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The Long Term Effect of Buchu (Chinese chives) Diet on ROS Formation
in the Liver and Skin Tissue of ICR mice

Gap-Soon Moon' and Min-Ja Lee

Dept. of Food and Biotechnology,
Biohealth Products Research Center Supported by MOST & KOSEF and College of Biomedical
Science and Engineering School of Food Science, Inje University, Kimhae 621-749, Korea

Abstract

To investigate the long term effect of buchu (Chinese chives) diet on ROS formation in the liver and skin
tissue of ICR mice, one of control, 2% or 5% buchu~added diet was fed to ICR mice for 12 months. Superoxide
anion (02" - ), hydrogen peroxide(H202) and hydroxyl radical ( -OH) contents were measured in cytosol, microsome,
mitochondria of liver and skin of mice, respectively. Buchu diet showed a significant decrease of superoxide anion,
hydrogen peroxide and hydroxyl radical contents in liver and skin tissues compared to control diet, and this
effect is especially higer at 5% than at 2% buchu diet level. ICR mice showed an age-dependent increase in
ROS contents, while the group fed buchu diet decreased its ROS contents significantly and ROS contents of liver
appeared to be 2 fold higher than skin. The results of the present study suggest that antioxidative components
and sulfur-compounds in buchu diet appear to be responsible for the inhibition of ROS formation in ICR mice.
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Table 1. Composition of experimental diet (%)

Ingredient Control” 2% l.)uchu 5% l.wchu
diet diet
Casein 20.00 19.56 18.90
pr~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

YControl diet was prepared following AIN-76 B-65 guidelines
for mouse experiment.
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Fig. 1. Age-related superoxide anion contents of liver of
mice fed buchu diet.

Values are meantSD (n=6).

2V alues with different alphabets in the same column are signif-
icantly different analyzed by one-way Anova followed Turkey's
test at the level of 0.05.
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Fig. 2. Age-related superoxide anion contents of skin of mice
fed buchu diet.

Values are meantSD (n=6).

““Values with different alphabets in the same column are signif-
icantly different analyzed by one-way Anova followed Turkey's
test at the level of 0.05.
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Fig. 3. Age-related hydrogen peroxide contents of liver of
mice fed buchu diet.

Values are mean*SD (n=6).

*“Values with different alphabets in the same column are signif-
wantly different analyzed by one-way Anova followed Turkey’s
test at the level of 0.05.
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Fig. 4. Age-related hydrogen peroxide contents of skin of
mdce fed buchu diet.

Values are mean*SD (n=6).

*“Values with different alphabets in the same column are signif-
icantly different analyzed by one~way Anova followed Turkey's
test at the level of 0.05.
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Fig. 5. Age-related hydroxyl radical contents of liver of mice
fed buchu diet.

Values are mean*SD (n=6).

““Values with different alphabets in the same column are signif-
icantly different analyzed by one-way Anova followed Turkey’'s
test at the level of 0.05.
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Fig. 6. Age-related hydroxyl radical contents of skin of mice
fed buchu diet.

Values are mean*SD (n=6).

““Values with different alphabets in the same column are signif~
icantly different analyzed by one-way Anova followed Turkey's
test at the level of 0.05.
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