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Abstract

We investigated effects of an ethanol-extract and a hot water-extract from several vegetables on the cytokine
production of RAW 264 cells, a murine macrophage cell line. Production of NO (a cytokine) was most highly
promoted by addition of the hot-water extract from Turumurasaki (Malabar spinach, Basella rubra L.) and production
of TNF- « (a cytokine) was markedly facilitated by the hot water extracts from Turumurasaki and Kinjisou (Gynura
bicolor DC. ). On the other hand, the production of these cytokines was inhibited by addition of the ethanol extracts
from Turumurasaki and Cabbage (Brassica oleracea). The present results indicate that some components of vegetables
may take part in modulation of immunological functions murine macrophages, by affecting their cytokine production.

1. %8

THE TREBR AT, RETFIELE D KR
EHIVHE, IrT /A K (FrEXIVA), IX
T, BYHEZR & R MAGIRE L TLE ST b
NC&z IE, BREICIIIERBNTIED D,
FUBAbIETER Sy, BRIy, Fi7 e —F —iK
IR EDEIIEMER D EER L TNWD Z L% <
HEENTWD Y, 2 b OAEBEER ST TR
HIEEMIICERENERT b0 EE 2 5 TH
D05, WS VIZEE - REO KBRS I A
MmEk%E £ & F DB RERT DRI BEEL, &
PEREIEMALT D 2 L iC ko CTHIBMICEEMEE
MRETHHWERN DD L2HMELTEBY, FFICHEE
Ioobd. kbbb, IWEDL VIXE RS
BIEROFEMALZIRT SO L MElT 2 0RH Y,
b E EFICHIAT D Z LC X o TRYYE, 7,
BAREEAL, BERE, SIMER EOTRHICEN TS Z

121

EMARETCTHA D EEZ TS, (Fig 1)
(unitvo i) E (diversitvOH5L)
]
L E RE < b
WIS > et (B B3 / " < w
gi' B «— 7
. ® \ R <«
<£] R
(SR TEA) | i
a]u)
|
1

Fig. 1 White cell activity and disease improvement

by vegetable
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Fig. 2-1 NO contents produced from macrophage after
adding ethanol-extract from 6 vegetables
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Fig. 2-2 NO contents produced from macrophage after
adding hot water-extract from 6 vegetables
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Fig. 3-1 TNF-« contents produced from macrophage
after adding ethanol-extract from 6 vegetables
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Fig. 3-2 TNF- o contents produced from macrophage
after adding hot water-extract from 6 vegetables
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Table 2 Effects of hot water-extracts and ethanol-extracts
from several vegetables on production of NO and TNF-
« from macrophage

TNF- o PEAE NO FEARE
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%y AT LYY 98. 3 - 46.4 -
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