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Abstract

The purpose of this study was to identify excellent immune—-enhancing substance from Korean wheats
(Eunpa, Gueru, Alchan, Topdong, Suwon 267, Gobun) compared with imported ones (Australian standard
white, ASW; Dark northern spring, DNS). Phagocytic activities of PBS (phosphate buffered saline, pH
7.4) and EA (ethanol-acetic acid) extracts from the wheats were determined using mouse macrophage
J774 cell line. In order to set the optimal experimental condition up, the cultured cells were tested in
varying experimental conditions. About two to five times higher phagocytic activity was shown in EA
extract of Korean wheats compared to that of imported wheats. PBS extracts of wheats did not show
increased phagocytic activity compared to control that did not add any extract. The EA extract of Gobun
wheat showed the highest phagocytic activity. From the experiment we found that the optimal experimental
condition was shown in two hours of reaction time and 0.05 mg amount of EA extract added to J774 cells.
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Table 1. The yield of PBS and EA extract from wheats

PBS extract Dried EA extract
Kinds obtained from obtained from
50 g wheats (mL) 200 g wheats (g)

Korean wheat

Eunpa 75 1.37
Gueru 63 1.54
Alchan 74 1.34
Topdong 85 1.32
Gobun 72 1.12
Suwon 267 68 297
Imported wheat
ASW 78 2.09
DNS 80 1.80




Aol AP AT

filo
J{N-
O.\..

o]
3

hat

b &

o

A U4
233}

=22 =50 T2 OfAMES] ARR A 5}
Fio] & AarS ZA Y Aol E dotrr] 9t
48U ASW EA 3589 % 57105 mg, 005 mg,
0.005 mg, 0.0005 mg, 0.00005 mg = =& 3] 5}od 242}
o] wjok A Aol R alat L g B EA st
Fig. [oll4l¢l o] 0 EA &%) 428 44
& 7 FEEE 2Tl a8 EA vreld A, ASWe)
M&}B_%Mo EHZ'_TLE‘_\Z]-‘/L%E} J—H”’EA %94
A 2h-g 248 0.00005 mg, 0.0005 mg, 0.005 mg ¥ =}
Az 2T wlas 8 tejrk fladARE 005 mg 2
05 mg BEolA Alzta ghajo] = Al Z713kgich ASW
= 225 Tx o) o3 ojgk-s wkx] ¢fol 7} w2 u)
=g Mg B34S By
a18eR 15‘_—%4 A A S A g BA 27
X 0.05 mgol A 7+ stk S

r_\‘l_‘ rlu

0"

A|ZHOH) L2 CHA] M T 20| 435}
EA #5382 A7H F iAol ah2 wepr) el
= Fig. 29 2ok s g~
= & ¥ 641 207H7) & 3t 9l
A2}, 6412F o) & A E 57} Z7hshr] A A shod 2447
o] Fofl = LAyl d=F Rl A X9 Aol i e}
% 5 gldeh el 36417k o) Fell = m Y
Whivo) ASW A7 ERe o %) 4] Aer
A 482 2kell iz ASWREL 15%, F3 717l 2 rohs
21% o gol 433 #U¥ 5 AAh
:LE} g pﬂqkﬂig] Xl ?5]—-%— %}/ﬂ é;ﬂ_@. _?,‘fﬂ g%ﬂ
27 #UAE gl8 Az wistrh dojuhal g
2~6A 2kl A A A 2 0] B S A B 2o 49
& Halale] wheA ke 24 7to 2 A stch

Control
—2— Gobun
. —A— ASW
ol
o
=}
g0
B
> 8
3
g of
>

— L i

Control  0.00005 0.0005 0.005 0.05 0.5

Concentration (mg)
Fig. 1. Dosage dependent phagocytic activily stimulated
by EA extract of wheat.
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Fig. 2. The change of macrophage cell number by incu-
bation time.
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Fig. 3. Time dependent phagocytic activity stimulated by
EA extract of wheat.
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Fig. 5. Phagocytic activity stimulated by EA extract of
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