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Abstract

Antitumor activities of onion methanol extract (OME) and onion Kimchi methanol extract (OKME) were in-
vestigated by using aflatoxin Bi-mediated Salmonella typhimurium mutagenicity and the model of cytotoxicity
on the cancer cell lines. Their immune activities were also investigated by using mouse spleen cells and ma-
crophage cell lines, respectively. OME and OKME showed the enhanced antimutagenicity in a dose-dependent
manner in particular, the activity of OKME was higher than that of OME. OME and OKME decreased over
20% of the proliferation of the A549 (lung cancer cell) and MCF-7 (breast cancer cell) cell lines when compared
with the control at 1,000 ug/ml. The proliferation of mouse spleen cells and the NO production in marcrophage
cell lines treated OME and OKME were increased in a dose-dependent manner compared with untreated control
cells, and their activities of OKME were higher than those of OME.
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ethylen—diamine ¥ SRB(Sulforhodamine B)+= Sigma#l#
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£ Promega(Madison, USA) A &% A}-&-3}9ic).
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Table 1. Effects of methanol extracts from orion and onion Kimchi on the mutagenicity induced by aflatoxin B (2.0 ug/plate)

in Salmonella TA 98 and TA 100

Sample Extract concentration Revertants/plate
(ppm) TA 98 Inhibition rate (%) TA 100 Inhibition rate (%)

50 832434 35.1 868176 324
Onion 100 650+38" 499 720+9.3™ 455
150 4324924 68.6 493+85"™ 66.0
50 635+8.2" 51.6 802+56" 38.2
Onion Kimchi 100 450%£9.3™ 67.1 672105 498
150 389+10.8" 72.2 443+96" 69.8

Blank: TA 98=1250, TA 100=1231.
Spontaneous: TA 98=58 TA 100=109.

YData values are expressed as mean T SD of triplicate determinations.
Significant differences were compared with control at **p<0.01 by Student t-test.
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Fig. 1. Effects of methanol extracts” from onion and onion
Kimchi on the proliferation of A549 cell lines by SRB assay.
Methanol extracts were treated for 48 hrs.

Data values are expressed as mean=SD of triplicate determi-
nations.

Significant differences were compared with control at *p<0.05
and **p<0.01 by Student t-test.
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Fig. 2. Effects of methanol extracts” from onion and onion
Kimchi on the proliferation of MCF-7 cell lines by SRB

Data values are expressed as mean=SD of triplicate determi-
nations.

Significant differences were compared with control at *p<0.05
and **p<0.01 by Student t-test.
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Fig. 3. Effects of methanol extracts” from onion and onion
Kimchi on the growth of -spleen cells. .

Phfethanol extracts were treated for 48 hrs.

Data values are expressed as mean=SD of triplicate determi-
nations.

Significant differences were compared with control at *p<0.05
and **p<0.01 by Student t-test.
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Fig. 4. Effects of methanol extracts” from onion and onion
Kimchi on the nitric oxide production of macrophage cells.
YMethanol extracts were treated for 48 hrs.

Data values are expressed as mean=SD of triplicate determi-
nations.

Significant differences were compared with control at **p<0.01
by Student t-test.
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