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Abstract 

Background: The laboratory of physical organic chemistry, food and physical 
cardiochemistry, Lacopa-CCP in acronym, carries out research on two main axes, namely the 
Heart and natural plants to ensure its longevity and proper functioning. 
 
Aim and objective: It wants to secure the cardiac health by the natural plants in order to 
extend life beyond 100 years in fighting against aging. It has just developed a powerful blend 
of spices based on Turmeric called PdeluxeKK (Paulin Deluxe KUNYIMA KUNYIMA), 
anti-myocardial infarction, anti-prostate and anti-poison at the same time. This mixture 
contains in order turmeric in large quantity + ginger + black pepper + (garlic and red onion) + 
original pure honey and the variant of PdeluxeKK incorporates at the end before the honey the 
red beetroot 
to make this mixture more reliable against cyanide poisons. The order of the mixture is of 
great importance because it has been found that its effectiveness changes not only with the 
proportions of the components involved but also according to the order of addition of the 
components which constitute this mixture. 
  
Results: Anti-infarction, anti-prostate and anti-poison clinical trials have been conclusive. 
 
Conclusion: The mixture was made in such a way as to increase satisfactorily the healing 
power of curcumin. 
 
 
Keywords: PdeluxeKK, Turmeric, Ginger, Black pepper, Garlic, Red onion, Red beetroot, 
Honey. 
 

I. Introduction  
The lifestyle of modern man, following the search for well-being, exposes him to several 
diseases due to the variation in the balance of man and nature as well as to the modification of 
his food, especially today based on the genetically modified organisms (GMOs). 
 
We speak today of the excessive pollution of the air caused by the adventures of man, in 
search of material goods. According to a March 2014 WHO study, 7 million of people 
worldwide died prematurely from the effects of air pollution[i]. 
 
The scientific community is now unanimous in confirming that air pollution has significant 
impacts on our health, both in developed and developing countries, and that it is not the 
prerogative of large cities, with rural areas also showing high levels of pollutants. 
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During episodes of acute air pollution and the few days that follow, there is an increase in the 
rates of hospitalization, mortality, heart attacks and pulmonary disorders, an aggravation of 
existing chronic diseases, heart (arrhythmia, angina, infarction, cardiac insufficiency ) or 
respiratory (chronic obstructive pulmonary disease, respiratory infection, asthma attack). The 
appearance of eye irritation and inflammation of the mucous membranes of the respiratory 
tract. 
 
Long exposure to this pollution can contribute to the onset and aggravation of many 
conditions such as cardiovascular diseases, myocardial infarction, strokes, angina pectoris, 
lung diseases such as asthma and chronic bronchitis, many cancers, particularly of the lungs 
and bladder, impaired development of the lungs of children. 
As a preventive and curative measure for all the health problems mentioned above, Lacopa-
ccp has developed a PdeluxeKK potion to help extend the life expectancy of modern man. 
 

II. Materials and method 
 
a/ Materials 
 
  

The turmeric rhizomes and the rhizomes of ginger, black pepper, garlic, red onion, original 
pure honey, red beetroot are purchased on the Kinshasa market. After being cleaned with 
water and dried, the spices are brought to the mill to be ground. 
 
1) Curcuma longa L. 
The main active ingredient of turmeric, curcumin, along with curcuminoids, does indeed have 
anticancer activity[1], although we do not yet know all the mechanisms and make this spice a 
powerful antioxidant[i]. It is an ancestral remedy against gastric acidity and other digestive 
disorders, as it stimulates the secretion of mucus and thus protects the stomach. It also 
alleviates nausea [2]. It is completely indicated in the digestive disorders related to the 
laziness of the liver. It has traditionally been used as a choleretic or cholagogue, also used in 
the symptomatic treatment of functional digestive disorders attributed to a hepatic origin and 
finally used as an appetite stimulant[ii]. It is an anti-inflammatory (asthma and eczema)[2]. 
Turmeric has a cholesterol-lowering effect and intervenes in the prevention of cardiovascular 
risks.[2]. Applied to the skin, turmeric treats several types of conditions including psoriasis 
and fungal infections[2]. The medicinal properties of curcumin, this miracle compound, are 
very numerous[3]. Curcumin acts on multiple targets and thus influences many molecular and 
biochemical cascades. These molecular targets include transcription factors, growth factors 
and their receptors, cytokines, enzymes, genes regulating cell proliferation and apoptosis. 
Curcumin interacts with many targets. It binds to growth factor receptors, metals, albumin and 
other molecules and inhibits the activity of enzymes[4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 
17, 18, 19, 20, 21, 22, 23, 24, 25, 26] 
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1,7-bis (4-hydroxy-3-méthoxy-phényl) 

hepta-1,6-diène-3,5-dione 

 

 
Fig. 1 : Chemical structure of curcumin : 

 
 
 
 
 

 

 
Cyclocurcumin 

 
Fig. 2 : Chemical structure of curcuminoïds 

 
  
2) Ginger 
 
Ginger rhizomes are rich in carbohydrates, lipids and proteins. They contain iron, calcium, 
magnesium, manganese, sodium and phosphorus. Ginger contains vitamin B, vitamin C 
which disappears once the ginger is dried. Its active ingredient is gingerol (C17H27 O4), a 
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phenolic compound from the vanilloid family which has an anti-inflammatory, antioxidant 
and antiemetic action. It acts against certain cancers. Associated to other spices, ginger is a 
very powerful antibacterial and antiviral that can be used in case of cough, flu or cold. It also 
relieves throats soreness and warms. It is an excellent stimulant for the immune system which 
becomes more resistant. It relieves muscle and joint pain in the event of fractures, sprains, 
tendonitis or rheumatic diseases. It protects the digestive system and facilitates intestinal 
transit. 
It is an excellent appetizer, relieves vomiting. It reduces the level of bad cholesterol. It is an 
excellent energizer and a good aphrodisiac. Its antibacterial properties are enhanced when 
consumed with turmeric or garlic[27]. 
 
3) Garlic 
 
Its main active principle is allicin, which is an organosulphur compound abundant in garlic in 
a somewhat more complex form, as it is also found in onions, porous and in other species of 
the family of liliaceae and alliaceae. Allicin is a colorless liquid with a characteristic pungent 
odor. It has anti-bacterial and antifungal properties [28, 29]. It has a thiosulfate functional 
group, R-S(=O)-S-R. This compound is not present in garlic as far as it does not undergo 
tissues damages [30]. 
If this happens, allicin is formed by the action of the enzyme alliinase on alliin [30]. 
Allicin is chiral (the sulfur atom bearing the oxo is asymmetric) and only the S enantiomer 
appears naturally. The racemic mixture can be formed by oxidation of allyl disulfide [31]. 
 

(SCH2CH=CH2)2+RCO3H→CH2=CHCH2S(O)SCH2 CH = CH2 + RCO2H 
with RCO3H = meta-chloroperbenzoic acid. 
The enzyme alliinase is irreversibly deactivated by a pH < 3. Thus, allicin is generally not 
produced in the body of a consumer of fresh or powdered garlic [32, 33]. 
In addition, allicin is unstable, degrading in 16 hours at 26°C. [34] 
 
Allicin can: reduce arteriosclerosis and fatty deposits in the arteries [35, 36], normalize 
lipoprotein balance and reduce blood pressure [37,38], have anti-thrombosis properties [39], 
anti- inflammatory and antioxidant of some importance [40,41,42]. Other studies have shown 
a strong oxidative effect in the intestine that is harmful to intestinal cells[43]. Allicin works 
by scavenging harmful free radicals. They are the sulfenic acids (acid-2-propenesulfenic) 
produced by the decomposition of allicin which react extremely quickly with free radicals by 
binding to them. Allicin has anti-bacterial activity [44,45]. 
 
 
 
4) Black pepper 
The main component of black pepper is piperine (or 1-piperoylpiperidine), a pungent alkaloid. 
 
On the Scoville scale, piperine is less pungent (100,000 SHU = Scoville heat unit) than 
capsaicin (16,000,000 SHU), one of the pungent components of peppers, but more than 6-
gingerol, the pungent compound of ginger (60,000 SHU) [46,47,48]. 
Capsaicin (8-methyl-N-vanillyl-6-nonenamide) is a chemical compound of the family of 
alkaloids, active compound of red pepper. Piperine (Tfusion = 130°C, poorly soluble in water, 
soluble in alcohol, chloroform, ether, isopropanol, density = 1.193 g/cm3) has antimicrobial, 
anti-inflammatory and hepatoprotective properties. 
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It promotes the absorption as well as the bioavailability of many molecules (vitamins, 
minerals, drugs, polyphenols, etc.) in the body. Some molecules, such as curcumin, see their 
bioavailability multiplied by 20 when combined with piperine thanks to a decrease in hepatic 
clearance [49]. 
 

5) Beetroot 
Its red color makes it the ally of blood cells, thanks to the iron it contains and which allows 
the regeneration of blood. It therefore promotes the supply of oxygen in the body, thus 
improving blood circulation by dissolving inorganic calcium deposits. 
In addition to a concentrate of vitamins, vitamins A, B1, B2, B4, B5, B6, B9 (folic acid against 
fatigue, loss of appetite and anemia), C, B, K, PP, beetroot has calcium, potassium, iron, 
magnesium, zinc, selenium, copper, manganese, sodium, phosphorus as well as beta-carotene 
and betacyanin (C24H27N2O13 ), a glucose heteroside (5-o-glucose betanidine ) which is an 
extremely soluble pigment giving the Red color. This pigment is found in the vacuoles of all 
plants and in animal cells. Red beetroot has 90% of sucrose and the rest is divided into 
pentosans, hexosans, glucose and fructose; 
it also contains fibers. Beetroot is regenerating, anti-hypertension, detoxifying, anti-cancer, 
anti-cholesterol, and anti-stress. It eliminates toxins, heavy metal salts and radionuclides from 
the body, strengthens the walls of blood vessels and improves the functioning of the digestive 
system. It has a strong laxative effect, it is used for weight loss. It helps to deal with menstrual 
irregularities, menopause and increases the sexual activity of men. [iii] 
It cleans the liver and thus allows it to store sugar, thus contributing to the reduction of sugar 
in the blood. Raw red beetroot, which has a moderate glycemic index of 30 in the green zone, 
exhibits a low glycemic charge that means its ability to elevate blood sugar levels based on a 
common serving is low and therefore it is recommended for people with diabetes, especially 
when eaten raw. [iv]. 
 
6) Red onion  
 
Allicin is found in onions in general. The onion is a source of vitamins (PP, H, E, B1, B2, B5, 
B6, B9), calcium, zinc; fluorine, iron, cobalt, phosphorus, nickel, aluminum, chromium, boron, 
manganese, copper, iodine, potassium, sodium, selenium and even essential 
oils[51,52,53,54,55,56]. 
It contains organic acids, proteins, starch, monosaccharides, disaccharides, it is not too rich in 
calories. It stimulates the appetite, improves digestion, it is antiseptic and antibacterial. It 
fights hypotension and prevents the development of cancer cells. 
It fights viruses, promotes the assimilation of food and increases the body's resistance to many 
infections. This vegetable is widely used in disorders of the gastrointestinal tract. It helps to 
cope with atherosclerosis, general weakness in colds, and decrease of sexual activity. In 
medicine, it is used to combat scurvy and is widely used as an anthelmintic. Fresh juice of this 
vegetable with honey is able to cure bronchitis, cough and even fungal skin disease. 
This ingredient is recommended for use in dermatitis, for the removal of warts and calluses. 
Its high content of quercetin (flavonoid) makes it play the role of a powerful antioxidant 
involved in the prevention of liver fibrosis. It has a beneficial action on the cardiovascular 
system. It inhibits platelet aggregation (when fresh), hence a lower risk of clot formation. It 
exerts a hypoglycemic action by its sulfur compounds and the diphenylamine of which it is 
rich. Quercetin protects against LDL oxidation. The onion, which also has fibers, opposes 
microbial proliferation, and thus plays an anti-bacterial role, especially against gram + 
bacteria. It will keep for up to two months in a dry, cool and dark place. Red onion helps to 
prevent osteoporosis, thanks to its high content of quercetin, an antioxidant from the family of 



6 
 

 

polyphenols whose activity is higher than that of isoflavins. In addition, the onion contains 
silica, which is good for the arteries and facilitates the fixation of calcium in the bones. The 
onion has a diuretic action which is due, it seems, to the presence of fructosans, these 
particular carbohydrates, abundant in the bulb, and probably to the high potassium / sodium 
ratio. This results in the effectiveness demonstrated by the urinary system and on the prostate 
with better transit and a limitation of infections. Onion opposes an excessive rise in blood 
sugar levels. The active principles are certain sulfur constituents (allyl and propyl disulphide) 
and a specific amine (diphenylamine). The high consumption of onion allows the removal of 
dropsy. The onion limits the infiltration of serous fluid in the organs which may cause edema. 
It should be noted that the selenium contained in the onion is an antioxidant fighting against 
aging, it is an anticancer. 
 
7) Honey[57,58] 
 
The color and composition of honey depends on its origin and the materials used by the bees 
for its production. The benefits of honey are multiple and different depending on the type of 
honey. Honey contains fewer calories than sugar (64 calories against 84 for 20 g). It has the 
same glycemic index, but provides more antioxidants. Honey contains carbohydrates in large 
quantities (78 to 80%) including 38% fructose (or levulose) and 31% glucose (or dextrose) as 
well as maltose, sucrose and various other polysaccharides. It contains 17% water, proteins 
(less than 1%, but containing a very large number of free amino acids such as aspartic acid, 
glutamic acid, alanine, arginine, asparagine, cystine, glycine, histidine, isoleucine, leucine , 
lysine, methionine, phenylalanine, proline, serine, tryptophan, tyrosine and valine); mineral 
salts (0.3% for nectar honey, up to 1% for honeydew honey, with more than thirty elements 
already inventoried such as aluminum, silver, arsenic, barium, beryllium, bromine , calcium, 
cesium, chlorine, chromium, cobalt, copper, iron, lithium, magnesium, manganese, mercury, 
molybdenum, nickel, gold, palladium, phosphorus, potassium, rubidium, scandium, silicon, 
sodium, sulfur, strontium, titanium, vanadium , zinc, zirconium ); these mineral elements are 
not always all present in a specific honey. On the other hand, some are systematically present 
in all honeys and often then in large quantities, in particular potassium, the first intracellular 
cation essential to life. Dark honeys are overall quantitatively richer in mineral matter than 
light honeys. Honey contains organic acids (free or combined in the form of lactones (0.3%), 
the main one being gluconic acid); a large number of vitamins (mainly vitamins B1, B2, B3 (or 
vitamin PP), B5, B6, C and incidentally vitamins A, B8 (or vitamin H), B9, D, K). 
 
It contains lipids in tiny amount, in several forms (triglycerides, fatty acids such as palmitic 
acid, oleic acid and linoleic acid). Many organic compounds are found there: 
- Enzymes, the main ones being alpha and beta amylases, gluco-invertase and gluco-oxidase; 
these enzymes (which facilitate the digestion of food and are at the origin of certain virtues of 
honey) are destroyed by excessive heating of honey, which should therefore always be 
avoided. 
- Several natural antibiotic factors, grouped under the generic name of inhibin, which are in 
fact powerful bacteriostatics, that is to say that they prevent the development of bacteria but 
do not kill them. 
- Many other various biological substances: 
1°) a cholinergic principle close to acetylcholine, 
2°) an estrogen principle, 
3°) flavonoids endowed with multiple and interesting physiological properties, 
4°) alcohols and esters, 
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5°) aromatic substances which not only give the aroma (like phenylacetic acid) and the 
specific taste of a given honey, but which also have therapeutic virtues; 
6°) pigmentary materials, specific to each honey, which give it its own color. 
And finally, we find pollen grains in honey that signify its botanical origin. A source of 
longevity, honey slows down the physiological processes of aging and reduces the premature 
weakening of vital functions. Rich in carbohydrates (3/4 of its weight), honey provides energy 
and is digested well, much better than sugar. Low in sucrose, its assimilation does not produce 
any toxins in the body. It activates the healing of burns and wounds when applied externally, 
and reduces throat irritation. It is an ideal food for children, students, convalescents and 
athletes. It solves the problems of hypertension and hypotension, heart problems, arthritis, 
colds, constipation, dyspepsia, acidity and insomnia. It provides decongestion of the bronchi 
and lungs, treats oral problems; can be used in cosmetics thanks to its calming and anti- 
inflammatory properties; in inflammation of hemorrhoids (external use), being an alkaline 
food it does not usually cause problems of assimilation in people with poor digestive 
functioning, being of great help in the healing of ulcers stomach and duodenum. Its richness 
in potassium transforms it into a bactericide, preventing the development of cultured 
microorganisms, which is why it has been used since antiquity as a food preservative. It acts 
as an effective disinfectant and wound healer. Honey improves vitality, provides a solid and 
clear stimulation of physical activity (overall improvement in performance), an increase in 
resistance to stress, fatigue, cold, infections (strengthening of natural defences). Honey 
contributes to the slowing down of physiological aging, and a probable improvement in 
sexual activity. It ensures greater psychic activity: stimulation of mood, strengthening of the 
will, desire and pleasure in working, reduction of emotionality and better intellectual activity 
(improvement of memory). It contributes to the regulation and overall regeneration of major 
organic functions; everything is done without disturbing the natural rhythm of the body. 
 
b/ Method 
 
Turmeric-ginger, black pepper, garlic and red onion are both ground separately and exposed 
to air during at least 15 minutes before joining mixture, red beetroots, and honey. In this 
mixture turmeric is in large quantity. 
Mixing is done in this order: 
 Turmeric + ginger + black pepper + (garlic and red onion) + original pure honey and 
PdeluxeKK's variant in this order: turmeric + ginger + black pepper + (garlic and red onion) + 
red beetroots + original pure honey. The whole pastry is thus preserved in honey and put in 
the fridge between -5°C and 0°C. Avoid light which would cause photo degradation, avoid 
buffered basic aqueous media, cell culture medium, and human plasma to avoid chemical 
degradation. 
Avoid reactive oxygen species such as: 0H, 02

-,R00 ,̇ N0 ,̇ radical glutathione GS ̇, H202, 102 to 
combat the degradation or structural modification of curcumin  i.e. intramolecular cyclizations 
or induced polymerization [59,60]. 
The quantities involved in this PdeluxeKK mixture remain the property of the laboratory until 
a patent is obtained, likewise the posology. 
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Fig. 3 : The variant of PdeluxeKK 
 
 

III. Results and Discussion 
 
The laboratory of physical organic chemistry, Food and physical cardiochemistry of the 
Faculty of Sciences, University of Kinshasa/DRC has just developed a turmeric-based 
mixture that treats the prostate and myocardial infarction in record time. This mixture called 
PdeluxeKK has successfully treated poisoned patients. Tests carried out on these patients 
revealed poisoning, but the nature of the poison cannot be said at this time. Based on the 
structure of the curcuminoïds present in turmeric, this mixture could cure cyanide poisons, 
nuclear poisons, chemical poisons of all kinds, biological poisons (viruses, bacteria). It is 
composed of turmeric + ginger + black pepper + (garlic + red onion) + pure honey in this 
well-defined order and in well-defined proportions and well-kept cool (between -5°C and 
0°C). 
A person whose PSA was equal to 14.5 in 2020 was followed for 4 months and the decrease 
of his PSA at 4 has been observed. 
  
A person whose myocardial infarction has been clinically established is completely cured 
after treatment with PdeluxeKK during 3 months. 
These two cases were so striking and so amazing that the laboratory decided to quickly 
publish them as very important scientific information, experiments are continuing. 
Several people (43 persons) were completely cured after an established poisoning and this 
within a week. 
The nature of the poisoning has not been established as it is known that there are several 
poisons such as chemical poisons, biological poisons and nuclear poisons. Lacopa-ccp is 
continuing to research this. 
It has been observed that when you change the order, you change the efficiency. 
This mixture has been found to be a potent anti-poison and could be used in cancer studies. 
Information on the physico-chemical properties of curcumin, an essential component of 
turmeric, is important for the interpretation and understanding of the results. 
Indeed, curcumin is a complex compound made up of chemical functions that can change 
depending on the direct environment, the presence of different types of solvents, temperature 
and the presence of light. It is an unstable and heat-sensitive product. 



9 
 

 

It is an amphiphilic compound because it has a center and polar ends which are separated by 
two apolar unsaturated links. Curcumin can exhibit interactions due to its hydrogen bond 
donor and acceptor capacities coming from the central β-dicarbonyl link, then those that can 
take place with the hydroxy groups present on the phenyl nuclei of the ends. There are also 
hydrogen bonds that can take place via the oxygen of the ether functions on the methoxy 
groups. Then there are the chelating properties of multivalent metallic and non-metallic 
cations, its fairly high partition coefficient, the activities made possible thanks to the free 
rotations around the multiple C-C bonds and finally the biological effects allowed by its 
ability to react like a Michael acceptor, i.e. the chemical reactivity capacity of curcumin to 
promote covalent-type interactions with targets possessing nucleophilic functions such as 
thiols, thiolates or amines. It has been established that Michael acceptor molecules are 
inducers of protective enzymes of carcinogenesis and that their activity occurs with thiol or 
thiolate functions. These molecules include chalcones, cinnamates, coumarins, bis 
(benzylidene)-acetones and curcuminoids [61]. 
The most illustrative example is that of reduced glutathione (GSH). This tripeptide of the 
sequence glutamate-cysteine-glycine has a thiol function making this peptide a Michael 
donor. Incubation of curcumin with a concentration gradient of GSH leads to a proportional 
and time-dependent decrease in the absorbance at λ=430 nm of curcumin in protic solvents 
which means that electronic delocalization is interrupted on the central part of curcumin 
because it reacts with GSH. The formation of these adducts also indicates that curcumin 
interferes with the redox metabolism of cellular glutathione. 
This covalent mechanism can also intervene with seleno-cysteine residues of seleno-proteins. 
The irreversible inhibitory activity of curcumin has been demonstrated by its covalent 
attachment to thioredoxin reductases. These cystosolic, mitochondrial and nuclear enzymes 
constitute a system, analogous to the glutathione-glutathione reduced system, capable of 
trapping free radicals [62]. Curcumin binds to it via selenium and sulfur residues and prevents 
them from exerting their reducing power, an activity sought in oncology in order to promote 
cellular apoptosis induced by the toxicity of free radicals. These properties to react with 
Michael donors play an important role in the ability of curcumin to covalently and therefore 
irreversibly disrupt the binding sites of certain enzymes to their substrates. This contributes to 
the pleiotropic action of this natural compound. 
As for the hydrogen bond donor and acceptor capacities, it must be said that the behavior of 
the β-diketone nucleus of curcumin differs from the typical behavior of classic β-diketones 
such as acetylacetone with respect to the keto-enol balance. 
In general, these molecules are in diketone form in solvents with high relative permittivity (εr) 
or polarity, such as water or dimethylsulfoxide, and in enol form in solutions with low 
permittivity, such as cyclohexane or dichloromethane. The β-diketone of curcumin actually 
exists preferentially in the enol form both in protic polar solvents such as water and in 
cyclohexane. 
This tendency for the equilibrium to shift to the enol form has been confirmed by Fourier 
transform I.R [63,64]. 
This assertion has however been balanced by Balasubramanian in 2006 showing by orbital 
study that in apolar solvents, the enol and keto forms are co-dominant [63,65]. 
The direct chemical environment in which curcumin is located therefore determines the 
different conformations of this β-diketone part of the molecule and will therefore condition its 
ways of interacting with other compounds. In apolar solvents, curcumin is in the form of a 
cis-enol tautomer formed in which the proton is considered symmetric in a delocalized 
electron system. In these solvents, the enol proton and carbonyl oxygen do not allow 
hydrogen bonds. 
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Conversely, in polar solvents this delocalized intramolecular system is disturbed and, with 
increasing permittivity, the equilibrium tends to shift towards an open enolic tautomer which 
allows the creation of strong hydrogen bonds. 
Therefore, in a physiological situation, this open enol tautomer interacts with water in plasma 
and cytosol, or with polar amino acids present on target or transport proteins directly or 
through water molecules. To summarize, the study of hydrogen interactions mediated by the 
β-diketone function of curcumin allows us to determine the way in which it interacts with the 
proteins on which it has an activity. 
Among these we can cite tubulin [66] and glycogen synthase kinase – 3 β or GSK-3β which is 
involved in disturbances of the phosphorylation of the Tau protein in neurodegenerative 
pathologies such as Alzheimer's [67]. 
Tubulin is an essential component of the microtubules of the cellular cytoskeleton and plays a 
major role, through polymerization/depolymerization processes, in the transport of duplicated 
chromosomes during mitotic anaphase. This property is interesting and has been extensively 
studied in the field of oncology. 
Indeed, one of the main characteristics of a cancer cell is to multiply rapidly. Curcumin, by 
binding to tubulin to prevent its polymerization, no longer allows microtubules to perform 
their functions as chromosomal transporters for the distribution of genetic material in each 
daughter cell and leads to blockage of the cell cycle. Curcumin is therefore said to be anti-
cancer, anti-proliferative and one of the actions attributed to it is this action on the mitotic 
spindle. 
In the same way as the central β-diketone function, the hydroxyl groups present in the para 
position at the ends of curcumin have a strong capacity for interaction with several protein 
targets or transporters. These additional abilities multiply the binding capacities and explain 
the pleiotropic behavior of curcumin. 
 
The amino acids carried by proteins of therapeutic interest interacting with curcumin are Gln 
11 and Lys 254 (porcine tubulin); Asp 1 Ser 26 and Lys 28 (Beta-amyloid peptide); Val 135, 
Arg 141 and Lys 85 (GSK-3β) [63]. 
In particular, the hydrogen bond donor sites of curcumin with lysine 28 and phenylalanine 
present on the hexameric β-amyloid peptide can be identified. These binding points with 
curcumin are of interest in the context of research on neuroprotective activities [68]. 
The oxygen atom involved in this ether function of curcumin is the only one that can only 
accept a hydrogen bond. To date, interactions mediated solely by these methoxy groups have 
not been described, but they contribute to promoting interactions such as with Lys 28 present 
on the βA peptide. 
This keto-enol balance leads to changes in the physical characters of curcumin in terms of its 
light absorption spectrum. Curcumin is a compound which has an absorption wavelength 
λmax in the visible range which varies according to its form, diketone or enol, and the nature 
of the solvent in which it is dissolved. 
This spectral modulation is very important and intervenes in the field of biological 
evaluations, including those of curcumin. In water where the enolic form predominates, its λ 
max = 430 nm; λ max = 435 nm in dimethyl sulfoxide (DMSO) in the enol form whereas its 
diketone form admits λ max = 454 nm. 
As if to enhance the power of hydrogen bond donor and acceptor sites, curcumin is able to 
spatially conform to a constraint given by a molecular target. There are also different 
configurations that it can adopt thanks to the double bonds which are 3 in number in the 
enolic form. Thus, the central liker can be likened to an articulated arm that promotes as many 
interactions as possible between curcumin and its targets. In polar solvents or in cells, 
curcumin is in the open enol tautomeric form and “cis-to-trans” isomerizations can then take 
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place around the alpha carbon of the enol [64]. Overall, curcumin is able to bind to many 
biological molecules thanks to its structural adaptation which is exploited in order to 
maximize the number of intermolecular bonds with its targets. This ability once again 
explains the pleiotropic nature of its natural properties. 
As for the chelating properties of multivalent metallic and non-metallic cations, the central β-
diketone part of curcumin acts like all β-diketones with regard to the chelati. 
It binds to boron, copper, aluminum, magnesium, zinc, lead, cadmium, ferric iron, ferrous iron 
and selenium. Most scientific sources indicate that the metal cations are bound by the oxygen 
of the diketone form, but some also propose chelation sites on the non-binding doublets of the 
oxygens of the methoxy groups [69]. This chelation capacity is very interesting because it is 
also the way for curcumin to bind indirectly to proteins using metal atoms or metalloproteins. 
Insofar as half of the proteins contain metals and knowing that approximately 1⁄3 need metals 
to function correctly, this property of binding to metalloproteins constitutes a chemically 
important phenomenon with biological repercussions that can be exploited in various 
chemical fields. 
 
IV. Conclusion 
 
In addition to treating prostate, myocardial infarction, PdeluxeKK (Paulin de Luxe 
KUNYIMA KUNYIMA) is an effective mixture against cyanide poisons, against poisons of 
some metals such as mercury (Hg), lead (Pb), Selenium (Se), Aluminum (Al), Boron (B), 
Cadmium (Cd). 
It can be used against certain cancers.  Poisoned patients testify that the mixture makes 
insomnia disappear. 
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