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Abstract

The antioxidant properties of bamboos sap isolated from Phyllostachys pubescens were investigated. This product
scavenged intracellular reactive oxygen species (ROS) and 1,1-diphenyl-2-picrylhydrazyl (DPPH) radical, and
prevented lipid peroxidation. The radical scavenging activity of bamboo sap protected the viability of peritoneal
macrophage cells exposed to hydrogen peroxide (H;0,). Furthermore, bamboo sap reduced apoptotic cell formation
induced by H;O; as demonstrated by decreases in the number of hypo-diploid cells and apoptotic cell body formation.
These results indicate that bamboo sap has radical scavenging activity and ameliorates H>O, induced cytotoxicity.
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Fig. 1. DPPH radical scavenging effects of bamboo sap at different
concentration.

Bammboos sap was mixed with DPPH (10 mM) in methanol (3 mL). The reaction mixtures
were then colored by the addition of toluene, and read at 517 nm against a blank
without Bamboos sap. The degree of DPPH bleaching is expressed as a percentage
in relation to the absorbance of the control. Each value represents the mean=S.D. of
three independent experiments, performed in triplicate. *P < 0.05, significantly different
from the control.
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Fig, 2. Effect of Bamboos sap on the intracellular ROS formation
induced by H;0:.

The cultured macrophages were treated with 25 M of dichlorodihydrofluorescein diacetate
for 20 min and the medium was replaced by fresh medium containing H,0; (300 uM)
and Bamboos sap (10, 50, 100, 200 nug/mL). After 10 min of treatment, the intracellular
reactive oxygen species were measuted by monitoring the fluorescence increases for
30 min. Each value represents the mean+S.D. of three independent experiments, performed
in triplicate.

*P < 0.05, significantly different from the control.
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Fig. 3. Effect of bamboo sap on lipid peroxidation inhibition.

Bamboos sap(10, 50, 100, 200 ug/mL) was mixed with brain extract (100 mg) in
PBS Iml with FeCl, Each value represents the meantS.D. of three independent
experiments, performed in triplicate. *P < 0.05, significantly different from the control.
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Fig. 4. Effect of bamboo sap on H,Or-mediated cytotoxicity in
peritoneal macrophages.

The cells (IXI05 cells/mL) were treated with various concentrations of bamboo sap
and the cells were tested for viability by MTT assay 24h after the treatment of bamboo
sap. The value represented the mean+S.D. of three independent experiments, performed
in triplicate. *P < 0.05, significantly different from the control.
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