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Possible anti-stomatitis activity of Sasa senanensis Rehder extract —
Inhibition of pro-inflammatory cytokine production in activated human
gingival fibroblasts

"E B, BR BFC ME KESD LB EENY, KR BB, KR =B
"' SAKAGAMI Hiroshi, 2 IWAMOTO Shoko, " MATSUTA Tomohiko (WK H5ER)
"4 KITAJIMA Madoka, 5 OIZUMI Hiroshi, “®OIZUMI Takaaki (R SHAFNERFZET)

Key Words: il i - BRPIREAES S/ - IL-1B - IL-8 - 1%

SUMMARY

We investigated here whether alkaline extract of Sasa senanensis Rehder (SE) can inhibit pro-inflammatory
cytokine production by activated human gingival fibroblast (HGF). HGF cells were established from the
periodontal tissues of the first premolar extracted tooth in the lower jaw. Interleukin (IL)-1B did not inhibit, but
rather slightly stimulated the growth of HGF cells. IL-1 stimulated the production of PGE,, IL-6, IL-8 and
monocyte chemotactic protein-1 very potently, but not that of nitric oxide and tumor necrosis factor-a. Native LPS
and synthetic lipid A from E. coli and P. gingivalis was much less stimulatory. Dexamethasone, not indomethacin,
was an efficient inhibitor of IL-8 production. SE significantly inhibited the IL-8 production, without affecting the

cell viability. The present study provides the evidence for the anti-stomatitis activity of SE.
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0111:B4) (Sigma-Aldrich) ; dexamethasone,
indomethacin (F1JE#2#£) ; interleukin (IL) -lo,
IL-1B (R&D systems)o Bk J& 95 B 7 il &/ (P,
gingivalis) Su63 LPS & lipid A, % L T, &K
SU63 lipid A FHEAR (P, gingivalis) 1%, FZ=]]
HEFR SRR L 5 sz,
VA (SE) &, BORFAEWWIZRIT & )G S
N7 SE 21 ml) XV, 1.1 g DFKEGIRYH
(L% (WAl

1-2. fERRLE &

HGF Mg i, 12 @R T8 RHE & D
FREL L 725 48 1:4 split ratio TR 2 FElr 72 &
Z %, 40 population doubling level (PDL) ¥ T
SR 72T, M, 10% OIEETL L 72 FBS,
100 units/ml penicillin G, 100 pg/ml streptomycin
sulfate % % & DMEM 55 #i 1 C, 5% CO2 BR 5%
TTHEFE L7,

1-3. fpRIEE &

HGFfifld% b)) 7o Y CHIBER, 1 X
10° @ @ i iz %, 96-microwell plate (Becton
Dickinson Labware) @ PN, 60 1 O well 123%
Wizo HMIO 36 D well 121, 0.1 ml DY >
FEARM [PBS (—) 1% AdL, KRGFOEFEEW
BTN T2 o 48 IR 12, BT EERT M2 18 S R R,
T4 DIREDY > TV ERIML, 24, 4855
VIE T2 BER A v Fax— b L, EMilaE
MTT I & ) flE L7z o7,



(14) New Food Industry 2011 Vol.53 No.7

1-4. RIEMEMEDESE ERAT T LR

B O—@RbEFR (NO) 1377 — AETE
& L 72, Prostaglandin E> (PGE2) |3, EIA (Cayman
Chemical Co.) CxE& L 72 Tumor necrosis factor-o. HGF fi g %, TL-18 (1 ng/ml) THLHE T %
(TNF-0), IL-6, IL-8, monocyte chemotactic b, BEEWAIZ, 1HFH B Wi 2 HTE W PGEy,
protein-1 (MCP-1) (&, ELISA (Quantikine ELISA IL-6, TL-8, MCP-1 @ & A4 HS #1282 & L 72 7%,
kit, R&D systems) TiE=m L 77, NO & TNF-a DFEAIFIZE A EBH E R -

R3 WP IC & B REMMEDEEICRIF T EERHEOHE

Extracellular concentration (% of control)
Treatment  (hours) NO (uM) TNF-a(pg/ml) PGE: (pg/ml) IL-6 (pg/ml) IL-8 (pg/ml) MCP-1 (pg/ml)

Control 24 <1.6 <1.6 8 (100) 18 (100) 77 (100) 10 (100)
72 <1.6 <1.6 4(100) 160 (100) 72 (100) 86 (100)

120 <1.6 <1.6 6 (100) 310 (100) 133 (100) 129 (100)

LPS 24 <1.6 <1.6 12 (139) 32(178) 53 (69) 12 (111)
72 <1.6 <1.6 7(187) 155 (97) 119 (165) 122 (141)

120 <1.6 <1.6 6(102) 359 (116) 193 (145) 198 (153)

IL-1p 24 <1.6 <1.6 407 (4914) 262 (1458) 1785(2323) 139 (1334)
72 <1.6 <1.6 881(23742) 742 (464) 3081 (4280) 287 (332)

120 <1.6 <1.6 713 (12657) 748 (241) 3206 (2405) 336 (260)

IL-1 B +LPS 24 <1.6 <1.6 684 (8266) 275 (1533) 1883 (2451) 165 (1582)
72 <1.6 <1.6 2054 (55361) 693 (433) 3160 (4389) 277 (321)

120 <1.6 <1.6 1467 (26063) 694 (224) 3423 (2568) 320 (248)

HGF #@#2 %, LPS (100 ng/ml), IL-1p (1 ng/ml) & %\ i, IL-1p (1 ng/ml) + LPS ( KB ) (100 ng/ml) DIFET,
HBWVIEIFFEET (3> bO—Jb) T 24,72, 120 BEEEER, #MSE+FD NO, TNF, PGE;, IL-6, IL-8, MCP-1
DREZAEL 72, BEIX, 2HBEOFHEEZRDT,

R4 HEARHESMREIC & 2 REMMEELEICRIZT LPS & lipid A DHEY

Extracellular concentration (pg/ml)(% of control)

1L-6 1L-8 MCP-1
None (control) 186 (100) 78 (100) 95 (100)
E.coli LPS 206 (109) 162 (208) 106 (112)
Pgingivalis ATCC33277LPS 222 (117) 133 (170) 115 (121)
Pgingivalis Su63 LPS (batch 1) 177 (94) 98 (125) 93 (98)
P.gingivalis Su63 LPS (batch 2) 186 (98) 129 (165) 101 (107)
E.coli synthteic lipid A (506) 179 (94) 105 (135) 96 (101)
Pgingivalis Su63 native lipid A 165 (87) 115 (148) 95 (100)
P.gingivalis synthteic lipid A 162 (85) 77 (98) 75 (79)
IL-1B 1713 (904) 2507 (3214) 777 (820)

HGF #82 %, 100 ng/ml DEH > TV & 5 LM &, IL-1p (1 ng/ml) TFFE T, & 2 WIEIEFE T (D
L hO—=JV) T 48 B, MERSETO IL-6, IL-8, MCP-1 MEE%#BIEL =, &fEl,
2REDFIEEERD T,
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72 (%3) ¥, IL-1a (1 ng/ml) HpoH5., &2
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A8 HEIFRIC 79 P —1CE L7 (H1A), IL-8
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9, AEWZ2O00HKEMETH 5
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72 (X 2), Dexamethasone (X, 57712 IL-1p C
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L 7zo Dexamethasone @ 50% 1 il i B (ICs0)
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m) FETT, BLDBEDOY YA E 48 BRI >
FaNX—bL, MEIEFDIL-8 DEE (A $LUE
R B) FRAEL £, AW, 3REOFHEE SD

BT, #<0.01

13 0.000386 uM (X 2A) Td Y, 50% 15
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Cytoprotective activity of Sasa senanensis Rehder extract and luteolin
glycosides against UV-induced injury
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SUMMARY

Alkaline extract of the leaves of Sasa senanensis Rehder showed potent cytoprotective activity against UV-induced
injury, and its effect was synergistically enhanced in the presence of vitamin C. Luteolin 6-C-glucoside, luteolin
7-O-glucoside and luteolin 6-C-arabinoside showed slightly lower, but comparable cytoprotective activity with
gallic acid and epigallocatechin gallate. These results suggest that Sasa senanensis Rehder extract may slow down
the light-induced aging and the incidence of skin cancer.
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(A) luteolin 6-C-glucoside, (B) luteolin 7-O-glucoside,
(C) luteolin 6-C-arabinoside.
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