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Abstract

Antinnitagenic, antioxidative and nitrite-scavenging effects of seafood bun were investigated. Fach samples were extracted
with methanol. Aflatoxin BI(AFB1) was used as mutagen. Seafood bun added 20% kimchi(Smg/plate) reduced mutagenicity
of AFB1 for Salmonella typhimurium TA 100 and YG 1024 to 47% and 61%, respectivery. The reduction rate of seafood
bun added 20% kimchi was higher relative to that of other samples. Hydrogen donating activity in all buns showed over
50% and seafood bun added 20% kimchi was higher than others, but the activity was lower than that of 0.1% BHT. The
peroxide value for linoleic acid increased during the storage, the values in seafood bun added 20% kimchi was signficantly
lower and the values in other buns were a lower than that of control, the values in all of the samples were higher than that
in 0.1% BHT. Among the samples tested, the TBA value in the seafood bun added 20% kimchi for liver homogenate of rat
was the lowest. Nilrite-scavenging effect in all the samples tested was higher than 50%.
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Table 1. Ingredients ratio of seafood bun

Ingredient Amount(g)  Ingredient Amount(g)
Shrimp 100 Salt 2
Cuntle fish 75 Sugar 2
Pork meat 30 Pepper 1
Bamboo sprout 30 Sesame oil 2
Lard 5 Rice wine 2
Mimg-bean sprout 70 Soybean sauce 2
Spinach 20 Com starch 2
Onion 25 MSG 1
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Table 2. Inhibitory effects of methanal extracts from
bun on the mutagenicity induced by aflatoxin
Bi(AFB,, 1,0ugplate) in Salmonella typhimurium

TA100
Sample treatment(Smg/plate) Revertants/plate
Spontaneous 128+ 8
Control(AFB:) 1432 £47
Market bun 1403+32° (2)°
Seafood bun 1088 +53°(26)

Seafood bun added 20% Kimchi 814£60° (47)

" Mean=8D of three replications.

® The values in parentheses are the inhibition rates(%).

¢ Means with the different letters arc significantly
different at p¢0.05 level.

Table 3. Inhibitory effects of methanal extracts from
bun on the mutagenicity induced by aflatoxin
Bi(AFB;, 1,0ugplate) in Salmonella typhimurium
YG 1024

Sample treatment(Smg/plate) Revertants/plate
Spontaneous 112+ 8
Control(AFB;) 654 43"
Market bun 62243 (6)”
Seafood bun 415227 (44)

Seafood bun added 20% Kimchi 0154 (61)

Y Mean+8D of three veplications.

21 The values in parcntheses are the inhibition rates(%).

#7¢ Means with the different letters are significantly
different at p{0.05 levcl.
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Table 4. Hydrogen donating activity of methanal extracts

from bun
(Unit : %)
Sample Hydrogen donating activity
Market bun 526 + 360
Seafood bun 5893 & 270
Seafood bun added 20% Kimchi 6936 + 2.32°
0.1% BHT” 7321 * 168

Y Mean values of three replications
2 Butylated hydroxytoluene,
< Means were significantly different at the p(0.05 level,
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Fig. 1. Changes of peroxide value in linoleic acid emulsion
added methanol extracts of bun during incubation at
507C for 7 days.
O : control, -~
-4 seafood bun.
-@- - seafood bun with 20% Kimchi,
-l : 0.1% BHT
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Fig. 2. Effect of methanol extracts from bun on MDA value
of rat liver.
Means were significantly different at the p{0.05
level,
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Table 5. Nitrite-scavenging effect of methanal extracts

from bun
(Unit : %)
Sample Nitrite-scavenging effect
Market bun 5468 + 506"
Seafood bun 6723 + 342°
Seafood bun added 20% Kimchi 7236 + 176
0.1% BHT” 8231 = 136"

Y Mean values of three replications,
¥ Butylated hydioxytoluene.
** Mcans were significantly different at the p<0.05 level.
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