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Table 1. MTB-ITC content of fresh radish in
various cultivars and seasons

(nmole/100g)
Cultivar Spring Summer Autumn
Altari 463.762+15.292* 427250:17.332 424.556216.873
Dongja 468.446+30.049 43646816366 418.54719.692
Okdong ~ 472.243£18.540 442.191:14.183 447.238+13.824
Baekkang  328.525+10353 - -
Biandeaheong  311.457£11.754 -
Daeheong 267.699+7419
Taebaek 406.986+24.323
Chooseok 376.733:16.163
*MeantSD

—
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cyanate, 5-methylthiopentyl isothiocyanateS0] 2HQI%]
Urt AR £ 3 FHE SFUELS Aldslsts
F%&E9] GC-chromatogram© g R.E{ MTB-ITCY o]
selEigion M| 27| Z8B9| GC chromatogram
SRRE F LA FEIFE 2 4-methylthiobutyl
isothiocyanate 2 ERQIE|QICt. £=F7] FREA
MIB-ITCY] g#fo] 3272 MIBITCr} 885
oA oj-¢ E93l7] mEolo) BEHE, AL A
X ZF719 SDEFEEE0A 2 Lehd 4
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o} MIBITCE £ 3191 & 4% A5 247}
AR St BHA, SDE ¥ ZHE7*F2ES Folslyl
2 W 2ol vlsl A5 247 ") o]2L
= Aol SDE F£E3} 7+E7| &) =

Aol guj F&Fo[L} benzyl isothiocyanateol]
His] AR SA4o] Aohe A& vehdH benzyl
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Table 2. Change in content of isothocyanate of fresh radish and fermented kakdoogi by various

cultivars and seasons(nmole/100g)

Spring Summer Autumn

Altari Fresh radish 53 32 43 50 43 32 52 43 39
Dongja 3 Fermented kakdoogi 04 02 02 03 01 01 04 - 0.2
Okdong Fresh radish 97 41 36 80 42 41 70 23 43
Baekkang 3 Fermented kakdoogi 0.8 - 01 066 02 03 06 - 0.1
Baekkang Fresh radish 73 31 40 65 28 41 82 31 25

3 Fermented kakdoogi 04 03 02 02 02 01 03 - 0.1
Biandaeheong Fresh radish 13 40 55 - - - - - -
Biandaeheong 3 Fermented kakdoogi - - 04 - - - - - -
Daeheong Fresh radish 17 37 53 - - - - - -
Daeheong 3 Fermented kakdoogi 02 03 - - - - - -

Fresh radish - - - 13 27 37 - - -
Taebaek 3 Fermented kakdoogi - - - 03 03 01 - - -
Taebaek Fresh radish - - - - - - 1.3 37 57
Chooseok 3 Fermented kakdoogi - - - - - - 02 01 01
Chooseok Fresh radish - - - - - - 17 36 53

3 Fermented kakdoogi - - - - - - 03 0.1 -

* Kakdoogi fermented for 3 days
: 4-methylthiobutyl isothiocyanate,
. 4-methylsulfinyl-3-butenyl isothio cyanate

** Kakdoogi fermented for 7 days
: 5-methylthiopentyl isothiocyanate,
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5-methylthiopentyl isothiocyanate, 4-methylsulfinyl-3-
butenyl isothio-cyanate'5-0]33 21 o] &2 T2 Table
201 2Tk 2E719) 39 S40] NYHWA olE
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Table 3. Change of body weight, liver weight and
liver protein content of ICR mice by treatment

Experiment Change of body ~ Liver  Liver protein
group weight (g) weight(g) (ug/ml)
Control - 240£1.14% 1381012 1451327
BHA - 1.40£0.55 148+0.11 13.97+2.52
BITC - 7.25+2.36 1.43+1.88  13.49+2.48

MTB-ITC - 5.40+1.52 1.31£0.28 7.1410.97
SDE - 0.60+0.55 1.39+0.50  10.89+1.08

Kakdoogi - 380+0.84  1.40+0.19 13.88+2.63
extract

d SRS & ofeAE o W gudas wean ||
7rol BA7L ¢F S0%=7}819tt= Bensonso &

Aot s FEgS
isothiocyanate, MTB-ITC+2] 7%
Bo| ZtAstg ot 1 olgle] FE2 R H

& & WHast gle Aos HeENRH.

Holrt, whalzlsko. benzyl

_?_oﬂ = I:}BH 2l a¥o]

2.2. Glutathione S-transferase Activity=%

717yl A8 E B BT F A E2 T
o] Ae] GSH S-transferase®] specific activity®] 721}
£ Table 4 of LERRRIEL

Hepatic cytosolof 4] CDNBoJ| 2]+ GSH S-transferase
specific activity7} HRolAl= 636.0+75.8 nmole/
min/mgn=5)2. 2 et on, tixFol Hls) BHA
-2 194} benzylisothiocyanatew-2 2.954%, MTB-ITC
2o 3868, SDEZ2 3.64H), 2t &7 FEETLS
258 Z7)8l9dch

Bensons-&  hepatic  cytosolo| 4]  CDNBoj 2] $t
GSH S-TransferaseZ4io] BHAZ 70mgKge 7
Zo] 31912 w 13.2+0.7(S.E)umo)/min/mg(n=4)°] A 11,
vechicleo] A1 E 2.0+0.2umol/min/mg(n=4)2  LIEPGTL
BHAE A|Z5ke™ 750mgKg gavagedt mice®] GSH-
S-transferase®] ZA12 EAlole] 0.75%BHAE &

Table 4. Glutathione S-transferase specific activities in liver cytosols from control and treated mice

GSH-S-transferase specific

Acid-soluble

Experiment group No. Of] activity** (nmol/min/mg rcﬁ?tr(])lll sulfhydryl level*** Téfml)rll
protein) (nmol/g liver)
C;;IITI 5 636.0+ 75.8* 1.00 79.36+11.63 1.00
BITC 5 1209.0+549.5 1.90 182.67+40 00 230
MTB-ITC 4 1879.4+406.5 295 290.44+31.20 3.66
SDE 5 247443420 3.86 285.71+30.82 3.60
Kakdoogi 5 2315.6+455.0 3.64 204.83+16.01 258
5 1650.2+332.4 2.50 198.95+16.34 251
extract
* : means*SE
wF GSHSﬂmsfaaseaoﬁvitymsmyedaoomﬁngwﬂlenﬂlndd}hﬁgdalmlﬂng I-chlaro2,
4-dinitrobenzene as the substrate
*x% . Acid-soluble suthydryl level was assayed according to the method of Ellman'*”
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Table 5. List of compound by GC/MS chromatograms of SDE, solvent extracts of fresh radish and

kakdoogi
Solvent extract SDE extract of Solvent extract
of fresh radish fresh radish of kakdoogi

[ | dimethyl disulfide - + +

O | dimethyl trisulfide + + +

I | 4-isothicyanate + + +

IV | diallyl disulfide - - +

V | 4-methyl pentenyl isothiocyanate + - -

VI | l-isothiocyanate + - -

VI | 5-methylthio4-pentene nitrile + + +

VI | 3-methylthiopropyl isothiocyanate + + +

IX | 4-methylthio-3-butenyl isothiocyanate + + +

X | 4-methylthio butyl isothiocyanate - + +

XI | 2-benzylethyl isothiocyanate - + -

X1 | 4-methylthio pentyl isothiocyanate + + -

Xl | 4-methylsulfinyl-3-butenyl isothiocyanate + - +

W
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