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1 9l 75 FE22| GUHoEE o 24 2HoMe] ¢ ES a1t

Gastric lesion

Group Dose(mg/kg, p.o.)| No. of Aminals (Mean=S.E.M, mm2) inhibition ratio (%)
Control - 10 105.7+55.0 -
R. oryzae KSD-815 1,000 10 21.74+20.99 79.47
Cimetidine 150 10 44.5+28.3Y 57.90

1 Significantly different from each control (p<0.1)
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| F2QF RS2 1O +29| ¢ B9 o)

U782 Y-ute] AR <dl 28 FHs)

| ¥5S A7) vHEeste] A2
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946& A1 Gl vH = JeS HCI-EtOH 9] &
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'4°H tq ]:—04 /‘}23]' =

thsh vJ*é 91—‘:— $1 H A a9E ‘/]'E]r"ﬂ Oigﬂﬂl
1,000 mg/kg ol A 79.47%¢2] 2 A1E-S

Ak (£ 1). T 75 FE29 9 Wi oAl &
= oFJtiEAel cimetidineol] &l oF 1.37v] =
Atk =AY FE FEEe] Fol e el 2k
SARJDARI HCloll thall il o] #rl57ht wojQlat

o A8 35+ Aok

¥ 2 U] 55 FE2Q FoYTe ¢ &4 2dojMe| ¢ ES 2t
) Gastric lesion o )
Group Dose(mg/kg, p.o.)| No. of Aminals inhibition ratio (%)
(Mean+S.E.M, mm2)
Control - 10 131.50+64.18 -
R. oryzae KSD-815 1,000 10 40.20+27.02Y 69.4
Cimetidine 150 10 22.40+22.619 83.0

) Significantly different from each control (p<0.1)
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A, ] 75 FEE] AR fEgh 3
Ay F= T4 (hypercholesterolemia) ol sl = X
2 wsle] mRE G A8k Gemfibrozil -
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Peroxisome  proliferator-activated  receptors
(PPAR)-a¢] © 3t agonist= ¥ Z triglycerides}
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Tl A2 245 AL 9] o] (metastasis)
2} st kel A& Hole dEZe} Mz
(extracellular matrix) 2] u}3] 2 AdH WAL 3
sl oheAl S ARITE AlaEe)71de] Eafel &
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E—] O]'?ri Ul—ég]_/] o) z—]o] O%;q] 5]—/\4 0 oL,] o]%/\é
(cell motility) = MMP2] A&l EAS F7lssich
w4 ] ¢lo] i) 2412 wound-healing assay
o s Wrikst Ay, sl T oo E ¢
o] o158S At (I8 4). A7t MMP &
2dell || = P2 gelating: ]85k zymogram-2-
7+ gk A 3 (MDA-MB-231)0) 4] 463‘ A,
ErojEA o 2 MMP-29 MMP-99] 442 A4))3}
Ao m, 3Hel-3k| = o]-2-3 western blot analysis 2
7, MMP-29F MMP-9¢] -3 Asfistlt (17
5B). £3], conditioned mediumojlA] A3 23},
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2]¢] ¢ o] AAGAE ATk HAdE v=
ojEH o R M Ee] HolgS At on 25
ug/m|94 T ool 60% o o] A adE o
ATH(IH 6). m3t 2] meks FEEolA
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TR 5 QA eI AlA S et 2 o
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