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Table 1 FRAP values of different fractions of 17 vegetables (mmol/100g wet weight)
Fraction
Vegetables Total Rank
Water Acetone

Bok choi leaf 0.81 +0.08 0.04 +0. 00 0. 85 16
Bok choi stem 0.16 +0. 01 = 0.16 27
Cabbage leaf 0.58 +0. 04 0. 04 +0.00 0.63 18
Cabbage stem 0.21 +0.02 0.02 +0. 00 0.24 25
Cauliflower flower 0.46 +0. 01 0.03 +0. 00 0.5 19
Cauliflower stem 0.39 +0.03 0.03 +0. 00 0. 42 21
Celery leaf 1.02 +0. 11 0. 86 +0. 03 1.88 10
Celery stem 0.10 +0.02 - 0.1 29
Coriander leaf 2.09 +0. 14 0.80 +0. 03 2.89 4
Coriander stem 0.23 +0. 02 0. 05 +0. 00 0.28 23
Cucumber peel 0.35+0.02 0.12 0. 00 0. 47 20
Cucumber pulp 0.09 +0. 01 - 0.09 30
Eggplant peel 1.30 +0. 09 0.03 +0. 00 1.33 11
Eggplant pulp 0.24 £0.02 - 0.24 25
Endive lettuce leaf 0.85 +0. 04 0.44 +0. 03 1.28 12
Endive lettuce stem 0.14 +£0. 00 - 0.14 28
Fennel leaf 2.39+0.15 0.59 +0. 04 2.98 3
Fennel stem 0.26 £0.02 0.14 +0.01 0.4 22
Ginger peel 1.91 +£0. 06 0.57 +0. 04 2.48 6
Ginger pulp 1.71 +£0. 08 0.24 +0. 05 1.95 9
Green pepper pulp 0.82 +0. 01 0. 05 +0. 01 0. 87 15
Green pepper seed 0.73 +£0.02 0.08 +0. 01 0. 81 17
Lotus root peel 17.56 +1. 18 1.89 +0. 12 19. 45 1

Lotus root pulp 2.90+0.10 0.16 +0. 01 3. 06 2
Pak choi leaf 1.63 +0. 13 0.32 +0.03 1. 96 8
Pak choi stem 0.26 +0. 00 - 0.26 24
Potato peel 0.82 +0.03 0.29 +0. 01 1.1 14
Potato pulp 0.42 +0.01 - 0.42 21
Rape leaf 1.64 +0. 08 0.56 +0. 05 2.2 7
Rape stem 0.21 +0.01 0.02 +0. 00 0.24 25
Scallion leaf 1.02 £0. 05 0.15+0.02 1.17 13
Scallion stem 0.48 £0. 05 0.02 +0. 00 0.5 19
Spinach leaf 1.67 £0. 06 0.87 £0.07 2.54 5
Spinach stem 0.12 +£0.00 0.07 £0. 01 0.19 26

Data are expressed as mean + SD. Each vegetable fraction was analyzed three times.
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Table 2 The contents of VC, phenolics and flavonoids of different fractions of vegetables

v bl VC Total phenolics Flavonoids ( mgRutin/100gFW)

B (Mg/100gFW)  (mgGA/100gFW) Water Acetone Total
Bok choy leaf 36.91 +0. 39 49.41 £1.33 - - -
Bok choy stem 8.50 +1. 00 2.03 +0.15 - - -
Cabbage leaf 103.01 £7.22 37.08 £1. 60 3.64 +0.77 - 3.64
Cabbage stem 21.96 +1. 46 12.02 +1. 91 - - -
Cauliflower flower 123.20 £1. 00 52.46 £1.17 35.87 £3.52 14. 63 £2. 97 50.5
Cauliflower stem 117.27 £3.99 22.97 £2.70 22.09 £1.54 7.07 £1.12 29.16
Celery leaf 247.69 +9. 57 77.10 £7. 35 - - -
Celery stem 21.70 £0. 77 14.16 =1. 41 - - -
Coriander leaf 156. 55 +9. 52 108. 38 +10. 21 93.42 +1.54 - 93. 42
Coriander stem 60.61 +2.25 19.97 +1. 04 10. 67 +1. 89 - 10. 67
Cucumber peel 61.63 £5. 23 43.08 £4. 04 - - -
Cucumber pulp 27.11 £3.57 9.92 +0. 89 - - -
Eggplant peel 51.88 +2. 52 98. 64 +£8. 99 11.64 +1.78 - 11. 64
Eggplant pulp 12.93 +£0. 93 24.28 £2.12 = = =
Endive lettuce leaf 89.20 +12. 97 98.64 +1.54 8.44 +0. 96 - 8.44
Endive lettuce stem 3.69 +0. 68 5.53 +0. 52 - - -
Fennel leaf 204.00 +17. 60 110. 15 £3. 11 98.76 +8. 87 - 98.76
Fennel stem 27.37 £2.77 17.59 £1.17 8.98 +0.77 - 8.98
Ginger peel 23.36 +£1.93 91.96 +0. 77 99.87 +8. 46 55.61 +4.18 155. 48
Ginger pulp 15.17 +1. 94 72.46 £1.17 91.78 +6. 64 14.05 +1. 19 115. 83
Green pepper pulp 124. 53 +9. 92 40. 44 +£3. 43 22.98 +3. 35 - 22.98
Green pepper seed 26.97 £1.08 53.77 £1.94 34.56 £2. 54 231.79 £13. 17 266. 35
Lotus root peel 241.93 +29. 89 228.10 +4. 80 147.64 £9. 64 77.70 £7.08 225. 34
Lotus root pulp 95. 36 +6. 38 60. 50 +6. 91 62. 98 +6. 11 6.32 +0. 63 69. 3
Pak choi leaf 105. 20 +2. 27 71.44 £9.18 70.76 £6. 24 - 70.76
Pak choi stem 25.50 +4. 50 16.12 +1. 89 6.77 +1.02 - 6.77
Potato peel - 108. 50 +3. 91 - 53.70 £1. 49 53.7
Potato pulp 22.84 £2.12 73.10 £7. 21 12.33 +1. 89 0.76 +0. 01 13.09
Rape leaf 121.91 +3. 04 78.61 +£2. 47 80.98 +8.58 - 80. 98
Rape stem 31.10 £2. 16 6.55 +0. 68 - - -
Scallion leaf 86.54 +2. 30 91.12+1.78 21.20 £2. 81 - 21.2
Scallion stem 18. 58 +0. 71 51.42 +0. 51 14.03 £2. 10 - 14. 03
Spinach leaf 62.94 +1. 00 88.90 £8.5 83.64 +6.58 - 83. 64
Spinach stem 14.95 +2. 87 8.60+1.6 4.17 £0. 51 - 4.17

Data are expressed as mean + SD. Each vegetable fraction was analyzed three times.
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Table 3 Results of multivariate regression analysis

Variable B S.E Beta t P
constant -1.739 0. 531 - -3.275 0. 003 ™
vC 7.271E-03 0. 006 0.148 1.124 0.270
Phenolics 4. 349E -02 0. 011 0. 599 3.795 0.001 ™
Flavonoids 9.912E -02 0. 006 0. 201 1.575 0. 126

Significant difference, ™ P <0. 05.
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Effects of oxidative stress on Hcy metabolism in
Met loading rat hepatocytes

Abstract: Objective To investigate effects of oxidative stress on Hey and related amino acids metabolism.
Methods 100umol/L H,0, was seleted to indue oxidative stress,and 50 mmol/L Met was selected to induce Met
loading. Cultured BRL rat hepatocytes was divided into control, oxidatively stressed, Met loading, and oxidatively
stressed + Met loading groups. At the end of the experiment, culture fluid was collected. Hcy, Cys and GSH were
measured by HPLC, amino acids were assayed by Amino Acids Analyzer. Results Compared to control,the contents
of Hey, Cys and GSH significantly increased in Met loading group (P <0.05) ,and the contents of Hey and Cys also
increased in oxidatively stressed + Met laoding group (P <0.05). Compared to oxidatively stressed group, the con-
centrations of Hey, Cys and GSH distinctively increased in Met loading and oxidatively stressed + Met loading groups
(P<0.05). The contents of Ser, Tau, Glu and Gly decreased in oxidatively stressed, Met loading and oxidatively
stressed + Met loading groups ( P < 0.05) compared to control. The concentrations of Ser and Gly in oxidatively
stressed group were significantly lower, while Tau was higher than in Met loading group(P <0.05) . The content of
Tau in oxidatively stressed group was higher while Gly was lower than in oxidatively stressed + Met loading group( P <

0.05). The concentrations of Ser,Glu,and Gly in Met loading group were higher, while Tau was lower than i




