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Db 2 iEIE TS EEE & T REFGAY
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1 a A FARIRERBEA LAY & Bk, 51 Sia
RZ =7 > NV 7 B ki 55 O R 8k 73 a7
%Eo

koevy [E] &% (BREE) ZErAN%
D & % ptaquiloside x &7 7 ¥ & [T ORIy
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726 L7» LMRFEVEEM 2452 7 7 1 o WA
ZRERR S, BRI O ERRE L2 & o
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Y AR HRT Z ST A A @R T, RS
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NTBY, 516 R OWE 21772 ) o
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HHEDABHD B -carboline 7V 104 FOELRH
HHE SN TE Y, BNR#EMIZONWT, BT —
YRV TRIETT IV a A REFDOTRENEDS
T72DT, FlEHIEIWET %,

kWEETI A Yy A Yy [E] E
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homothiodenafil, norhongdenafil, udenafil, nitrodenafil

EHEEE. 2o DILEWITREEE M, L
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EN TS AR S BNl TR SR
L OFR B DO TAT b N BHET, FDH
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ST T8 S RS OB H P & K
B LICET 2098 iR E, GHEA
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* b 7 % O ZE  bergapten F O FH M,
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L CHEEE#EL b 72 5T REED D 1, R
L FRE, EOEREE EHIBTREEER S
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oM, ME Mk 77 7 (71v) 7=
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* 7 — 5 4 7 - I— F = — (Hoodia
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SN DAY, BEARIEHI AL A& PSTAS3
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PRIZENTWDE, 20X ) RibEWit
TR EH D B\ ITUL )T EIERE L5 &
LTHIrEhBsbDEEZ SN, FMY
BESEREREHMTIXEIDEERDS
ns,
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W IZ&E TR T D27 LR HEE
lotaustralin % [E &k & A REED D 5,
FALEWHEEN TV E S AREY T D
[JEER] CTldd 225, A Ed, Mk
BIREND L VT UHEETHDOTIES
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FRE DB L EE

* L TH X TV T A (Cistus incanus) . F

LAY, FH4OHARFETH A, FEIC
NATN Yy FEL, FHOIEM R ERE
%o WAL OHPHIZIL T E 5, Cistus J& 1T
THHABEL W T 50T, #iEr &%
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¥ A TTA4 vy  EHMEWTH B, A—

TR PR DI CREBRIEIE 134 <
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RIS 5 2 EVEE, (BE
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XY AT KT 75 R (Cissus
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ARE - 7HYBRF Y Faw >y - 5%
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5o 7 v MEHIZEIC duradolin & [FAk 7%
Ko WSCTZREDS G AT @A & > /32 [F]
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1LEWE 7 MER Y FF7 400, = baFF
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D4HE . YIVTFT 4NN I FT T T 4 Uk
ED G & LTz L TAl SNz
L&, - - - BMHEERE LTEHIT~E,
FHUHIW 2 kD & 7o RE LA 1~
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& [HELEHERY X M BRI ND G TH
BIE)POBEEBI R,

D. fEEEfatiiEH FH P TRIER T E
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45 6 [1] (050905)
5 7 1] (051219) :

frih e LA BT
[ fe3E 57|

[HoEE ] 1258
gft - KPR

N— T ORI
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5 19 [A] (090724) : JEAEFFERMAIZEDO Tk (H21.3) SO &, [HEHOHE] VA PAEESTFHI SN EFEMITOVT

(ZAFEMIITE S (RREEAEMITER 2 UR) F5R]
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RREREVEICIRCBRL TR EEZ LN T E
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B-13HEATHIEL TVBE I ETTA, 5|20
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EDRTRTY, HOESIE, LR d 7
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Hlﬁéﬁ

WIRDZ L6, MY T AL FOFE
ML THREHDOHERIIRIERE LI LTI,
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FIVH IZEBRT AL T Y — 21X TLR
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Y ERBA L HmERGIEE LS, EERES L
AL, SHIHEMEBEOREEFHLTI LI
Lo T AATZREARZ RS IR )
o F72, TNF-o R EOREWET A v A1 0D
pEAE R DI R, RATEIEROLE 2 L £,
INHEDOZ & Dectin-l D/ v 7T 7RI T A
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ELVEY PZEBMVIYIA VI T —
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* p<0.05 HERX

2 BBG D& 2 IHIZIR

B H 15 GHORTEZRIRL, ZOES %
ELE L7

ENLVEY MIIEED 21 HEI 25 FRE
B ECT1HI1ME, #ABKRXIZIX BBG % 1g/kg 1k
# (BBG % lg/ml & & TH & L 72 0.5%CMC-
Na i i ), B IZIEHEEE L THY
7205%CMC-Na il D w2 74 — 714 ¥ 7
Fa—TERYFITR) Ta L v BT 0 R
R—FTNEFFEEHNTEH 2 F L7,

xf IR X O Bt i3 35.23 £ 8.75mg T - 72
DIZHF L, BBG X 1E 11.73 * 6.64mg &\ H
RL, AEEVROONTE L (H2),

DL EofER 205, BBG (& & it 43 s i xh 5
Ao Twa I a3,

(3) TEFMREDHNHIZNR

HART 74 705 FMICIEZLRERT, 17
~ 43441237 ~ 91 HHEERRRICF v > 7 1 —
R IBEDVIROFRL B HO DM T BBG
%1 H1Z 100 mg & %\ Z 500mg T D 5,
TEAHEERDOZ L ZHEL TLHWE Lz, £
DFER, 61% D FHFRAE D L ONE % FE
F L7 (K3) OT, BBG IZIZIERIE D IER
R T AREN DL E o TLELEZ W
EEWE T,

BBG DAMZ & AERME IR L CRIRAE 5 &
ZONTVEYrH) FTOT, Zhbok
BBG % ffH 3% & & W &hRo50h < % 2 0l etk

X3 BBG OTEMMEIIHIRHR

BH) FTABEEIMFATRET -3 TY,
(4) BEMTLILX—42RXOIMFIHNE

HARR A AL ER > ¥ — 3 0N B
SRR ICB T, 16 ~ 65RO BLTT LIV
F—MRENTERED LT, 2O3HADOT L
VF =M (1. 28 K50 £ 7213 FRE 1 IgE Bt
i, 2. Bt I BRERRALY, 3. BB T RS A
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BBG EREA 1 HY4720 omg (75 &R ),
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TNTIA R8T LVEREBREIT VT L7,
FEIUH R 12 80, SR B X ORI
%4 mEoOFT4 5 (0, 4, 8, 12HMH) T
TWE L7,

SAEIKTIE, BBG #HL (Kb X 0" EAE =)
IZEhAaT7A8AHETEHA L, §HEMEL
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HFAEDOYE B & OESERE T b ERN RO
L L7,

ST A a7 THFEKRIZ, BBGIZ X HEL#
MEPRDOENF L7 (K4b) T7, BT
Gy - HEIRT D SEERIRDTRO S E L7,

—h, MM - miEELERmREL L O
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ARSI NE L7z,
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CERHEDFRD SN, EDE D O E
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W% AT - 72356 O TNF-a £ DAL % 72
WEREZE 6-b IR L T, TNF-a Drimiie
MZE-oT, F-HEWEIZL>TREES
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Y EDKFED S, BBG R A 3 5 s &
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