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MIXED SALAD VEGETABLE INTAKE REDUCES OXIDATIVE DNA DAMAGE AND LIPID PEROXIDATION IN MICE
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We investigated the effect of mixed salad vegetable supplementation on the lipid peroxidation and cellular DNA damage in peripheral lymphocytes in mice. Mixed salad vegetable consists of vegetables including lettuces showing high phenol content, and potent antioxidant activity in DPPH oxidation and lipid peroxidation. Feeding mice a 20% mixed salad vegetable diet for 8 weeks resulted in a significant decrease of lipid peroxidation in liver and heat evaluated by TBA method by 17.1% and 34.8%, respectively. Also, other biochemical markers such as total glutathione level and glutathione peroxidase activity in liver were significantly elevated by 30.7% and 13.3%, respectively. The DNA damage was determined using the comet assay (single cell gel assay) with alkaline electrophoresis and was quantified by measuring tail length (TL). Salad vegetable cocktail consumption resulted in significant decrease in lymphocyte DNA damage expressed by TL(control: 28.8 micrometer versus supplementation: 17.01 micrometer; p=0.01 by paired t-test). The concentration of antioxidant vitamin, beta-carotene analysed by HPLC was significantly increased in plasma of mice fed mixed salad vegetable. This present study suggested that mixed salad vegetable could be considered as a functional salad for preventing lipid peroxidation as well as DNA damage.

