §lo] 71 &5 fofet AS HofFqith wEbA
AEY 55 79 JHE Qe +HY A P2 T S5 A 7HAgtTE TR, el
g3 AeEd A5 Ad8ke] 918 0.1~0.3 mge] Weted HF7F Besite 2 18T
o, detEd 55 9folA 8 WHEY $X)= v @2 Ho|tValtonen et al, 2005).
I8, ul= AR Ak 9 E4 "1 53Kdiagnostic and statistical manual for mental
disorders, DSM-5)°] we} BHF o] 7[&S SFA71A] Eohe 72 BHSS AET AL
=S e BE S-REH 108] B2 FlEdo] 3kgEo] Q= BHE 55 /& 25 ¢
oAl A3E HY, 9EEY 55 72 AR gAks dukERl SRE ATk fEAtEG H
TESE7F PR, YA FHAHE(ESSE 3t T S A7t W7ol f2ZQl 7Rl
ZE|Qi. ol2fgt Au= £ o, HEY 55 i W EHT S IdSoEHN HIokE AEE
B3t 715AS HolFtHBae er af, 2016).

7qR1e] WetEY EH|= yol, 4, I3 A 9 Agk AJejo]l et @ekKItiSingh er al, 2011).
Lol7} Sojztol| whet Wate 42o] ZhAsh, k9l WARTE )l of/doj|A] EH)7f dt. Het
Ed 5= AEE Blolg Holw, ofFof| vl Aol A EadtkMidau er al, 2010). FEF
Alo] Hi2 Hala HArfQle] thiEo] EHZo g yEuty Qg Hlo] ulEgt dalEY -8 Tkt
o7 FHGNE AT 4= Sk /-5 GA 2ot e 838 FXIokes H3amt Qo &
ST HAolel 72 BA| s 2o Hrt Wl 955 upAlE AL Agte] wAgHt ohzl,
F7H] &5 A=l &20] HtHFonteh et al, 2005, Midau er al, 2010).

3. O)4=e| e s
W0l oolal 72 27 (Maldonado et al, 2009; Rodriguez-Naranjo er al., 2011a; Gomez
et al, 2012)°014 BHEYE EIsh] ol B2 A+t A=A Hattori er al, 1995;
Dubbels er al, 1995). XA BH1E HSEYO] 5= Cabernet Franc(Iriti et a/, 2006)
0.005 ng/goA Merlot(Murch et al, 2010) 150 pg/g7lA] thfsich ESH QRIoA =
Chardonnay(Stege et al, 2010) 0.16 ng/mLolA Tempranillo(Rodriguez-Naranjo et al,
2011b) 130 ng/mLe] HYE HojErt HWetEd st RIS Alxsks 3 3 a4
Z7kItHRodriguez-Naranjo er al, 2011b). 18jH &, g%o] oJ5t ¥go] £a3) Hlc} ul4
=2 EHEHS A4Y0F ARSI indolacetic acid, tryptophol T+ biogenic amines 2+
YAEAS ALY, AARZ, S cerevisiae®t S bayanuse AMSE A% #50) Wt Char-
donnay 2004 126~275 pg/L9) A& SRS AT} A E 3 EHETOA ERE
W& B & itKArevalo-Villena er al, 2010). L2yt vpdEo] HaAIZA HetedS 4
Aok Ao disiA= L=iXl vi7E AL gtk A8 8 AeEE UEF 7het AE HAlsH
1, #EslE AES A7) Yol dubdo g ARREY. Saccharomyces cerevisiaes Q1 WA
AEFER AR EE FQ S0, S cerevisiae var. bayanustt S uvarunP] AARE7|E St S
cerevisiaers 32 ¥ WHEUT} methoxyindoles& AT 4= Q1l, A7A17F lod HtEY
AARS B Z7RHKSprenger et al, 1999).

Y A+ FolollA WetEd o dA(MIs)7H A AdeollA EAg e 22 ol wE A
AT FAPE = ek E3], HE QRS EFRE X% A|Fof|A] SfsHA 27T obx] A E|A] Ak
Aek o] A7t WA= At Rodriguez-Naranjo er al., 2011b; Gomez et al., 2012; Vitalini et

ro,

—
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al, 2013). | g 2Rlo| 71 FHeE WHEY o/gA|2] 125 Aot ¥ 2 & Gardana
er al. (2014)2 tryptophan ethyl ester(TEE)S B35I%th E3H, Vigentini er a/(2015)2 &
EY AAato] 51 3719 AdE AEH Q(Saccharomyces cerevisiae EC1118, Torulaspora
delbrueckii CBS 1146, 18|13l Zygosaccharomyces bailii ATCC 36947) 2712] Slo|EQ} 2
MY FlE Xk FES ARESE RIN0) Folo] dF Uast WeltEY, WetEY o)A, 121
TEES] A4bS 45t Ao, F= 27oA dekEdo] ABAI=A] igtom, TEES ThE o /gAI7t =2
FEE YA Qictal Brsiyiet. G, wao] FxR IPYoli= WrtEdo| 22 08 HEF
Wolr} A7l Hejel g ) wiseo] dWeke ol 9391 39XE BV o)(Garcia-Moreno er al,
2013) &= I8 IollA x| ot ke 94 9 o[ ZAH|EY] Kol gt F7HH Rl A7t
g Qs

4z
dHEY2 EHETA fHEE d=oNloR FE, 4, I 5 AdAf - Z4A A5t
HA ofd] BE)E 71s 2ES FEohs AT AY QIAEA F8% 9T Stk ESL HE5E0A
A7) BARE, 9, AL, ", BAVA|, <14 24 T O 7S 24 2ER0R
g3t o Aol 9 v EWSE obIska, AR/ A Aol T AlefeH dgke ot Wzt
EY 49 4 B Y B50= Qlef vERdtiar gk BetEY] 3ol w2 AES A5
Sie W 3% SHEY st SVRIME 97 295 £ 1, AEoE AF 7hst detEde
A e AR ofyz} 7154 EEEA ol87bs & o= Holn, WelEdo] FH5HA o
4 AEE deted 34 RS o83 Hafe £ NS Fe AHREIA 783 fAlEe]
g 7oz A3,

pL

2Ate| 2

B AP SENEH ATAYCIRIAT: Weked B4 nlgE AT 2 SAE B 9T, POl
2511015} 201845 5 EAFHESBIND AL 343 Aol o ool A2
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