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Prominent antiviral activity of Sasahealth
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SUMMARY

Alkaline extract of the leaves of Sasa senanensis Rehder (Sasahealth®) (SE) showed higher antiviral
activity as compared with polymethoxyflavonoids, lower molecular weight polyphenols and various tea
leaf extracts. SE synergistically enhanced the anti-HIV activity of azidothymidine, 2’,3’-dideoxycytidine,
dextran sulfate and curdlan sulfate, and anti-HSV activity of acyclovir. Prominent antiviral activity of SE
suggests its possible application to virally induced oral diseases.
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2.56 ng/mL DS & 0.016% ¥~V 2 DO,
12.8 ng/mL DS & 0.032, 0.016% H ¥~V A, 64
ng/mL DS &, 0.08, & %\ E 0.4% S~ )L A
DO EFERI R EZ R L7z (K4D), 2.56 ng/
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YR D AR F, 50% £ THINS E 7297

(99.9% synergy), DS H.j#, HH )L ZHMT
RN o7z (H4D),

(b) #it HSV &l & DHFARIRE

HSV-1 D& X b, K384, 5 HRI2I1E,
KL HEFEHRAT10 ~ 25% T TIRT L2 (K5).
0.03 ~ 0.01% YT ANV AEZRMT S LI X
D, HSV-1 &G & 2 MR R IT I TTH IR
L7z 727 BE)L (300 M) DRINEERS
MICHLHSV R R % /R L 72, K12, CompuSyn
software program = FHH W72 7 4 VAR 7 J A
M 12 &£ U, CI (Combination Index) % &t %
LT, MFERFRZHE L7, CI<l IZHFENR)
B, Cl=L MMz £, c>1 3FPL/ER %R
T 0.003H 5T 0.01% FHINVAELET 7
TV OPERIE, HENZILHSY EEEZR L
72 (C1=0.8, 0.5) (B5), FrEEMz SHE T
RS % L, MHEMED, BLVFHFNILAD
M FEHEFE (0.001, 0.003, 0.01, 0.03%; CI=0.8, 0,6,
0,5,0.3) THEiZsn (F5).

5. SEOHFH
FH AN R, Jh L RRFUHFET 2WE D
e, ABOPLHIV, JLHSVIEEZ/RT 2
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