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5 Time-course of serum uric acid level in

subjects with the range of 6.5-7.5 mg/dl at the pre-

treatment condition.

Unfilled circles, treatment group; filled diamonds,

placebo group. Each value is expressed as the mean

=+ SD. * p < 0.05, compared with the placebo group

using an analysis of covariance.

Item Normal Grou 1 wk before 4 wks after 8 wks after 12 wks after 4 wks after
range P treatment treatment treatment treatment termination
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(&d) """ Placebo 0.676 & 0.183 0.729 & 0.440 0.697 & 0.242 0.676 & 0.308 0.692 *+ 0.382

UUA, urinary uric acid. Each Value is expressed as the mean &£ SD. Significant differences are as follows: **p < 0.01,
compared with the pre-treatment condition using the paired Student's #-test.
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Effect of Sasahealth-containing tooth paste on oral
environment — Relationship between halitosis and bacterial
number on the tongue

Rt B (SAKAGAMI Hiroshi) "1, $iH KIB (ARAI Yuri) "1, A8 & (KUNO Takafumi) ™1, 1% & (KUBO
Hidenori) "1, %I IE% (SOMEKAWA Shota) "1, &% MBF (TAKANO Shoko) "1, BB &% (TSUSHIMA
Hirokazu) "1, =k #FEN (MITSUGI Yoshihito) "1, TXH #t#F (AKITA Sayoko) 1, 12 ¥ (TATEISHI
Takeshi) "1, K#h #EM (OHKOSHI Emika) "1, B FEZ (TANAKA Shoji) "1, 3K B (MATSUMOTO
Masaru) 1, BH Fl— (YASUI Toshikazu) 1, {F#E —% (ITOH Kazuyoshi) "2, #0 #h (MAKI Jun) 3,
2 EE— (WATANABE Koichi) ™, 1t £ &b (KITAJIMA Madoka) “°, Y&8N ZEBE (HORIUCHI Misaki) ™S,
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TIFHETILAVRER (PHAILZ®) &, EHLARTIIVIER, IL-1p #lEE MERS £
U HRIRIEIS MR- & 2 PGE, BEMBIERER Lz, $ AL ECYTAELXFIT T/ —)L
OB, WERERMEMEOEE £ EENICINEIL -, Y YA IEESEES, 77€R, BEDKRE
BHROORS S UCRRAOHEIRICKIT TR 2/ RIEEERRAERIC L V) EEHRET L 2, ORDEVHHER
HEEEHIZEILY), OREFRADHBHOBMOBREREN LR L 1z, VY YANILIREREFORE
RS LWARY KD T RERAIBES WY, GBS EVEDEBEREN TEELP 50 T
W2 3ELAOOBKRE, 7L (RIEEAPRERBEALEORENREICEAE L TWIIEEEET S L,
YHANILREZOFEINOERLFHMEICIE, BREOFAHEZEPT L EHIC, RMEEEER Y MV ZEMSE
FRBFHCAE TR ENDETHZ EB/ b3,

SUMMARY

Alkaline extract of Sasa senanensis Rehder (Sasahealth®) showed prominent antiviral
activity, and potent inhibition of PGE, production by IL-1 B -stimulated human gingival and
periodontal ligament fibroblasts. Combination of sasahealth and isopropyl methylphenol
produced synergistic antibacterial activity against both P. gingivalis and S. mutans. Small
scale clinical trial with Sasahealth-containing toothpaste, in comparison with placebo
and popular commercial toothpastes, were performed. With inclusion of the patient
with higher level of bad breath, more clear correlation was established between the
volatile sulfur concentration (VSC) and bacterial count on the tongue surface. Long-term
treatment with Sasahealth-containing toothpaste tended to reduce the VSC level, but not
significantly due to small number of subjects. Considering the possible involvement of
virus in the incidence of various oral diseases, sinusitis and acute pharynagitis, it is crucial
to measure both the antibacterial and antiviral activities at the same time in each patient,
in order to accurately assess the efficacy of Sasahealth products.
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