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Effect of Maengjong-Juk Extract Coated Rice Supplementation
on Antioxidative System in Rabbit Fed High Cholesterol Diet

Min-Ja Lee, Eun-Young Kim and Gap-Soon Moon"

School of Food and Life Science, Biohealth Products Research Center, and
Food Science Institute, Inje University, Kimhae 621-749, Korea

Abstract

To evaluate the antioxidative effect of rice coated with maengjong-juk extract in vivo system, rice coated
with maengjong-juk extract diets were fed to NZW rabbit for 16 weeks and lipid peroxidation, protein oxidation,
activities of antioxidative enzymes and total glutathione content in tissues were measured. TBARS contents
in liver and spleen were significantly decreased in maengjong—-juk extract diet group compared to control group,
while those in kidney and heart tissue were not significantly different. Maengjong-juk extract diet suppressed
the protein oxidation significantly in liver, spleen, kidney and heart tissues. Hepatic total SOD, Cu -Zn-SOD
and Ma-SOD activities of maengjong—juk extract diets were significantly higher than those of control diet.
GSH-Px and catalase activities of maengjong—-juk extract diet were higher than those of control, while GR activities
show no significant difference between the two groups. Total hepatic glutathione content was significantly
increased by maengjong—-juk extract diet. According to this study, many antioxidative materials and phytochemicals
in maengjong-juk extracts seems to protect tissues from oxidative stress by stimulating antioxidative systems

in atherosclerotic rabbit fed high cholesterol diet.
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Table 1. Composition of experimental diet?

Groupsm Diet

HC Basal diet (60%)+ Rice (40%) + Cholesterol (19)
+Sodium cholate (0.3%)
Basal diet (609%)+MR (37.38%)+ Cholesterol
%)+ Sodium cholate (0.3%)

343.36 kecal/100 g diet

Yo prepare the experimental diet, chow pellet for rabbit was
powdered first.
H4C: High-cholesterol group.
HC +MR: High-cholesterol diet + Rice coated with maengjong-
Juk extract diet group.

HC+MR

Total calorie
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Fig. 1. Effects of rice coated with maengjong-juk extract on TBARS (A) and protein carbonyl (B) contents of liver, spleen,
kidney ard heart homogenate of rabbit fed high cholesterol diet.

Values are meantSD (n=7).

*Significantly different at p<0.05, **Significantly different at p<0.01, ***Significantly different at p<0.001.

NS is not -significant.
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Fig. 2. Effects of rice coated with maengjong-juk extract on hepatic antioxidative enzymes (SOD, GSH-Px, GR and catalase)

activities of rabbit fed high cholesterol diet.
Values are mean*SD (n=7).

*Significantly different at p<0.05, **Significantly different at p<0.01, ***Significantly different at p<0.001.

NS is not-significant.
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