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Abstract

This study was conducted to investigate immunofunctional activity of the polyphenol fractions
isolated from Korean pear. In the experimental of Rosette forming cell, the results showed that all the
polyphenol fractions enhance the cell count compared with the control group. Especially polyphenal
fraction Il and Il showed highly significant effect on Rosette forming cell, and allergy inhibition. After

antigen challenge, histamine content of blood of the polyphenol groups was lowered to near the
normal group.
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<Fig. 1> The procedure for isolation of polyphenols
from pear(peel and core).

S-1:Sephadex LH-20 column chromatography[methanol:
water(0—1)]
M-1:MCT gel CHP-20 column chromatography[methanol:
water(0—1)]

B-1:Bondapak C18 column chromatography[methanol:
water(0—1)]
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<Table 1> Effect of polyphenol fraction |, Il and Ili from
pear on plaque forming cells(PFC).

CON 39£5.0
I 41+6.5
I T0+£8.2%*
I 80 +£7.3%*

BALB/c mice was intraperitoneally injected with saline or
polyphenol fraction

L, IT and IIT extracted from pear for 10 days

The BALB/c mice was immunized with 0.2 mL SRBC( x 10"
cells/mL) before assay values are mean=+S. D. of 7 mice
P-values was determined by t-test

** 2 p<0.01

CON : Control

1: Polyphenol fraction I from pear

11 : Polyphenol fraction II from pear

IIT : Polyphenol fraction III from pear
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<Table 2> Effect of polyphenol fraction |, Il and Il from
pear on Rosette forming cells(RFC).

'RFC/10° spleen cell
-+~ Spleen
43+54
1 43467
I 67£3.1%
om 734455

BALB/c mice was intraperitoneally injected with saline or
polyphenol fraction

I, IT and III extracted from pear for 10 days

The BALB/c mice was immunized with 0.2 mL SRBC(1 x 10’
cells/mL) before assay values are mean+S. D. of 7 mice
P-values was determined by t-test

*: p<0.05, ** : p<0.01

CON, I, I and IIT are the same as described in <Table 1>
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<Table 3> Activity of spleen cells in a culture medium
containing polyphenol fraction I, I and Hll

from pear
Dose(mg/mL) Harvest of culture supernatant
Ahr ' 48 hr
CON 0.19 0.12
Fraction I
0.1 0.16 0.12
0.29 0.16
5 053 0.41
10 0.72 0.67
Fraction It
0.1 0.14 0.19
034 0.17
5 0.90 034
10 2.11 0.70
Fracion 1l |
0.1 0.12 025
0.28 0.16
5 0.41 035
10 091 045

Spleen cells from BALB/c mice were cultured at 5 X 10° cells/mL
in 0.2 mL microcultures. The extracts were added to the well at
0.1 mg/mL,, 1 mg/mL, 5 mg/mL, 10 mg/mL and incubated for 24
hrs, 48 hrs.
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<Fig. 2> Inhibition effect of polyphenol fraction I, l and 1lf from pear on histamine release in blood.

Sample was intraperitoneally injected to the BALB/c mice for 3 days, 3 hr before the challenging injection of antigen

Immunization was induced 3 times, 1 week, 3 weeks and 5 weeks
Histamine levels were expressed with value of 7 mice per group

Values are means +S.D. of 7 mice
P-value was determined by (-test
* 1 p<0.05, ** : p<0.01

CON was intraperitoneally injected with physiological saline to BALB/c mice L, II and IIl were the same as described in <Table 1>
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