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p-Carotene Oxidation Products and Its Inhibition on Tumorous Cells
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Abstract: The biological activity of f-carotene was investigated in this manuscript. Beta-carotene
was oxidized in OsO,-H, O,-Ether system with OsQ, as catalyzer, the oxidation products were
separated through thin layer chromatography and then purified with HPLC. After that their
biological activity were checked with Hela and bel-7402 tumorous cells. The results showed that
Prcarotene oxidation products could inhibit the proliferation of cancer cells(Hela and bel-7402).
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Fig.1 Construction of p-caortene and decomposition to
two molecular vitamin A by mono-oxygenase
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Tab.1 Oxidation and degradation condition of B-carotene

RE AP MR

R 2 g/dL R R H, 0,

oy 0s0, BHE/ EmE/ BE/ RER/
HEi®/mL  min mL min %
1 90 15 150 25 65. 63
2 135 15 225 25 59. 96
3 135 25 225 35 53.2
4 180 25 300 35 0.51
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Fig.2 HPLC analysis of p-carotene(left) and its degradation and oxidation product(right)
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Fig.3 HPLC analysis of §~COP and fraction A,B
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Tab.2 Inhibition effect of f-carotene and its oxidation products on Hela and bel-7402

& 9 RBYE/ _ Hela , bel-7402
(g/L> Asno(zks) RI/% Asno(zEs) RI/%
=g= | - 0. 5280, 029 1. 434:0. 049

FHE P ERIBEREY 0.025 0 0. 44740, 055 15.34 0.974:0, 059 » 32,10
0.050 0 0.350+0,043"* 33,77 0.614:0, 023" 57.16
0,100 0 0.3271+0.021"* 38,07 0.238:0, 067" 83, 40

0.2000 0.26510,030" " 49. 81 2.121:+0.102° ~

BB bR 0.0125 0. 6590, 089* - - ~
0.025 0 0.233%0,027"* 55. 87 0.74340, 023" 48.21
0.100 0 0.275+0.046" " 48.01 0.64740,025" 54,88
0.200 0 0.199+0, 017" 62.31 0.76340. 074 46. 81
A 0.012 5 0.476:+0.038 9.91 1.247+0.020° 13,06
0.025 0 0.368+0. 042" 30. 30 0.596:+0, 032" 58. 46
0.050 0 0.180+0.014"* 65, 97 0.247:40. 043" 82.75
0,100 0 0.5200, 086 - 0.242:0, 023" 83.12
0. 200 0 0.16140.037" " 69. 60 1.14940. 070" 19, 87

B 0.012 5 0.29340.011 44,51 - -
0.025 0 0.263+0.023"* 49, 38 0. 8000, 049" 44.25
0.050 0 0.288+0.008"* 45,51 0.243:0.016" 83.05
0.100 0 0.267+0,053"* 49. 49 0.241:0,038"* 83.17

0.200 0 0.23440,010°* 55, 74 1. 37840, 063" 3.91

F. 5T B4Y . P<0.05,"" P<0.01
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