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The anti—cancer effect and mechanisms of Perilla frutescens ethyl acetate fraction in B16 mouse
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Ye Jin Lee®, Dong—Sik Park, Haeng—Ran Kim, and So—Young Kim
Department of Agrofood Resources, National Academy of Agricultural Science, Rural
Development Administration, Suwon, 441—853, Korea
P5-28
A 2 U F2 WS 3 220 0[N Y BSH 54
39, AL, W, 1A, o8, AsT
W?a}//[ﬁﬁ]—ﬂ a}H%xl f,z/ong
P5-29
5 22 ¥ 52 Whs & 390 MNP mE BUSY
34, AT, WM, QA PAY, A%
TR YR G Y i
P5-30
&7+ 9 polyphenol El2td} FEURo| ME F&5=2 s 51
39, 934, A4, 948, A%
TR YA EEY fi‘%"l

-99.



P5-31
MAF LEOHO| BB Y S4 o7
1 DL
PN BYNEE T, A A EAL )50
P5-32
Nutritional Composition and Antioxidant Activities of Blueberry (Vaccinium virgatum)
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Effects of Allyl isothiocyanate, an organosulfur compound from cruciferous vegetables on insulin

resistance and mitochondrial dysfunction.
Jiyun Ahn and Tae Youl Ha
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