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# % 3% HClT1000C, 150> I L 7%, 10N
NaOH T pH 6~7 1= 8% L 8000 rpm T 20 S EE L
S THER LB BLER L, BRI 2.5
m By A yHRD 7=/ — NI F 5 —¥0.4ml,
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& D THEID DNA UIHER R U2 DEE 2 $HE L 72, D, —Hyav¥s, beh, 2v=2RAT77—
KB TR, 77UV 54 VBETREREOT 4L YDNAZYIME LDl D& S ICFFIE
Y—2HVWTDNA—=F YV LT U~ FEGHED DNA £ 27 7—Y DNA ORI TYIM OB ICERH
BEST LTk D7:. DNA i2{F4:Hf DNA 5 L U8 A

77— DNA %2R L 7.

fRs L UEE

A R F v BRI O1F4KaiR DNA VI {ER I D w»
TRENEB2HAN. 2OER, Fig.ll 0XoCh
R F v B & DNA B O KIGEEE 2 0.5~5
MOBTERT 2DFERYy, &5 FDNABFEIL,
ES T LE7: DNA 2BHINT 2 £ w5 EABES 5
iz, - THRE-RERITO DNA YIFEEREBRIC B
T DNA B & O RIS 2.5 B¥f & L7,

U BOTREE - RE, TR, #7575 DNase
BRIESH B DI INEVLEE L 72 3T D w TR
BB LU A7 77— DNA YIBEN 2 X7 (Table 1
BLU2), ZORE, F4KiR DNA 24I¥L 72Dk
ARF v, ITRY, FR, Y4545, "I LA DHE
By LgaEms, ko) —, 2¥, =5, xvrrY
Ty Favl), var¥rs, E—vr, F¥yxV, ¥
RA¥, =vIVy, Fy, AF, b, =v=7,
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OME RN RF v, TRY, 7R, Fav i
REVNEIRLML, YarFr, E—<, Fr
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T2 3FHHER DNA 24U ah D, /8-~
VEBLIUFrVIZ AT 77— DNA 2408 L 7225, Fig. 1. Time course of DNA-breaking
Z OYINER O I {T4HaR DNA O84 & 0 §b action of pumpkin juice.
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Table 1. Breakage of calf thymus DNA by some vegetable juices.

Vegetables Relative activity Vegetables Relative activity
Pumpkin H# Green pepper +
Burdock # Cabbage +
Eggplant H Onion +
Shiitake H Carrot +
Chinese cabbage Pear +

(White part) # Kaki +

(Green part) H# Tomato +#+
Celery # Garlic +
Whelsh onion H# Radish +
Chinese leek H Orange +
Spinach H Apple —
Cucumber H Pineapple -
Garland chrysanthemum +# Lemon —
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Bohlz0ik, MiESFHL B0 2RO 8R
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Table 2. Breakage of A-phage DNA by some
vegetable juices.

Vegetables Relative activity

Green pepper +
Cabbage +
Garland chrysanthemum -
Tomato -
Garlic -

Control

Carrot + Cu??

Carrot

onion + cu?*

Onion

pumpkin + Cu?*

Pumpkin
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Fig. 2. DNA-breaking action of some veg-

etable juices in the presence or absence of
Cu?.
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Fig. 3. DNA-breaking action of pumpkin
juice in the presence or absence of Cu®*.
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Table 3. Breakage of calf thymus DNA by some vegetable juices treated with acid, alkali or phenolox-

idase.

Relative activity

Vegetables
Untreatment

Acid treatment

Phenoloxidase

Alkali treatment
treatment

Pumpkin

Garland chrysanthemum
Green pepper

Garlic

Tomato

Cabbage

+ 4+

|+ + + +
|
|

|
*
[

* : not examined
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Fig. 4. DNA-breaking action of cabbage
juice in the presence or absence of Cu®*.
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Summary

DNA-breaking activity of heat-treated juices from 24 kinds of vegetables and fruits in the
market was analyzed by use of agarose slab gel electrophoresis.

1. DNA-bresking activity was detected in the heat-treated juices from pumpkin, burdock,
eggplant, shiitake, Chinese cabbage, celery, whelsh onion, Chinese leek, spinach, cucumber,
garland chrysanthemum, green pepper, cabbage, onion, carrot, pear, kaki, tomato, garlic,
radish and orange, while the activity was not detected in those from apple, pineapple and
lemon.

2. Cu** ion decreased DNA-breaking activity of carrot, onion and pumpkin, but dightly
enhanced the activity of cabbage.

3. The activity of garland chrysanthemum, green pepper, garlic, tomato and cabbage
was inactivated by phenoloxidase.

These findings suggest that some vegetables and fruits in the market contain DNA-
breaking substances such as polyphenol compounds.



