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Abstract

In this study we manufactured mulberry fruit tea(MFT) to be used as an anti-inflammatory agent. Here, MFT was
consumed by thirty middle-aged women with symptoms of rheumatoid arthritis for 4 weeks. The anthropometric measure-

ments and serum inflammatory factors were measured before and after consumption of the MFT. For the anthropometric
measurements, BMI and body fat decreased after 4 weeks of tea consumption although there were no significant differences.
The serum inflammatory factors(uric acid and homocysteine) as well as serum amino transferase activity(aspartate trans-

aminase and alanine transaminase) showed a decreasing trend. In addition, serum carbon reactive protein(CRP) decreased
significantly decreased after MFT consumption 4 weeks. It's concluded that this MFT is helpful to for theumatyroid arthritis
patients in order to decrease serum inflammatory factors such as CRP.
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Fig. 1. Flow chart of mulberry fruit tea procedure.
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Fig. 2. Experimental design.



176 zvlz} - 7ol

Table 1. Instrument and conditions for hemocysteine
analysis by HPLC

Homocysteine
Instrument BIO-RAD 2800 Serise
Detector Flurorescence detector
Colum Pico Tag 8.5<300 mm
Mobile phase 1x700 mf, contains methanol

Excitation 385 nm, Emmission 515 nm
1.0 m&/min

Detection wavelength
Flow rate

Table 2. Proximate composition of Morus lhou(Ser.)
Koids

Components Morus Thou(Ser.) Koids
Moisture(%) 88.22+4.23"
Crude fat(%) 0.2340.02
Crude protein(%6) 2.1340.11
Crude ash(%) 0.86+0.09

D Data are shown as meantS.D.
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Table 3. Anthropometric characteristics of the subjects
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Fig. 3. DPPH free radical scavenger effect of Morus
Ihou(Ser.) Koids.

Each value represents the meanS.D.(n=3), A: mulberry
fruit(water extract), B: cyanidin 3-glucoside, C: BHA.
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Female subjects(n=30)

Variables P-value”
Before After 2 weeks After 4 weeks
Age(yrs) 45.60+12.45" - NS.
Height(cm) 153.90+ 5.08 - NS.
Weight(kg) 57.52+ 9.40 57.239.85 56.00+10.08 NS.
BMI(ke/m’)” 2445+ 3.61 24.1243.79 23.87+ 397 N.S.
Body fat(%) 31.54% 4.00 31.51+4.43 30.95+ 3.18 NS.
LBMkg)” 39.11+ 4.83 38.42+4.98 38.72+ 5.48 N.S.
WHR? 0.91% 0.05 0.90+0.05 0.88+ 0.05 NS.

D Data are shown as meantS.D., ? Body mass index=weight(kg)/height(m)’, ¥ Lean body mass=body weight(kg)—fat mass(ke),
“ WHR: Waist hip ratio, ® Values with different superscripts within the column are significantly different at 3=0.05 by Duncan's mltiple

range test. N.S.: not significant.
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Table 4. The serum inflammatory factors of the subjects
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Female subjects(n=30)

Variables Pvalue® Normal value”
Before After 2 weeks After 4 weeks

AST(mg/de)” 20.90+5.22% 21.40+5.80 21.7746.06 NS. <38
ALT(mg/dt)? 23.2246.39 19.8044.84 16.60:+4.42 N.S. <43

Uric acid(mg/de) 4.80+1.37" 4.20+1.06 4.10+1.01 NS. 34~7
CRP(mg/de)” 0.04+0.07 0.01+0.001° 0.02+0.001° * <0.4
RE(U/mg)” 12.24+1.46 11.48+1.21 10.04+0.86 N.S. <10
Homocysteine( #mol/ £) 11.58+3.22 11.32+3.73 10.19+3.26 N.S. 50~139

b Aspartate transaminase, ? Alanine transaminase, > Carbon reactive protein, * Rheumatoid factor, > Data are shown as mearrtstandard
deviation, ® Values with different superscripts within the column are significantly different at 3=0.05 by Duncan's mitiple range test. NS:
not significant, ‘p<0.05, ” Clinical value of SMSL(Seoul Medical Science Institute).
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