[P-1]

2] Ar-FEE F0{7} &F vfx} 2o D|X|= HEt
SEH oo A FHB o)4F?
ZHds AR R 'zxne %0,;171 I e R

sEe ojv g &EA AER 1 7Y Furt 94981 5589 NFoE MEFol A%
Hol & AAoltt. bR o g Filsigo]l H2 HEF HERZE rosemary, lavender® T ¢ U1
izt ol st Z4F A2 a8, FAAFFA HLEHT Aot A gL A7As) sEF
o 7%, S EH AHE L HIFE o8& 5o B AF Bt ok

A FHEe dREE 540 YoM Bol AMEET oy dF FHEE A0 o] AHgd F
9& g3te AR Utk F I AEo U AP AL AEeAAE SE3W fEY F
dH 27N E dod F o, vpde YalFd AdedAE HFEoh w13 WIS oo A A}
£ E ¢AEHT, AolAe dAF dF 54 AUtk @ 283 HFe ARy n¥Ed
Aol Al AHS& ol @k 3 ewide EE3(Labiatae)ol £3tE thdABREo
dActo]l AitAelth 53] Hultis HFS FYolv FAE FIAH F e iAo ¥ A
oz daA Ut e S5 gy ogfoI A AFAA, ok, BT o]&HAT FE
o] lavareZt @& U3l ups} Zol BEAZAN QWY LH s o9 Hol tgF
1€ A AB7 A E 82 AFHA @ v 2 AFREL A FoR 448 Eol]
A 712AQ A9 Bz YL E LolE v vk 2 LHAANE FHAA A=

FE F QEAHYL e FEE Addtd 5L A7t & gy EFEFES Ao &
g 8 (Sprague-Dawley; n=9)°ll 0, 100, 300, 1,000 mg/kgd] &HC2, YAF 64RH 1547A] AF F
o &te] Wiz WA X e FgE AL AT

o A AREY, AT, ARAAR, AUF5E EAYANE F EEEA e ¥ dAFAF,
T, FFNA DT, ALY, AAGHATE BZEA e v g AN 2T AP &
og ztojE JHY 4 UAUTH webA o8 Ane FFHAY QAT T FHY EFEES ol #H
AF71E] HWIALH(1,000 mgkg) 82 FostdE EEE 2 iAo JFE F2 ¥e Aoz A}
BEHEE Y EFEES o83 AFY dAEAHL FAHA 4 Aoz Aztdch

r l

rlr;L_,

[P-2]

TR FE=2 E #d ¥ ME=sd s

58", oo g, Wad, R, ¥ 5
AT a}omw%w—, LIRS DR L T

r_>.:

g, °l

T2 H(Synurus deltoides)= A7 Ao BEate I Fite d2ZFEH Wl A
9, olx, A&, A, FF, %717‘ FTE FF, AE, EY, dH A ol &H g e 5
5% FA7 vide 279, 459 x3E 1°4"7ll‘ 7Iw0] e ReE &d stoh
B YEoz odgs A 7}%7“ H3 3 A o SR gez HAY g e FH
YEZ Yok 3tu dedde F8F dHE BEo YUk e $YUF HF Aofzo]
71e dtot HI2dle ol g AtokxFoll U of2 7tA] Al A Vs uF FURE&EE 7HdE
AT7F EEs] JYHT Je Aol B HI4FYLd A FHEo]l AFIAA F4o
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Ay Y A2 AF FRAZEAY FHY o] &2 Ao) gt & F ot oo B AP
Ae FH AP ZHE FES] A% ARE FEEE AT U 5RUAXEHA B
3t F BFILFAE AL ethanolZ 33 %3t ZYEF3 F, hexane, chloroform,
ethyl acetate, butanol 5 $vi2 st TZEAZ A F, 343 849 9 ALEA adE 3
ESAt 282 4 AlsdAM & F403 €48 Ve e 53] ethyl acetate FH S A
RCs00] 260 pgo2 7V ¥2 3ibsl A4S el GAEd HAGAFE(AS49), TEAE
(Hep3B), # 3 ¢AEMCF-7), SLAXAGS)d] UM e vl & dAX A% AAay
g JebdAc

35, Wad, A71g
AAeE vty $8 4 Tey

Z I} F(Zanthoxylum piperitum AP. DC)& 33} (Rutaceae)?] AFE\UF-(Zanthoxylum)Z o)
Hate GgBFoR JdEH FABZ ojfEHo % EF IAF nBANE HFAEYS 0 FE
o AEFA, XNF, AAF, AQYF, ¥F, 945, L2244, AAA, 77, A8A, FFA 80
olZ27I7kA 1 K=t wj T ML NFAH AF LAZAMY FEot5AH0) e B2 A
02 FEEY wEgA B dF 2MUR do] Wag FE2E2 YA F2ax g dEolAHo]
E, 7182 9 & €22 ASEYsd 443 a9E sy 1 4EAS FIdsgd. =9
UF g BYI2 & ol&3te] Fits a5 AP A AdLUolHHE BIYZNA & itz
AE Y. ddolMEolE EHE S silica gel column chromatogra-phy 2 338t & &
43 84S HAE 2% EPR 0= FFEL &4 B, THAIYG o8 FFEL vy
2 ZA st DPPHY o8ty 4t a3E 243 4% Com 19 B ICso@tol 4 pg/miz
FAFIHAZ AHEHT e BHA ICxo 12 pg/mith EA40] 3u) w4 deElgen, Com OI&
IC%te] 13 pg/mlZ W2+ 2 AL43 BHA ¥ a-tocopherol® Hl<3d &4<& Jehyiao

[P-4]

ZiNET| gol FE29| s By % MESY 50

Ae9*, H5Y, ol g, 0|57, FHY, 54
Zvstm vhol oAbl gy

7tA1 229 U5 Acanthopanax senticosus (Araliaceae, FHUYF )= Aldiglol Y29 thad 4
2oz AgdME 7], By 2 JA9 HALE AZAMD AL AANLAAGIA N,
Acanthopanacis sentocosi Radicis Cortex)2t 317 e zts] g4 AE9 dujel oz4d dr&
amFe ok s e e Z4E wWFAd oltiAllE, dFEHIRAIO) S, XALAlo| = AA}
7, AR 5o FEAREEC Ao WY TFA, AT AN, V)T FY, d32E 7% 59
%0 Adgel #THoR AFHIT gk 53] A AT dufdie st dT AFY #Hed
F2 FHE e olAxAo)=(Acanthoside D)9} FALZIUE AF2 v &4t A
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Abx=A}ol T (Chiisanoside) F7H4] F 9 AR S 25 zta 91 ¢ #ulojUg}l QEA oY Z gy ko)
AR, 7 9gd 13 dANE S FF3] FHsa A7) dE dAHGE WA ABREHE
o 2Ae MErtsAel Euda dAch E{ oftAAO]= D(Acanthoside D)ol tig i T%
AY By oFd dUdFRL TAHZ F7t RAAFU, 58 &4, 94 A Fol #3in
2] Ab i Alo] = (Chiisanoside) = #2438, &&= Fol oo rirjezs Ao FaAdod o
g el g nxHIA YUt old & HEFME 7ML 49 G AEE FEEH FYEES
5“435} 84 9 4F GAX g AES5AHS AH3AT ARE £4A ¥ FHsA 0% og
2 F23d L FHFES B9 A ue BEEYUE P33 A FRZXE oAl
HolE, R&t& 2 EF08 IFAHY Aol 93 oirtA] goz zAdA FHAAZ AN F
Aol AL &3t 4zt 84S H4HE A REE R E4A RCote] 1023uge 2 e A
zo] vlaf 2w ol EA udEhwth ASIHYAE), MCF-T(HWEAE), AGS(HEAR),
HeD3B(7P%““ﬂ_‘£)E o] &% MESAH AFAAE dmg/mle] HiF EFEANAH A5497F 61.3%F H]
23 & AdAAAE JEHNL & BEYEEL Hud 5 dAX AF JAEAE e
Sd‘:}.

—

P-5]
I AL M LIR(Rosa davurica Pall.) 2] Me|girls ZAlo| 2kst o33

AEd’, 098, oS4 F5Al
ZAeista 4FAR TR, St Bt

AEAYTF(Rosa davurica Pall)E= vl &&e thdA AE2A v 58 ¢ 5%
AE, O L Aol Fol EXd e GPEHBELR o] 1~15molH E7& —E—ﬂ] A5, A

ol 7EA7E ik & $AAEFLE Un HU9Y v FEHAYoZ FEe] WE sy Zo
1~3cmzA 7FFztge] = FuU7t oz o] AAe] gurk £ FujMo I gyt Hoh H4
< F¥olv] 99 HFF Moz et YL FEAYon Fo] LuFgET UM E 28
2 ol glon vEY ZYPFH o A S dFd AFA FUH WF BRI F Fo2E A}
835t gt

a3eg 4 AIAUF Yo JREAY BT S AAEA, e s dF &
F3n e F2AE AEAUTE o859 AEAUT &5 F A T AFRZAEF A
Bod SAEHE Ad 754 SAFF 48, A H MAA € JIYAATY qFF &
A 5oz AL JEE VZAEE dud EHE R AEAUYTY AREHozEe 9w
Qe 7138 BT iR AdAYUT du, &7, RE, 49 4 RHd=E $E, @
Wy, 2w 3R @38 FFS BNEYn, 1 F Y CH"“’E K, P, Ca, Mg, Fe, Zn %
Cud F71d #&FE BH&dd AdAUT d& 479 g2, vetg, §28¥8 9 82 F
2% 39 F vEA FEEY FF 2AE AQen, & £09 £&E A} =3, A9
€& FEES {7180 € F2RIE oHolAEHE, Retg 9 EF & EF3lo it
g4 2 AUV 308nm, 350nm) FHEAE SAHHT. 222 In vitro EFQHO] FE(Eeh)
HPAQ Ames testE o] £ FEAWM)AA &3 AYS T3 YABA7TE BAFAL
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[P-6]
Conformational changes of plant-origin proteins by gamma irradiation

Ju-Woon Lee’, Ji-Hyun Seo, Hong-Sun Yookl, Mee-Ree Kiml, Myung-Woo Byun
Team for Radiation Food Science and Biotechnology,

Korea Atomic Energy Research Institute

1Department of Food and Nutrition, Chungnam National University

This study was conducted to evaluate the possibility of gamma irradiation technology to
reduce allergenicity of allergic food from plant origin. Conformational changes of allergenic
proteins of peanut, buckwheat, and garlic by gamma irradiation was examined by SDS-PAGE
profiles. Protein fractions were prepared with adequate buffer system (0.01 M PBS, pH 7.4),
and irradiated. The bands of target proteins on gels was disappeared by irradiation. The
disappearance was dependent on the absorbed dose. High molecular proteins were more
sensitive than allegen with low molecular proteins. New aggregates with higher molecular
weight was generated by irradiation. The aggregates had not been identified as the certain
molecular weights but appeared trends smeared in the broad range with molecular weight
larger than control. Among the samples, garlic allergen was more durable by irradaition than
others. This results showed allergens from plant origin could be conformationally altered by
gamma irradiation, and SDS-PAGE profile determination could be used as a preliminary
method for the observation of the conformational changes of proteins,

[P-7]
Effect of gamma irradiation on the biological activity and color change of
Puerariae radix

Tae-woog Jeon”, Ji-Hye Park, Myung-Woo Byun
Team for Radiation Food Science and Biotechnology,
Korea Atomic Energy Research Institute

This study was carried out to examine the color removal, antioxidative, DPPH radical
scavenging and antimicrobial effect of gamma irradiated Puerarige radix extract using
different solvent. Puerariage radix were extracted by methanol and acetone, and irradiated 10,
20 and 30 kGy with gamma ray. Hunter color L-value increased by irradiation in a dose
dependent manner, resulting in brighter in both solvents used. The a- and b-value decreased
by irradiation in a dose dependent manner. Antioxidant activities of the Puerarice radix using
soybean oil emulsion was higher in the extract using methanol than that of acetone and was
practically effective as antioxidant at the level of 100 ppm. Scavenging effect of DPPH radical
of Puerariae radix extracts with methanol were not changed by irradiation dose but that with
acetone decreased. Acetone extract from Puerariae radix had antimicrobial activities in the B.
subtilis, B, natto, B, megaterium, S, aureus, Sal, typhymurium and E. coli, methanol extract
also had the antimicrobial activities but weaker for Sal typhymurium and E. coli. Results
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suggested that Puerariae radix extracts have a potential as a natural food preservatives and
cosmetic raw material.

[P-8]
Irradiation effect on mutagenicity and embryotoxicity of gossypol

Cheorun Jo®, Hong-Sun Yook, Jae-Hyun Kim, Hyun-Pa Song, Jong-Suk Kwon,
Myung-Woo Byun

Team for Radiation Food Science and Biotechnology,

Korea Atomic Energy Research Institute

1Depaﬂ:ment of Food and Nutrition, Chungnam National university

Gossypol dissolved in methanol (0.25 and 0.5 mg/mL) was irradiated at 0, 5, 10, and 20 kGy
by gamma ray. Gossypol content was significantly reduced by irradiation as a dose dependent
manner. Ames test of both nonirradiated and irradiated gossypol solution was negative at the
level of 0.1, 0.5, 1, 10, 50 and 100 g gossypol/plate. At the gossypol concentration 25 g/mL,
the blastocysts formation rate of mouse embryo were decreased to a half compared to control,
but irradiation at 20 kGy increased the blastocysts formation, resulting in no difference from
the control. Results indicated that irradiation decreased the gossypol dissolved in methanol,
resulting in lowering the mouse embryotoxicity.

[P-9]
Conjugated linoleic acid(CLA)E &t78t X4 X]Z&(structured lipids, SL)2| &4
3}

2384, AFo}, o)7]H
2dogE AEFew

AN AEF(HFF, SFETH, sivteb7)f, £8 2%, $37)9 Conjugated linoleic acid(CLA)

Hzteltn A3 AWEA(IME0)E ©)&3td A7dA A (Structured Lipids, SL)E 43 F
At AT AAL 7€ #3219 Triacylglycerol molecule ¢] = %4F2 transesterification
o) 83 1 AL WMIAZ Reld. Gas chromatographyE ol &3l Al# A& 79 SLAS
At 248 dvlwdlgor. Palmitic (16:0) - Palmitoleic (16:1) - Stearic  (18:0) - Oleic  (18:1) -
Linoleic (18:2) - Linolenic (18:3) - Eicosanoic acid (20:0)9] vl A3} SLolM I §g3Fo] E24EH
3, A CLAY 3% 2718 2 F A2tk CLA isomer® % 9,11 cis/trans (4~9mole%), 10,12
trans/cis(4~9mole%), (8,10),(9,11),(10,12) trans/trans isomer(9~10mole%)7t Z7}&tgdh. H ¥ 3}
g ge=3e V& HE&RFE SLAA BEF Eded, CLAY F/#2 A3 2F=204te F7t
o} F3lz|AtAke] zhAd] ol§ Aot} Alkaline refining¥¢ SL A7bE 05~0602 E4F Ao
BERH0E o|FHL, POV &2 T HFE & HFE Rolx gL Aoz Hol FAF i3
= 3A F718RA &ttt Hunter M= £ LS 2F F718l9 3, agte 2 F #d4asdx, bate
Soybean - Sunflower® # &&= A A

tio ox mu
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(P-10]

Solid phase extraction(SPE) gtg{0i 2|8 BIAIM TAl=El EF0M FxE
hydrocarbon7#2| £44

WAL zALY] 93] K E® hydrocarbon®E A& WA AN st 3yl HAsto
florisil column chromatography®] W W22 solid phase extraction (SPE) % & o] £3%
o Ay, HAzmr], g7 5 F7 0 ~ 10 kGy7hR 9 AR F oz A AN A FE2F
hydrocarbon#& SPE W¥ o2 BA3le] AT L ZAAFHA 434 5& FAdAT. 4AL
A zZAE a7, siA 2719 G27]o A 5% hydrocarbonFE SPE ®#¥o g BA3 Ax =
Abd ol whel o A Fo] FUhE R AN FRY FHAE £ =A YErst SPE ¥yl o
3 AE 5AL Hu7te AS Cis? A3 hydrocarbon®F7F 05 kGy olAdA A&HA 1,
HAR7IE 05 kGy ol ZAHE AMadA HEHULH, darldME stearic acidiA ==
Cizo® Cie1 e A9 % hydrocarbon®7F 05 kGy ©l4He] ZAIAIEAA HAEHUT.

[P-11)
7|12l LA ZAL CFSHAX[AM AN cist HAE

AR 719 (n=30)o] W3t WAL AL AR GFHAAA S HF A H(collaborative blind
test) & WA AN E BB HAFYSFESARY/AEFAEFTEBYLT FFLE AAE
Ak v Al B 3 screening WH S22 DNA comet assayE 93 71912 XNE F&39 o &
gk A3}, intact cell® comet cell®] Fio] T3] v]ZAL A5 AP AlR9] FRo] 100% 7t
SHF U, BT AF dFov qeFol AR A, TL $4& o] 8% verification I3 9l
Al DNA comet assayollA 9t Zo] Alg9 XA o7 FHAL 100%9 HAAAHS Jehidx, 4%
AEAME HA A AT HAE 2A golubx] gol vy A& A2H/E 4L 5 U

79 A& 0|48 ESR ZAHNA =4} ofRe] BEe 9a 100%8 AREE GO, 4P o
oM A 24 AR ta 2e dF e Ui olge BEEA AAE FYe 2
%, 24 % el 100%¢ FHEE YRR, 45 HF HAeH 50%] FHFES 1}
Bulel tha @A UEen, ol ESRY o3 MFo)l AA 2A AFRT BT & go
Br] WEes Azt
[P-12]
ST E Fe|st o] ¥ ojZo| &wE phenodlic acidset & E2|uH= &2
A4, s, olAd, oA, ol dH
B2 ENLAT
AT & svige] AT 434 AT FFH $54S AANFHA oo e FHom
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A A7 EEE Ao 1FQt Ao FGFEH #F AFEN FE E7IE FULBZAY F
o) B A79 P E FHLES Aol R, vARTA B ATFEAEC] LEHANUY. 53
3 FAEQ mRozRY gYgd FRAHAEE ‘°]5]°1 I &%e° RuHEI lon dRIL
71548 AAMEAN AESHZIE AT 28y dA e AAgA HFHEHT e A9 E£E
o] deelMe FEAARS 22X 2 A diF AFe uIAEd Aot B AFdME 49
qokd Mg FHEH LA FAAE F phenolic acidet EgHlEs FFE FF2 ¢ =AXY w
2t ZAE T ZAFEY 2diet HAFU @Y FFoERH dAvgd TEE, 108E ¥ 128EE

ERLE 23 d¥u) AT v3E 2 AzsA Y. Ferulic acid 5 &3 wZod &3t
phenolic acide ¥Z3E F&3 ¥ pHE AT dEolMHOER HE %3 HPLCEZ ¥
A3l @ulo #§H 9 phenolic acid® ferulic acid7b 7F8 Rol 50 % WS 23y en
p-coumaric acid, benzoic acid, sinapinic acid £2.2 ZA&HAU}. 2t &#rl9 # phenolic acid
FFE 6569 mg%RA @ U9 572 mgBET %o =AHZI FAESFE ¥n Fo F
phenolic acid g#& ZAHAT w7 Fole Moo 10v] o] 323+ phenolic acid7l &
213 benzoic acid®t m-hydroxy benzoic acidE "7 AJEoAw AEHAT =AF W Fo
phenolic acidE 28.8~51.7 mg%, Pl7ZelA 3214~4384 mg% HAZ veyct @vo], 9o 2 0
Aol #fe F EgdEe] §FE BT dEIFER JEHIE AL vy 9o ZHA
39e o o Aol ZwEe TS 784 mg%, 3 VU] 838 mg% Aot =AE wu] Fo
F Zg¥E ¢S 30.3~569 mg%, "ol 541.6~4726 mg%e WAL olaz o] A=
phenolic acid ¥ & ZEgdiEo] 43F FF=o] Aon 53] wMifRUE Z3d @e EAsn
2 olE ¥ EEAQ o8 AT & AHdFHte] B Ao YEIGY,

[P-13]
dx| MEo M@y R 48 vl

ol%8 x, AT, AN, A
32571449

AAe Bud rsHezE FUHY FEAW| AT, SUANALEDY VAZVAY, B
Solt},

AAE Ax 59 GA ARE TEH LR Bl ¥ 4 A YA Yo ge
AR e BARE 2E uly, 23 4% 5S4 ZAHUEY oF Az FEARUNY @
He wYowA g WY, 5UHE 52 4UE £ Ak /188 ¢ 5 AY FUY. DAY
NeAe BAme JdYE WY, FAHRe) SHo B RAY SAHE 2A 3P 3R
A gapy g FARL 2ot Y2 E MYsed AR, TIJIHE, BHESE 2
Apul @t msro

A4 Bol AT Yk AAZE WEYA, A, AT, 22UA, 2APA ¢ B &
ATk o5 A FAHREZ Kok WME B AR Ra A vgg 224 Y o}FaY
£7%7% DPPH 27%5¢ s mgtth 1 A% oldddarAse 248 HRE FAAE
A7k A Aol wstomd AR} vlwd T DPPH &A% & AYSl A% wA ehie
o, 4%} 208 A YR, $97 b3 ¥ 28 uly
Tﬂ%%ﬁiﬂHE’“ﬁ}ﬂEEﬂﬂ*”H*wﬂ wAch gy gRe AYAA 3
A Ugon, 9 ¥ T Y Boith vlBHE Hel FFL AYT HEo)A
a2 go] 713 Bt
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[P-14]
&9 (Pinus densiflora Sieb. et Zucc.) M|Z¥{ o 25 E{ phenolic acidse}
flavonoidse| %

= i

< 7FA 3= ’5151} 4013} o EA3tE Hesd 3L o Yol
7+ &4 ﬂﬂa"é B3 Uz EAstrL A A3 ZEA 2dEHs 9t g8 g. B dF
© AAY HAEH(cell wal)e o] & GCE Mo HE=ity Egnxo=g

LC/MSE Mg, &9 Mxee 9 FFE& glucose> mannose> arabinose> galactose>
rhamnose> fucose®] «©2.2 eyt HEsA SIFEL AEde I8 245 ¢ &4
(AIR)Z TFE£3%Hch 9A AgL&7184d 89 3+ 4M N,OHZ E3steq a2 dsidy &3
(ug/g cell wal)2 p-coumaric acid, ferulic acid, p-hydroxybenzoic acid, vanillin, %
p-hydroxybenzaldehyde7t Z}2t 3379, 107.2, 90.7, 313, 80 wg/g ¥H5Ho Yt A2 eyt
AIRY 7% F #H &2 p-coumaric acid?t 9276 pe/g FFHol A eH, flavonoidsE flavonol
glucosides®ll 43}l quercetin glucoside, kaempferol glucoside ¥ isorhamnetin glucoside’} &

o] Aow Ut

[P-15]
EUYEAHY SN HhE AT

HAFHRT HETHA, FRY AL

HZ FNAAY =437 AE5FURE A ANHA AEFTo| A AF AFAH 2
FNgo] &3] JYHT gom, JEAFN YoMT dFFAE 9% 7154 A Fe] FFsH
o o}, Y B0 dAHeE HHEI Ye A 84 &9 vitamin, minerals, polyphenolF T 2
ARl Fag BEA dAEEo] EFH glon, olgF Al Ago] LI x3E A
o 7l A7 Eaglen, A&AES ol43 7T HEY ML F83% d7HA F9
E FHRYEI Q. & AFGAME FIUREAY F A4A 22 F dE £9S Ad 2EA2
SUYFELRY T & 223 EYEIFEEE A B A7 F YEsd #A=
ACE(Angiotensin converting enzyme)# 8] 243} melanin® 4ol #9 &+ Tyrosinase 34 &
S48t =8, A AN} free radicald] #Hdste A HF o2& (Electro donating ability)
F obdAd AL S FAEUY. ACENSEAHY B¢ EAdTREHo] 77.38%E TEE BT
FFEE v& AREAI £& Aoz UE o, TyrosinaseX s &4 2 A5 £ALE Yol
Y FEH HF F 10~40%F =] AHABHYEHR} B2 HAoE JEyY, EF, HAXFAF
S E o] £UFEE Hl8 10~20%HE EFH7F Fow, ofWAdE EHALAME pH
& £42agY SYFE Y & Aole MY, pHY Had wE 2 4AFE e
CEYTEde] FE LT SUF S0 vE A2 7SN BHI SETE e
£9E 28T 7IEAH AFY B8 74 oz AlgET.
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&, waF APz HAY
SHdsE AERYEs

Mz A 712 A8 E 1z d8 7Hx] 2740 w
A s & /e 80CAA 2~
10412 B3 2413 A2 FEAZN wWE A EFEEY 1R FFE 8 F 10439

S Aol MEF FEE AA o7t X gtoy FAc
g AMEE FEAZ] AFEE A JeElUE Aot 2% 8 F 10413 FE2A 71 &4
velstth 354 A, A% gat, g8 g9, dAdiAe A2 8A1F 2 10A1zEe] E A JE
U Adrle] AEZRE oY A% FEo] AR Aoz AZHAYG. FFF L 70%, 30%,
100% ANe22 ArH FEFES AT F 3abs, dAE 394 2 HdSF ZHE A
A3} linoleic acid o o3t 3F4+3sE FH FEES HIEA F& iz T vlEtd FEE
A Fx dEXH R FAFEIT WA JEtgen, A HAMEF(A549) AFF FEE H
Al T vlEe ZF 2229 1000ue/mEENN GAE AAE dAsgon, AN FudAl
EFE(MCF-7d e 10pg/mle] S EANANE AT 4G APt A v ZA X 2

f 38 HJIAl 70% ethanol At FEENA v|ZA X F4 3471 A ey

+
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