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dihydroxyphenyllactic acid). 3,3'4',5,7-pentahydroxyflavone
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3-(4-hydroxyphenyl)-1-(2.,4,6-trihydroxyphenyl)propan-
1-one. rosmarinic acid. punicalagin % f i L 7z (Table 1)
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Table 1. Relationship between CGPC and CAC of substances contained in vegetables and herbs.

No Substances
1 flavone
2 7-hydroxyflavone
7,4'-dihydroxyflavone
4 7,4'-dihydroxyflavanone
(Liquiritigenin)
5,7-dihydroxyflavone 7- glucuronide
5 .
(Chrysin)
6 3,3',4',5,7-pentahydroxyflavone 3-rutinoside
(Rutin)
7 (-)-epicatechin
8 (-)-epicatechin gallate
9 4',5,7-trihydroxyisoflavone
(Genistein)
10 3-(4-hydroxyphenyl)- 1-(2,4,6-trihydroxyphenyl) propan-1-one
(Phloretin)
1 rosmarinic acid
(ester of caffeic acid and 3,4-dihydroxyphenyllactic acid)
12 punicalagin
(2,3-(S)-hexahydroxydiphenoyl-4,6-(S,S)-gallagyl-D-glucose)
ref PTB

(N-phenacylthiazolium bromide)

Typical herbs containing ingredients CGPC (%) CAC (%)
chamomile, green tea, parsley ND ND
berries, green tea, citrus ND ND
broad beans, fenugreek 16.6 £ 4.7 ND
nuts, winged beans, leafy vegetables 83+ 1.3 ND
passion fruit, honey, propolis 547 £49 ND
apple, buckwheat, green tea 13.6 £ 1.9 2.1 0.9
green tea, apple, berries, cacao 246 £5.4 69 £0.2
green tea, cacao 96.8 = 2.1 420 +£39
soy, broad beans ND ND
apple, pear 19.8 £ 1.3 1.1 £0.1
rosemary, lemon balm, perilla 33.6 £0.6 27.4 £0.1
pomegranate 833 £2.0 22.8 £0.4
— 56 04 233 £0.2

Data are shown as mean + SD, n = 3; Sample concentration; 0.5 mmol/L (CGPC), 2.5 mmol/L (CAC); ND, less than 1 %; CGPC, cleavage of glycated-protein
cross-linking; CAC, cleavage of AGE cross-linking, ref; positive control; SD, standard deviation.,
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HEAL 1) ) F — 4 (glycated lysozyme) (ZEEH 12 % &%
12, 2 mg/mL) V' F—2420.2 mol/L7)Va— A% & 0.1
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fFIE#. PPDO a ¥ 7 b ¥ fi &S8R & o T S i,
L -2 BERE (A, AP oEERE: (B) &



BE#© & MK O HPLC 414 Tl %E L 720 AGEs 2248 YJ i
XN OPPD;(C) ® o V7 b ViEENTlrsh
5E. 1 molOPPD 51 mol DEBERAERT 52 &
Mo DFIOR L7z A CTHI L7z, CACIZAGEs 4 1&Y)
W 1% EE2ERH D & L7,

AGEs 445G i (%) = {(A=B)/C} x 100
A SOSTE T 0% B EERE (mol)
B K o% B EBRE (mol)
C; Mtz fit L7~ PPD & (mol)

HoEt BT

W2 fiE 13 3 [ E o P + HE#E R 7 (standard
deviation : SD) T/R L7z MIEMEOMBEAPENTIZ A T~ ~
DAL BI %% (Spearman's rank correlation coefficient)

v, ERES %R (p<0.05) 2 A e L, Mt
FEMT AL AT EMT ~ 7 b BellCurve for Excel (Ff4x 1% it

YF—E A, HEHHREX) Z2EH L 72

i3

1) B L&A AARWHEH (CGPCO)
CGPC I3 BB B il FE 0.5 mmol/L 12 5> T 12

WE v O W (75 %) (2788 b7z (Table 1)o CGPC %A
PTB (mmol/L)
MW 1 2 5 Ref
-
35kDa = -

25kDa =i :

Glycative Stress Research

5% 9 WHE OB LEPZEINERIX 35.7 + 30.4% ((FI9ME
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Fig.1. CGPC by PTB and rosemary extract and the change of glycated lysozyme band intensity.

Sample and 0.5 mg/mL glycated lysozyme were incubated at 37°C for 16 hours, n = 1; SDS-PAGE was
conducted using 2 ~ 40 % acrylamide gels. Stained with CBB stain one; MW, molecular weight markers; Ref,

incubation without sample (with 50 % ethanol); PTB, N-phenacylthiazolium bromide, a positive control; CGPC,

cleavage of glycated-protein cross-linking.
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Fig.2. Band intensity of PTB and rosemary extract on lysozyme dimer in the glycated lysozyme.

a) N-phenacylthiazolium bromide (PTB), b) rosemary extract. Sample and 0.5 mg/mL glycated lysozyme were incubated at 37 °C for 16
hours, n = 1. SDS-PAGE was conducted using 2 ~ 40 % acrylamide gels, stained with CBB stain one. MW, molecular weight markers;

Ref, incubation without sample (with 50 % ethanol).
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0.05) (Fig.3). &EHZEE ORI oy 7 b Y fE O3
BE5LTWAIRMEDN D - 72,

—77. 374~ dihydroxyflavone.. 74'- dihydroxyflavanone .
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coefficient, p < 0.05; Sample concentration, 0.5 mmol/L
(CGPC), 2.5 mmol/L (CAC). Numbers in the graph indicate
substance number in Table 1. CGPC, cleavage of glycated-

Fig. 3.

protein cross-linking; CAC, cleavage of AGE cross-linking,
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