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The effects of water extracts of
(WERER) on

oxidation

roasted coffee residue

low-density  lipoprotein and
peroxynitrite-induced protein nitration in
SVEC endothelium cells were investigated.
At 0.02~0.1 mg/ml, WERER showed a
protective role on low-density lipoprotein
oxidation. Furthermore, WERER not only
directly scavenged nitric oxide but also
scavenged superoxide. WERER could not
affect INOS and cyclooxygenase-2 protein
expression in lipopolysaccharide
(LPS)-stimulated RAW 264.7 macrophages.
On the other hand, WERER displayed
obviously inhibition effects on
peroxynitrite-induced protein nitration in

endothelium cells.

Key words: water extracts of roasted coffee
residue, low-density lipoprotein,

protein nitration
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Figure 1. The effect of water extract of roasted coffee residue (WERCR) on LDL oxidation.
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Figure 2. The scavenging activity of water extract of roasted coffee residue (WERCR) on
nitric oxide.
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Figure 4. (A) The effect of water extract of roasted coffee residue (WERCR) on inducible
nitric oxide synthase (iNOS) and cyclooxygenase 2 (COX-2) protein expressions
in LPS-stimulated macrophage RAW 264.7 cells. (B) The effect of water extract of
roasted coffee residue (WERCR) on peroxynitrite-induced protein nitration in
SVEC endothelium cells.
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The effects of ethanolic extracts of

sesame coat on low-density lipoprotein
oxidation and macrophage inducible nitric
oxide synthase (iNOS) expression were
investigated. At 0.1~0.8 mg/ml, the ethanolic
extracts of sesame coat showed a protective
role on low-density lipoprotein oxidation.
Furthermore, the ethanolic extracts of sesame
coat not only scavenged nitric oxide but also
inhibited  INOS

protein expression
(LPS)-stimulated RAW 264.7 macrophages.

On the other hand, the ethanolic extracts of

and cyclooxygenase-2

in lipopolysaccharide

coat also displayed obviously
INOS

cyclooxygenase-2 mRNA expression.

sesame

inhibitiory  effects on and
Key words: ethanolic extracts of sesame
coat, low-density lipoprotein oxidation, and
inducible nitric oxide synthase
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Figure 1. The effect of sesame coat on LDL oxidation.
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Figure 3. (A)The effect of sesame coat on inducible nitric oxide synthase (iNOS) and
cyclooxygenase 2 (COX-2) protein level in LPS-stimulated macrophage RAW 264.7 cells.
(B)By RT-PCR, the mRNA levels of INOS, COX-2 and GAPDH in cells were analyzed.
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