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Fig. 1. Changes of TBA values of model systems of the
different spices added mustard leaf during the reaction at
4°C for 4weeks.

ML-G: green mustard leaf, ML-R: red mustard leaf, GO-K: green
onion added mustard leaf, Ga-K: garlic added mustard leaf,
RP-K: red pepper powder added mustard leaf, Gi-K: ginger
added mustard leaf.
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Fig. 2. TBARS of oxidized LDL of rabbit fed atherogenic
diet containing solvent fraction of kimchi for 16 weeks.
B : basal diet

BC: basal diet+ 1% cholesterol+ 1% olive oil+CHyCly fr.

BE : basal diet+ 1% cholesterol+1% olive oil+EtOAC fr.
BW : basal diet+1% cholesterol+ 1% olive oil+water fr.
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Table 1. The antioxidant effect of soivent fraction of kimchi
on LDL oxidation expressed in lag phase duration

Fraction Lag phase duration (% of control)
Control 100

H:0 fr. 116.42+10.87"®

EtOAc fr. 12321+ 16.61%

Hexane fr. 137.07+13.01°

BuOH fr. 141.73+11.86°

CH.Cly fr. 215.37+41.95°

YValuse are means*SD.
“"Data in columns were significantly different analyzed by
one-way ANOVA followed Duncan’s multiple range test
at the 0.05 level of significance.
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Fig. 3. Catalase and GSH-px activities of liver in rabbit fed
atherogenic diet containing solvent fraction of kimchi for 16
weeks.
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Table 2. Inhibition of LDL oxidation in the presence of organ homogenates of rabbit fed 1% cholesterol diet containing

kimchi solvent fraction for 16 weeks

TBARS (nmol MDA/g tissue)

Groupl) -
Heart Kidney Lung
B 1813£3.11° 1855+3.12° 653+5.03°
BC 15.32+351° 17.28+161° 4.88+2.02%
BE 18.02+3.18 17.80£4.19% 585+4.83%
BW 1692 +3.27™ 17.91%1.22% 560+2.12%

Ya~Hata in column were significantly different analyzed by one-way ANOVA followed Duncan’s multiple range test at the

0.05 level of significance.
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Fig. 4. Antioxidant effect of solvent fraction of Korean
cabbage kimchi on UV irradated mouse skin homogenates.
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