
 
 

Available Issues  |  Japanese >>  Publisher Site   

Author:  ADVANCED 

Keyword:   Search

Volume Page 

    Go 

           

 
TOP > Available Issues > Table of Contents > Abstract 

ONLINE ISSN : 1881-3984
PRINT ISSN : 1344-6606

Food Science and Technology Research
Vol. 8 (2002) , No. 3 pp.239-243

[PDF (117K)] [References]  

 

Antitumor Promoters in Leaves of Jute (Corchorus capsularis and 
Corchorus olitorius)

Toshio FURUMOTO1), Rong WANG1), Katsuichiro OKAZAKI2), A.F.M. Feroj 
HASAN1), M. Idris ALI3), Akira KONDO1) and Hiroshi FUKUI1)

1) Department of Biochemistry and Food Science, Faculty of Agriculture, Kagawa 
University
2) Department of Life Sciences, Faculty of Agriculture, Kagawa University
3) Bangladesh Institute of Nuclear Agriculture

(Received: December 14, 2001)
(Accepted: March 18, 2002)

Two antitumor promoters against tumor promoter-induced Epstein-Barr virus activation 
were isolated from the leaves of jute (Corchorus capsularis L.). The antitumor-promoting 
activity was examined by an immunoblotting analysis. Their active components were 
identified as phytol (3,7,11,15-tetramethyl-2-hexadecen-1-ol) and 
monogalactosyldiacylglycerol (1,2-di-O-α-linolenoyl-3-O-β-D-galactopyranosyl-sn-
glycerol) by spectroscopic data and chemical and enzymatic reactions. The content of the 
latter in four cultivars of C. capsularis L. and C. olitorius L. was found to vary with the 
cultivar. The detectable amount of each active component increased by treatment of the 
leaves with hot water.
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