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Abstract

To evaluate the antioxidative and antiaging effects of buchu in vivo system, 2% or 5% buchu diets were fed
to ICR mice for 13 months and lipid peroxidation, protein oxidation, activities of antioxidative enzymes and total
glutathione content on liver were measured. Hepatic TBARS contents did not show differences among diet groups,
while buchu diet suppressed the protein oxidation significantly. SOD activities of control diet group decreased
slowly after 7 month, but buchu diet increased its activities steeply for first 3 month and continued to increase twice
or three times higher than control diet during 13 month. While GSH-Px activities of control diet group were
increased slightly with age, buchu diet increased its activities twice or three times higher than control. While catalase
activities of control diet group were almost not changed with age, buchu diet increased its activities in both 2%
and 5% diet groups. Total hepatic glutathione contents were gradually increased with age, while buchu diets in—-
creased its contents remarkably. According to this study, many antioxidative materials and sulfides compounds
containing buchu seems to protect antioxidative systems on ICR mice.
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Table 1. Composition of experimental diet (%)
. v 2% buchu 5% buchu
Ingredient Control diet diet
Casein 20.00 19.56 18.90
p.L~Methionine 0.30 0.30 0.30
Corn starch 65.00 64.21 63.04
Cellulose 5.00 431 3.27
Corn oil 5.00 492 479
AIN-76 vitamin mixture 1.00 1.00 1.00
AIN-76 mineral mixture 3.50 3.50 3.50
Choline 0.20 0.20 0.20
Buchu powder - 2.00 5.00

"Control diet was prepared following AIN-76 B-65 guidelines for
mouse experiment.
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Table 2. Age-related body weights of mice fed buchu diet

Age of mice Body weight (g)

(months) Control 2% buchu diet 5% buchu diet
1 2410+041" 2392+080  23.88+060
3 271811277 3851+394°  46.11+201°
5 41461489 43731495  41.8914.80
7 4778+193°  46.04+815™ 5848+7.32°
g 58551799  5586+723  63.43%6.82
11 6359+8.18" 5277+6.68° 54.22+800°
13 4484+156® 4395+591°  59.10+5.11°

A“Data are expressed as means=SD (n=6).
?Values with different letters in same row are significantly
different (p<0.05).
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Fig. 1. Age-related TBARS and protein carbonyl contents of
liver homogenate of mice fed buchu diet.
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Fig. 2. Age-related SOD, GSH-Px and catalase activities on mice liver fed buchu diet.
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Table 3. Total glutathione contents in liver of mice fed buchu
diet

Age of mice 1otal glutathione contents (BM/mg protein)

(months) Control 2% buchu diet 5% buchu diet
1 27.38+597" 2738+ 597 27.38£5.97

3 29.00+851” 5334+ 872 58554937

5 3650+3.88° 5683 6030 62771205

7 3889+4.11° 5973+ 250  64.43+359"

9 4276+516° 6770t 364  73.08+389°

11 48.28+212° 7458+ 4.37° 96.27 £ 4.39°

13 5550+2.03F 8465110007  121.18+357

"Data are expressed as means*SD (n=6).
“Values with different letters in same row are significantly
different (p<0.05).
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