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[ 12 a0reRRE | [RT-PCR/PCR] (2 h/5 1)
[8-9 days] [15-102 h]

M1 B&EE (A) sLUTEERE B) OA>EONT7Z-0
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HALSF I PEIRRBRIC & B 7 > ¥ 1Ny & — R
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(2h/5h)
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=2 E'ERT

- (K2), F72, 74NV —ETDAR C. jejuni
GHES T b DASSHR, C. coli 15 2 KAk -
7o =7, XNVFTL v 7 APCREZHWD
& ASKRIRD S C.jejuni 3B S, 4 KT C.
coli ML & N7z T bbb, BrEETd sl
bDE R, AW THESNIZH L%
BEWBCTRSMINENI LD L, 3ODHE
T 5 &, C jejuni, C. coli DMHIZH W

T PCR EN R B HMILEDNE <, HRKRELH
W BAIZ BW TR A 2 7217 T <, &
FEOEIZBWTHENRL TV,

hreany 2—mxy NORRRGE
~DISH

BN D C. jejuni, C. coli B X U C. fetus D5
PREIZZFNZFN O PCR F v b & v CEFf
L7z, Ar¥uany g —THRENTVE
WZ & ERER L 72 THIFEERIZ C. jejuni, C. coli
BLOC fetus # ZNFNRK2 IR LIHEA
/XA 7 L, Bolton 5 #d % 3 Preston 35 #i %
VT 12, 16, 24, 48 BRI HE R L 72, %
NENOHEE % mCCDA B HICHE L, &~
YOy g —foaa=—2% 515 hi7:
<$m Z OHEF, Bolton ¥ & v 72854,

FEEIHETE C 1.6 X 10° D C. coli % AX4 7 L
fﬁ%l’ﬁ%})% WA HEC & 7205, £hbAtCldae
{ 78T & 2 5o 72, Bolton 351 Preston 3%
CHAEIRMEDGG <, MR O T2 gL 72
e EEZ LN,

Preston 55 # % F\ 72354, 12 BEMIEH Tl
2.7 X 10* ® C. jejuni & 5\ 13 1.6 X 10* LLED
C.coli® ANA 7 LI:BBAETHhOH x5BT
X727, Cfetus 33T E Lh o7z, 16
I CUd 2.7 X 10° BLE O C. jejuni % A 7%
A7 L-BRAETrORESEET 52 LA5T
X7z, C fetus 13 16 R B C, 6.9 X 10* %
ANA 7 LIRS OAEE SEETE 72, 24
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+2 ¥E&EKE Campylobacter (cdt gene) PCR Detection and Typing Kit # LN\ = A > EQNT 2 —DEE

R SR g 2
BA10gICX mCCDA 5 £ 5 B PCR Detection and Typing Kit

HE N7 LEEHR 12h 16 h 24h 12h 16 h 24h
(cfu) Bolton/Preston Bolton/Preston Bolton/Preston Bolton/Preston Bolton/Preston Bolton/Preston

2.7 X 10° —/= —/+ —/+ —/— + /4 +/+

C. jejuni 27X10° —/—= —/+ —/+ +/+ +/+ +/+

2.7 X 10 —/+ —/+ —/+ +/+ +/+ +/+

27 % 10° —/+ —/+ —/+ +/+ +/+ +/+

1.6 X 10? —/+ —/+ —/+ —/— + /= + /4

C coli 1.6 X 10° —/+ —/+ —/+ +/— +/4* +/+

1.6 x 10* -/t —-/+ —/+ +/—= +/+* +/+

1.6 X 10° +/+ —/+ -+ +/+ +/+ +/+

6.9 X 10" —/= —/= —/+ —/= —/= +¥/+

C fetus 6.9 X 10° —/= —/= —/+ —/= +/- +/+

- 6.9 X 10° —/— —/= —/+ +/- +/- +/+

6.9 X 10* —/— —/+ —/+ +/— +/+ +/+

* | 3¥E8 DNA # HOV T PCR %17 =R &R T

FF B H CTld C jejuni, C. coli, C. fetus % A\
17 L-BASTrOHERICEDL S THE 5
T X7,

—75, Campylobacter (cdt gene) PCR Detection
and Typing Kit & i\ 72354, Bolton 55Tl
12 B3 C 2.7 X 10° PLED C. jejuni, 1.6 X
10° L LD C.ocoli, #1LT69 X 10 L LD C
fetus T AINA 7 LI2FBRAETHLLEFNEFND
M TE 7 (R2), 16 KRR Tl 2.7
X 10° DL LD C. jejuni, 1.6 X 10> LD C. coli, 6.9
X 10° LLED C. fetus & 254 7 L 72HBA4T
MHENENHEZRIETE 72, 24 BEHEHHE C

1, 3WREOROD L VEEE AN, 7 LTz
RN DOZFNENDOE %M T & 72, Preston
AR VA, 12 BB E T C jeuni
1327 X 10° D E% AN1 7 L-BAETHS

WEMHE TSI ENTELD, Ccolildle X
10° D, C. fetus TEEDBIZBWT LR AR
M35 TELRPoT, 16 FEHIEE TIT,
C. fetus 13 6.9 X 10* 2314 7 LMK TORH
FRHETE D, C jeuni 1% 2.7 X 10 2L E %,
C. colild 1.6 X 10° L% 234 7 LI-FBAL
TOOHERBTE, 51224 FFRIH ¥

LE, BEDNA WAL EBZFNREFNERD
PRVHBTHERILT 52 AT E T,
RIZ, M O % Preston E5 H & 5\ 1
Bolton ¥5 #s T 12, 16, 24 W R 3 [ 55 2 % 17
v», mCCDA Bi#liz W TR Z 0L, (AR
RANT TV — +d 2 VI3HEE DNA % §7
& L T Cycleave PCR Campylobacter (jejunifcoli)
Typing Kit TW O - FE 217572 (F3),
Z D%, Preston X (X Bolton 55 # T 12 W [
BT 55 2214 12 mCCDA 5t C I 0 53 % 3 A
72& 2% Bolton s B CIIH Al C & o
7273, Preston ¥5 i CTlE 5 A2 5 C. jejuni %
SrEEC X7, 16 BB T, Bolton 551 T
13 C. jejuni 75 2 AR5 &, Preston Tl 7 M1k
5 C. jejuni, | AR5 C. coli &5 #ET & 72,
24 R84 14 T 13 Bolton 5531 T & 7] U 2 Mifk
75 C. jejuni % 53 L, Preston 55 #b Tld 8 ft
K5 C. jejuni % 53 8ET X 727%, 16 FREIEE
THEEE NIz C coli (3BT E ah o7z,
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2-1. LR—2—TF X3 FOMEH
C57BL/6 ¥ 7 A D ligi 2> & 15 72 4« 4. /K DNA
% $ M L | T Polymerase chain reaction (PCR)
AT ol, HH LT IA4 v —1Ex T ADF
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IZ21& Xho T # 4 b (CTCGAG) @ 5- K ¥
IZCCG3-KWmICGEMAdbDEAML,
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(GAAGATCTTC) % f§nL 7zc PCR O B i
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O—YDAZ ) —= 7 |2idaa=—PCR %
iz, Bohizru—r i) I=7Ly 7k
THWTTIAI N L7z, SEsFilic
L T, Big Dye Terminator v3.1 cycle Sequencing
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L) =0 T AR ERAT o 72, (RN
BC 5 O f# AT 121X GENETYX-MAC Ver.11.2.5 %
L7z
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TEEHWTER L vy A0Fay F—ED
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7z —BEERE L7z, D EWIETEE IR
L72b 0% IEDOERTH W2,
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LR=% =TI A FEREEHB L/ BI6
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HaFEMED 70 WV FE T 24 BERALEE L 72, 74 7 1
)T VT F ik 10, 50, 100, 500, 1,000
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7oo I L 7288 % % 048 (1,000 X g, 547,
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lclEFoONY 7 27— BiEMIL 894 £ 10.1%,
69.7 + 5.9%, 66.4 +3.9% TH ), EEMKFH
REWOET RSN (7= 7 1EREI) .
3-2. LIR—2—7 914 #BVLEHD
2y )—=>7

S50 FEELL Lot &Y 10 uM b L < 13
B 2 ViR BE T 24 BERALER L 72, 2 500 1
DNVY 7 xT—XiEEE R LIALEWMIET E
Ty, oYY, VT Y, EF A=A
TAXA Y, F=ATA v, T F0, b
ANRT FO—= ), FEN) T =, 7 oox
TN D0 FEETH -7 (T, FT2),
—J, V72T =Y 70% LT %
IRL7ZALEWIE AN v — v EBRICEAER
BHREENTVEBIN I Y VBEALVT + 5
77 rOIFEETH o722 M
FTERSNZZDOD, V72T —EiEHEI1
UM T 64.7 £9.0% Z/Rn L7202y L) IO

WTh AT = VEARTRAN,
33. AN VY—EOY RLYZDILY
77— EiEMENDOEE
HIV IV —=)VE 1, 5, 10 uM OJEREE TR
L7zt &Ny 7 =7 —Yiftid86.3 + 3.3%,
583 + 18.2%, 38.8 + 8.8% TH V), EFEEMKAT
VY 7 27 —BiEMHEIEEAD L Twniz (F
4),1 v L) IS EEO &S 0005,
0.1, 0.5 uM DOEETUHL7-LEDNV Y 7 x
F — PG 1L 939 + 6.7%, 100.1 + 3.0%,
87.6 £4.9% Th-7z (K5),
34, AN/ U—LERY RLULDXTZ
CEEISIER
AN V=& 1, 5 10uM D iEE T
HLEZ20OX T VEART 85T + 4.4%,
63.8 + 4.6%, 52.3 + 3.9% CiEEMAFHZ A
L7 (F6), @y bLY L IF05uMDE X,
AT VREEREDTTST £ 46% THEICRAT =

®1 RUT7z/—ILEOILY T 15—EEE

Compound Luciferase activity Compound Luciferase activity
(10 uM) (% of control) (10 uM) (% of control)
Flavonoids Anthraquinones
Flavones Alizarin 1326 = 4.6
Apigenin 276.0 = 535 Danthron 1148 = 95
Chrysin 260.3 = 12.5 Ofloxacin 1137 £ 35
Diosmin 1337 = 6.6 Others
Luteolin 204.8 = 445 Resveratrol 291.7 = 542
Flavolignan Curcumin 784 = 9.0
Silymarin 108.1 = 9.7 Theaflavin 3,3-digallate 735 £ 103
Flavones Carnosic acid 699 + 66
Biochanin A 207.7 = 535 Carnosol 37.1 = 6.6
Daidzein 260.3 = 12.5
Genistein 2925 = 60.1
Glycitein 1954 £ 363
Catechins
EGC 91.5 £ 74
EGCG 1257 = 199
Anthocyanidins
Cyanidin chloride 96.3 = 54
Pelargonidin chrolide 1022 = 16.6
Delphinidin chloride 98.5 £ 156
Flavonols
Kaempferol 1571 = 94
Quercetin dihydrate 1755 = 153
Galangin 2604 = 15.2
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Compound Luciferase activity Compound Luciferase activity
(10 uM) (% of control) (10 uM) (% of control)
Alkaloids Others
Caffeine 1163 = 11.6 Lipoic acid 1326 £ 4.6
Capsaicin 873 = 7.6 GABA 1185 £ 19.7
Chepharantine 1 uM 107.5 £ 6.2 Anisomycin 1 uM 91.6 = 69
Homoharrigtonin 10 nM 240.5 = 374 Hexadecyl acetyl glycerol 1 uM 929 = 11.0
Tropine 1094 = 74 Kenpaullnone 2022 £ 23.1
Isothiocyanates Rottlerin 0.5 uM 876 = 49
BITC 5 uM 138.4 = 20.8 Tryphhostin 945 = 8.0
3-Methoxyphenyl-ITC 107.5 = 182 Tiglic acid 95.1 = 123
Sulforaphane 664 £ 39 Benzylphosphonic acid 113.0 £ 123
Steroids Cantharidin 1721 = 157
Teststerone 1248 = 19.8 Captopril 1064 = 103
17 B-estradiol 93.0 = 22 Enalapril 1058 = 6.2
Cholesterol 105.6 = 11.0 Ketoconazole 1262 = 0.1
Cholic acid 95.0 = 94
Deoxycholic acid 1043 = 116
Keto-deoxycholic acid 91.8 = 7.7
Terpenoids
Artemisin 957 = 3.0
Carveol 1140 £ 147
Ginkgolide A 1053 = 7.6
Phytol 995 = 35
Thymol 1054 £ 22
120 120
>
£ 100 * = _ 100
50 * Joire]
SE 80 EL 80 *
§§ 60 " °3 6o *
55 c %5
58 40 %0\2 40
3 20 =7 20
0 0
Control 1 5 10 Control 1 5 10
Carnosol (uM) Carnosol (uM)
B4 A/ I—LDILDT 15— EEEADEE B6 HIv/J—IDxT= EEMFEIER
120 120
"?A 100 r 100 *
2 o * 