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ABSTRACT : Experiments were performed to investigate
the effects of ethanol fraction of three different rice (Oryza
sativa L. var. japonica) grain (Jakwangchalbyeo, red-peri-
carp glutinous rice; Hwasunchalbyeo, white-pericarp glu-
tinous rice; llpumbyeo, white-pericarp non-glutinous rice)
extracts on the protection of oxidative stress. Antioxidant
activities of ethanol fraction of rice grain extracts were
made with MTT cell viability assay in H4IIE cell that is
challenged with hydrogen peroxide. Hwasunchalbyeo
extract and Ilpumbyeo extract did not show any signifi-
cant protective effects on the H,O,-induced oxidative
stress in H4IIE cells, and Jakwangchalbyeo extract
improved the cell viability up to 82% and 74% at concen-
tration of 100 pg/mL for 5 h and 24 h treatment, respec-
tively. In conclusion, red-pericarp Jakwangchalbyeo
extract as compared with other rice extracts exerted sig-
nificant inhibitory effects on the hydrogen peroxide-
induced oxidative stress in the H4IIE cells.
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Fig. 1. Concentration- and time-dependent effect of hydrogen
peroxide (H,0,) on H4IIE cell viability.
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Fig. 2. Protective effects of Jakwangchalbyeo extract on the 1
mM H,O,-induced oxidative stress cell death in H4IIE
cells.
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Fig. 3. Protective effects of Hwasunchalbyeo extract on the | mM
H,0,-induced oxidative stress cell death in H4IIE cells.
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Fig. 4. Protective effects of Ilpumbyeo extract on the | mM H,0-
induced oxidative stress cell death in H4IIE cells.
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Fig. 5. Comparison of protective effects on three rice grain
extracts on the 1 mM H,O,-induced oxidative cell death in
H4IIE cells for 24 h. J; Jwangchalbyeo, H;
Hwasunchalbyeo, I; Ilpumbyeo extract.
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Fig. 6. Comparison of protective effects on three rice grain
extracts for 24 h afler treating 1 mM H,0,-induced
oxidative cell death in H41IE cells. J; Jakwangchalbyeo, H;
Hwasunchalbyeo, I; llpumbyeo extract.
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