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[FIG. 2B]
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[FIG. 4]
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[FIG. 5]
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[FIG. 6]
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[FIG. 7]
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[FIG. 8]
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[FIG. 9]
Colitis model; anti-inflammatory cytokines Colitis model; anti-oxidant
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[FIG. 10]
Colitis model; inflammation (innate immune system) Colitis model; antioxidant
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[FIG. 11]
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CONFIRM PREVENTIVE EFFECT OF CANCER-PREVENTING KIMCH ON COLORECTAL CANCER
USING LONG-TERM TWO-STAGE COLORECTAL CANCER ANIMAL MODEL

0 1 2 13 (weeks)
0SS (2.5%) Diet pellets containing
AOM (5 mglkg.ip.) Sacrifice
Group KIMCHI (g/kg) N
1 Control 7
2 AOM.DSS 0 7
3 AOM.DSS + CANCER-PREVENTING KIMCHI 17 7
(LOW CONCENTRATION) '
AOM.DSS + CANCER-PREVENTING KIMCHI
4 (HIGH CONCENTRATION) 50 7
5 AOM.DSS + STANDARD KIMCHI 50 7
6 AOM.DSS + JAPANESE KIMCHI 5.0 7
7 CANCER-PREVENTING KIMCHI 50 7
Total=49
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[FIG. 12]
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[FIG. 13]
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