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Table 1. Production of perilla seed in South Korea(1970~

ofd A 2Bl AE T SH L Perilla frutescens Britton 1897)

= Perilla ocymoides 1.1 ™ 129 var. japonica Hara, Year Planted area(ha)  Production{metric ton)
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Table 2. Nutrient contents of perilla seed, oil and leaf

g% 4¥  wwad A9 g9m 5y Ca P Fe

{kcal) (%) (g) (g} ig) {(mg) {mg) {mg) {mg)
Perilla seeds, Dried 540 29 16.0 395 37.7 29 - - -
Perilla leaf, Raw 40 86.4 37 0.4 77 18 215 72 2.0
Perilia oil 921 - - 100.0 - - - - -

Na K HI B} 7 H E}l il Niacin HlEfg1 vl

(mg) (mg) ARE) Bilmg) Balmg) (mg) Clmg) Elmg)

Perilla seeds, Dried - - - - - - _ _
Perilla leaf, Raw {19) {320} 315 0.16 0.34 13 46 4.0
Perilla oil - - - - - _ - _ -
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Table 3. Effects of test oils on AOM-induced ACFs in rat cofon
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Treatmeni Incidence® No. of ACF/colon No. of aberrant No. of aberrant
crypts/colon crypts/focus
AOMAQ12 55 15501108 2604+ 16.2 1.68+0.08
AOM+512 5/5 818+84" 1166+11.8° 146+0.04°
AOM+P12 5/5 400+ 14.8% 503310 154=005°
AOM +PR0OB 5/5 7RET 113 1265+21.0° 1.51+£0.08
AOMAPI09 5/3 91.4+13.8" | 14864263 1.62%0.07

Rats were fed with a diet containing 12% ohve oil(CG12), 12

9% olive oil{P309), or 6% perilla oil plus 6% olive oil{POB),
“Numbers of rat cclon with ACF/total numbers of colon are scored.

*Significantly different from the AOM+012 group: p<0 01

“Significantly different from AQM-+512 group: p<d.05
Values are mean® SD{n=5).
From ref. 29
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Table 4.

Induction of guinone reductase in mice fed defattted perilla meal

QR activity (nmoles DCPIP reduced/min/mg protem)”

Organ Control Unroasted Roasted

Liver BTt 4l1” 492+ 9g° 496+ 134° p<0.08

Kidney 173.1+130 7 B41.7+214.3 5738+ 619 ns

Lung g71L 11.8° 1134+ 107 1038+ 129" p<0.05
Intestine 4509+ BOP 5381+ 86.1° 4244+ 608° p<0.05
Stomach 1481.9+741.7" 193775047 2636.5+604.1° p<0.01

}}DCPIP represents 2,6-dichlorophenclindophencl.
“Mean = SD
From ref, 42
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