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Recent studies demonstrated that the proanthocyanidins (PA), the polymers of
flavan-3-ols, naturally occurring plant metabolites widely available in fruits,
vegetables, nuts, seeds, flowers and bark, have anti-inflammatory, anticarcinogenic,
anti-allergic, antioxidant and vasodilatory actions. We hypothesized that Viburnum
opulus PA (VOPA, Caprifoliaceae), due to activation of multifactorial
gastrointestinal mucosal defense mechanisms, exert gastroduodenoprotective effects.
The aim of the study was: 1) to investigate VOPA effects on gastroduodenal mucosal
integrity and pattern of carbohydrate binding proteins and nitric oxide (NO) content
in intact mucosa and that exposed to non-topical ulcerogens (stress) in rats without
and with capsaicin (125 mg/kg, sc) denervation; and 2), to assess the role of activity
of antioxidizing enzymes superoxide dismutase (SOD), catalase (CAT), gluthatione
peroxidase (GPx) in VOPA-iduced gastroduodenoprotection against water
immersion and restraint stress (WRS) in rats. VOPA was administered orally in dose
of 25, 50 or 75 mg/kg body weight. Gastroduodenal mucosal damage detected by
routine light microscopic investigation and lectin histochemistry set, purified from
plant and animal sources of Carpatian region. NO content, pro-and antioxidant
system were determinated by routine laboratory methods. Pretreatment with VOPA
afforded gastroduodenoprotection and was accompanied by an increase in NO
expression, both changes being reversed by sensory denervation, as well as by the
rise of SOD, CAT activity and fall in MDA content.
Our study shows that VOPA exerts a potent gastroduodenoprotective activity via an
increase in endogenous NO generation, suppression of lipid peroxidation and
mobilization of antioxidant activity and changes in glycoconjugate content of the
gastroduodenal mucosa of rat.
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INTRODUCTION

Acid-related disorders are currently considered as important and widespread
diseases (1). The data from modern studies indicate that universal type of injury
includes an oxidative stress which triggers membrane leakage, release of reactive
oxygen (ROS) and nitrogen reactive species followed by induction of peroxidative
reactions that result in molecular damage and release of metals with extension of
free radicals discharge (2 � 4). The ulcer-promoting inductors involve changes in
intercellular signal pathways and are mediated by the influence of endothelial-
depended action of the nitric oxide (NO), prostaglandin (PG)-cyclooxygenase
(COX) and antioxidant systems and other components of cell defense system (5 �
7). ROS play a key part in the multiple step process leading to formation of gastric
and esophageal adenocarcinoma (8, 9). Significant role in cellular homeostasis is
played by glycoconjugates (glycoproteins, proteoglycans, glycolipids) which can
modulate the function of structures to that they are conjugated and, therefore, can
affect cell integrity, including epithelial cell spreading, migration, proliferation and
differentiation. Currently structure-function relationships of carbohydrates
attached to cell surface proteins and lipids are presented as an effective high-
density information system and pattern of produced a glycan profile (glycome) is
as characteristic as a fingerprint (10). Moreover, a rapid modification during
dynamic processes presented in oligosaccharide determinants is carried out by
lectins (11). Simultaneously, recent investigations have reported interest that the
bioflavonoids act as natural cytoprotectors and hemopreventive agents (12�14).
Bioflavonoids are widely distributed in higher plants and are an integral part of the
human diet. The potential use of bioflavonoids in preventing, reducing and/or
delaying various lesions is due to their antioxidant and antiradical activity (15�18).
Important but until now overlooked group of bioflavonoids are proanthocyanidins
(PA) in nature are present in fruits, berries, vegetables, nuts, seeds, flowers, and
bark in many  plants (19, 20). The therapeutic effects of PA were shown to involve
radical scavenging, quenching, and enzyme-inhibiting actions (21�23). There is
also evidence of antibacterial, antiviral, anticarcinogenic, anti-inflammatory, anti-
allergic, and vasodilatory actions of these compounds (24�27). In addition, they
were found to inhibit lipid peroxidation, platelet aggregation, capillary
permeability and fragility, and to affect enzyme systems including phospholipase
A2, cyclooxygenase, and lipoxygenase (28�30). Based on these reported findings,
PA may be useful component in the treatment of a number of conditions. At
present PA are refined mostly from grape seeds (Vitis vinifera) and the white pine
(Pinus maritima, P. pinaster) in southern Europe, whereas PA in eastern Europe
are obtained from apples, berries, barley, rhubarb, rose hips and guelder rose (31).
Recent studies showed that the most frequently occurring PA are contained in
different species in the genera Viburnum from family Caprifoliaceae (32 � 34). 

In Ukraine and other countries from East Europe Viburnum opulus L., also
known as the guelder rose or the snowball tree, popular cultivated species, is
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commonly used in traditional folk medicine. We hypothesized that Viburnum
opulus PA (VOPA) exert gastroduodenoprotective effects due to the activation of
multifactorial gastrointestinal mucosal defense lines. 

The aim of the present study was: 1) to investigate the effect of pretreatment
with VOPA on acute gastroduodenal lesions induced by non-topical ulcerogens
(water immersion and restraint stress, WRS) and to detect the role of NO, sensory
nerves and changes in pattern of the reactive glycoconjugates in gastroduodenal
mucosa of intact and exposed to induced damage rats; 2) to determine the
mechanism of VOPA gastroprotection related to activity of antioxidizing
enzymes superoxide dismutase (SOD), catalase (CAT), gluthatione peroxidase
(GPx) and pattern of carbohydrate binding proteins. 

MATERIAL AND METHODS

Male Wistar rats, weighing 180-220 g and fasted for 24 h with free access to water were used
in our studies. These experimental procedures were approved by the University Ethical Committee
for Animal Research. All trials followed University Guide for Care and Use of Laboratory Animals
that run in accordance to the statements of European Union regarding handling of experimental
animals. 

Gastroprotection studies

Acute gastric lesions were induced by the WRS when the animals were placed in restraint cages
and immersed vertically to the level of the xiphoid process in a water bath of 23° for 3.5 h. For
determination of VOPA influence gastroprotection and sensory afferent nerves in mechanism of
WRS-induced gastric lesions were induced in rats with capsaicin induced deactivation of these
nerves 2 weeks before experiment.  Capsaicin (Sigma Co., USA) was used at doses of 25 and 50
mg/kg injected subcutaneously for 3 consecutive days. All injections of capsaicin were performed
under ether anesthesia to counteract the pain reactions and respiratory impairment associated with
injection of this agent. In studies on gastroprotection induced by VOPA (plant extraction procedure
were performed from air-dried berries of Viburnum opulus L as described elsewhere) given
intragastrically, following groups of rats were used: 1) control (Cont) � vehicle (1 ml saline per os)
2) VOPA 1 - 25 mg/kg body weigh (BW), 3) VOPA2 � 50 mg/ kg BW, 4) VOPA3 � 75 mg/ kg BW,
5) VOPA 4 � 50 mg/kg BW (on rats with sensory denervation), 30 min prior to introduction WRS. 

After the end of experiment rats were anaesthetized and venous blood was collected. Then the
animals were sacrificed and the stomach was immediately removed for macroscopic analysis,
opened along the greater curvature and placed flat to count the number of gastric lesions by two
investigators, unaware of the treatment given. The stress lesions were defined as round or linear
mucosal defects of at least 0.1 mm in diameter. 

Lectin labeling

For microscopic analysis segments of the glandular region of stomach and proximal region of
duodenum were excised and used for the routine histological examination and the lectin
histochemistry. The lectin set included peanut agglutinin (PNA, specific to
βDGal→3DGalNAcDGal), Helix pomatia agglutinin (HPA, specific to DGalαNAc), wheat germ
agglutinin (WGA, specific DGlcNeuNAc) conjugated to peroxidase (purchased from �Lectinotest
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Lab�, Ukraine). Lectin label was visualized with diaminobenzidine (DAB) in PBS as described
elsewhere (10, 11, 35). All incubation procedures were conducted at room temperature. Images of
histological slices were investigated using a digital video camera connected to a microscope (MBI-
15-2, LOMO, Russia) and were processed using the AVerMedia FZC Capture image analysis
program (AVerMedia Technologies, Inc., USA) and carried out by semi-quantitative optical
analysis, taking account the intensity, being considered as absent (�), weak (+), moderate (++) or
intense (+++).

Determination of total nitrate and nitrite concentration 

Nitrate/nitrite (NO2
- and NO3

-) amounts (NOx) in plasma and erythrocytes hemolysate were
determined using Griess reagent (36). Sample proteins were sedimented by 30% ZnSO4. After the
centrifuging the supernatant was incubated with metal cadmium for 12 hours thereby reducing
nitrate to nitrite. Then Griess reagent was added, and total NOx was measured at 550 nm
spectrophotometrically (SOLAR, Model PV 125 1C) and expressed in terms of microM. 

Determination of lipid peroxidation (LPO)

Malondialdehyde (MDA) was assessed by the method of Timirbulatov R., et al. (37). Briefly,
0,1M standard phosphate solution (SPS) in pH 7,4 was added to 0, 1 mM KMnO4 and 10 mM FeSO4

to the homogenate and incubated for 10 minutes at room temperature (RT), followed by boiling with
20% acetic acid and 0,6% thiobarbituric acid for 60 minutes in a water bath. On cooling, butanol
pyridine was added and centrifuged for 5 min. Absorbance of the upper colored layer was measured
at 532 nm and the concentration of MDA was expressed in terms of microM/mg.

Determination of SOD activity

SOD activity was measured by the method of Kostuk et al. (38) that was based on determination
of the degree of inhibition oxidation reaction of quercetin. Autooxidation of quercetin was
performed in 0.015 M SPS, containing 0.1 mM EDTA; 0,8 M tetramethylendiamid (TMDA) in final
volume of 3,5 ml. Reaction was induced by administration to quercetin inbubation environment 0,1
ml dimethylformamid (DMFA). Activity was expressed as the amount of enzyme that inhibited the
reaction by 50%, which is equivalent to one unit and results are expressed as units (U). 

Determination of CAT activity

The activity of CAT was determined using the method described by Koroluk (39). Briefly,
principle of method consists in ability of peroxide oxide formed with molybdenum salts stable
colored complex. This reaction yields a stable chromophore with maximal absorbance at 410 nm in
a spectrophotometer. Results were expressed in terms of microM of degraded H2O2/mg×h.

Determination of glutathione peroxidase (GPx) level 

GPx activity was determined as described by Moin (40). Briefly, activity of GPx depended from
oxidation rate of glutation in the presence of protein precipitation. Formation color reaction was
result of response of SH-group with 5,5-ditiobis(2-nitrobensoic) acid (DTNNA) with development
colored product � tionitrophenolic anion. The level of this product was directly proportional to level
of SH-groups that react with DTNNA. The level of reduced form of glutathione (GSH) before and
after incubation was measured by spectrophotometer. Results were expressed as micromole
GSH/mg×h. 
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Statistical analysis

Statistical analysis was performed with program package STATISTICA for Windows 5.5
(Stat Soft, USA). The results of evaluations according the semiquantitative scale are expressed as
means ± SEM. For comparison of data used paired Newman-Keuls�s test with a level of
significance at P < 0,05.

RESULTS

In the 1st series of experiments the effects of intragastric (ig) pretreatment with
vehicle or with VOPA applied in graded doses ranging from 25 to 75 mg/kg on
the mean area of gastroduodenal lesions induced by WRS and the accompanying
changes in the NOx were detected (Fig. 1). Pretreatment with VOPA (50 mg/kg
ig) in rats with intact vagal afferents significantly reduced gastroduodenal lesions
induced by WRS and activated NO system but this dose applied to the rats with
capsaicin denervation, failed to exhibits gastroprotective effect and the amount of
NOx was significantly decreased.

In the 2nd series of experiments the state of pro- and antioxidant balance in the
gastric mucosa of rats exposed to WRS without or with pretreatment with graded
doses of VOPA was determinated. The results are shown in Table 1. The mucosal
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Fig. 1. Mean area of WRS-induced gastroduodenal lesions and NOx content in rats without (vehicle
only) and with pretreatment with graded doses of VOPA without and with sensory denervation by
neurotoxic doses of capsaicin (125 mg, sc).  SL � superficial lesions, E - erosions



level of concentration of MDA in intact animals averaged 56,75±2,50
microM/mg. The MDA concentration, as an index of PLO, was significantly
increased in vehicle-treated rats with gastric mucosa exposed to WRS as
compared to that in the intact gastric mucosa. Pretreatment with VOPA applied ig
in a dose of 25 mg/kg/BW or higher, significantly attenuated the MDA
concentration in animals exposed to WRS (Table 2). The mucosal SOD activity
was inhibited in the gastric mucosa of animals exposed to WRS as compared to
the respective value in intact gastric mucosa. In comparison, the pretreatment
with VOPA applied ig in graded doses (25, 50 and 75 mg/kg/) significantly
increased SOD activity and dose-dependently reversed the harmful effect of
WRS, showing opposite effect on the MDA content. The similar dynamics of
effects with activity of CAT and reduced form of glutathione (GSH) in gastric
mucosa as well as in that pretreated with vehicle (saline) and graded doses of
VOPA in the gastric mucosa of rats exposed to WRS were detected. A significant
decrease of CAT and GSH values were found in rats exposed to 3.5 h of WRS
alone (control group), when compared with that in intact mucosa. In VOPA1
group administration of VOPA (25 mg/kg ig), before the WRS, resulted in a
significant increase of CAT and GSH when compared with that recorded in rats
exposed to 3.5 h of WRS. Pretreatment with VOPA in 50 mg/kg ig significantly
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Index Experimental group

Intact Vehicle VOPA1 VOPA2 VOPA3 

MDA, 56,75±2,50 141,31±3,60* 120,93±0,69*� 111,43±0,81*�� 108,68±0,58*��
microM/mg

SOD, U 269,85±0,68 255,31±2,17* 284,69±0,65*� 296,48±0,38*�� 303,23±0,35*��§

CAT, microM 46,21±0,86 30,71±0,77* 32,76±0,18*� 37,13±0,23*�� 41,76±0,33*��§
H2O2 /mg×h

GPx, microM 2,92±0,01 1,81±0,02* 2,05±0,02*� 2,26±0,01*�� 2,55±0,02*�§
GSH/mg×h

* p<0,05 compared to intact
� p<0,05 compared to vehicle 
� p<0,05 compared to VOPA1
§ p<0,05 compared to VOPA2 

Table 1. Concentration of malondialdehyde (MDA), superoxide dismutase (SOD), catalase (CAT),
gluthatione peroxidase (GPx) in the gastric mucosa of rats exposed to 3.5 h of water immersion
restraint stress (WRS) without and with applied proanthocyanidins of Viburnum opulus (VOPA) in
graded doses (VOPA1 - 25 mg/kg/bw, VOPA2 � 50 mg/kg/bw, VOPA3 -75 mg/kg/bw). Results are
mean ±SEM of 8-10 rats. Asterisk (*) indicates a significant change as compared with the value
obtained in intact gastric mucosa (intact group). Dagger (�) indicates a significant change as
compared with the value obtained in rats exposed to 3.5 h of WRS. Double dagger (�) indicates a
significant change as compared to the value obtained in rats pretreated with VOPA in dose 50
mg/kg. Section sign (§) indicates a significant change as compared to the value obtained in rats
pretreated with VOPA in dose 50 mg/kg/bw. 



enhanced the activity of CAT and GSH, when compared to that was recorded in
vehicle-pretreated rats, but adding the VOPA in dose 75 mg/kg/bw ig markedly
increased the mucosal CAT and GSH level, when compared to the value observed
in VOPA2 and VOPA3 groups (Table 1).

Macroscopic and microscopic examination did not show any damage of the
gastroduodenal mucosa in intact rats. Some abnormalities in epithelial
morphology and microcirculation were seen in hematoxylin and eosin-stained
sections from glandular region of stomach and proximal part of duodenum in
vehicle-treated rats. Epithelial layer exhibited superficial and erosive lesions
with signs of dystrophia, necrosis and apoptosis. Local hemodynamic disorders
induced signs of irregular hyperemia, stasis and restricted perivascular
diapedesis with hemorrhage. Intact rat epithelium of stomach was composed of
mucosal cells with cuboidal shape and tight junctions between cells and with
underlayered structures, without visible defects. As a result of stress reaction,
epithelial cells undergo partial or full changes such as separation from lamina
propria and destruction of intercellular contacts comparing with intact animals.
As shown in Fig.1, the pretreatment with VOPA applied orally in the graded
doses (25, 50, 75 mg/kg) caused a considerable decrease of WRS-induced
gastroduodenal damage as compared to vehicle-treated rats. Administration of
VOPA in a dose of 50 mg/kg also markedly reduced gastroduodenal mucosal
damage induced by WRS. 

Lectin histochemistry of stomach and duodenal mucosa of intact and WRS-
induced rat without and with VOPA pretreatment revealed a marked
heterogeneity of PNA, HPA and WGA binding. The corpus-fundus regions of
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Experimental groups Intact WRS WRS + VOPA

Gastric
mucosa   Epithelial Gland Epithelial Gland Epithelial Gland

Lectins cells cells cells cells cells cells
and their specify
of carbohydrates

Peanut agglutinin, +++ +++ � + + �PNA, βDGal specif

Helix pomatia 
agglutinin, HPA, ++ ++ +++ +++ ++ +
DGalαNAc specif

Wheat germ 
agg;utinin WGA, + +++ +++ ++ ++ +
DGlcNAc specif

Table 2. Effect of proanthocyanidins of Viburnum opulus (VOPA) pretreatment on intensity of
different specify of lectin-carbohydrate interaction in intact, WRS � induced damage gastric mucosa
without and with VOPA pretreatment (50 mg/kg/body weigh) due to semi-quantitative analysis
(absent �-�, weak �+�, moderate �++� or intensive reaction �+++�).



stomach showed differential lectin-binding patterns in all parts of the gastric
gland area and epithelial barrier in intact and WRS-exposed animals (Fig. 2).
Analysis of PNA, HPA and WGA label is presented in Table 2. PNA and WGA
reactivity was restricted to surface epithelium, while these same lectins labeled
mucous neck and gland cells in VOPA treated rat when compared to that recorded
in vehicle-pretreated rats. These effects appeared simultaneously with the
reduction in edema and alterations in gastric mucosa. Weak reaction with PNA,
HPA, WGA lectin binding pattern for epithelial cells and complete loss of PNA
staining for glandular cells and thus in the carbohydrate composition have been
noted between gastric mucosa of VOPA treated WRS rat in comparison to the
control.  Intensive expression of HPA binding on apical surface of epithelium
during WRS were determined by observation of essential changes in mucus gel
layer glycoprotein content.

Changes in carbohydrate moieties of glycoconjugates revealed a strong positive
reaction to HPA and PNA lectins in the goblet cells of duodenum presented in the
WRS VOPA-treated animals when compared to intact control group (Fig. 3).
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A    B  C

D       E   F

G   K   L

Fig.1 A,B,C � PNA Fig. 2. Dynamic changes in pattern of expression of PNA (A, B, C), HPA (D, E, F) and WGA  lectin
receptors in gastric mucosa in intact (A, D, G) and vehicle (B, E, K) and VOPA-treated (C, F, L)
rats (magnification x 300).



DISCUSSION

The present studies were performed to examine the influence of PA on
gastroduodenoprotection. It is generally accepted that oxidative stress is
accompanied by production of free radicals, enhanced lipid peroxidation and an
impairment of antioxidizing enzyme activity. Furthermore, the increased
generation of cytokines, such as IL-1β and TNFα, appears to contribute to the
pathomechanisms of stress-induced lesions of gastrointestinal mucosa (41). The
free radical scavenging abilities of PA were well recognized (42, 43). The
attenuation of acid-dependent lesions such as caused by WRS can involve
endogenous gastric mucosal generation of prostaglandins (PGE2), derived from
COX activity, NO mediated vasodilatation, suppression of lipid peroxidation and
antiradical activity (44). Many observations have demonstrated that PA
positively affect the vasoprotection.  In vivo studies have shown that PA from
grape seed extract are stronger free radical scavengers and inhibitors of oxidative
tissue damage than vitamin C, vitamin E succinate, vitamin C and vitamin E
succinate combined, and beta carotene (18, 30, 45). Moreover, in vitro
experimental results have verified that PA have specificity for the hydroxyl
radicals in addition of having the ability to non-competitively restrain the
activity of xanthine oxidase, a most important producer of free radicals, elastase,
collagenase, hyaluronidase, and beta-glucuronidase (46). Importance of NO in
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A

B

Fig. 3. Dynamic changes in pattern of expression of HPA (A, magnification x 120; 300; 600),
PNA (B, magnification x 120; 300; 600) in duodenal mucosa in VOPA-treated (50 mg/kg/ body
weight) rats.



the mechanism of gastric integrity is supported by our earlier observations that
extract prepared from Amaranth seed rich of bioflavonids exhibit
gastroprotection against the gastric injury induced by absolute ethanol
predominantly due to the input PG/COX, NO and sensory nerves (47). To clarify
the possible mechanism of VOPA by which gastroduodenal lesions were
attenuated, we examined changes in NOx and lipid peroxide levels. After the
demonstration that the application of VOPA dose-dependently increases NOx
production and attenuates the gastric and duodenal lesions induced by WRS via
increased gastric microcirculation and mucus secretion and reversed in
capsaicin-treated rats, we conclude that PA are potent and important
gastroduodenoprotective natural substances. These observations also confirm by
results in the recent study of extract of one related species, i.e. Viburnum
awabuki, modulating the NO synthesis or expression has been considered
potential anti-inflammatory and cancer chemopreventive agents (46). As shown
by investigation of the fruit of Viburnum dilatatum Thunb, called gamazumi,
having radical scavenging properties, enhanced antioxidant activity may be the
key mechanism contributing to physiological effects of PA (48). Our results
emphasized that the protective activity of VOPA against ulcerogenesis was
realized through the suppression of ROS and decreased expression by tissue
concentration of MDA. PA have also demonstrated preferential binding to areas
characterized by a high content of glycosaminoglycans (epidermis, capillary
wall, gastrointestinal mucosa, etc.) (11). This feature makes them useful in
decreasing vascular permeability and enhancing capillary integrity, vascular
function and peripheral circulation and increasing resistance of epithelial barrier
of gastroduodenal mucosa (49). Our study showed for the first time that the
exposure of rat gastroduodenal mucosa to WRS without and with VOPA
application, leads to modification in their glycoconjugates composition in
epithelial cells and suggests that PNA, HPA and WGA lectins are promising
histological markers to differentiate glycoconjugates as the integral components
of cell membrane that regulate cell-to-cell interactions and take part in
gastroduodenoprotection. We observed that pretreatment with VOPA resulted in
modification of glycoconjugates in cell-surface membranes and intercellular
contacts that prevented destructive action on mucosal cells and abolished the
gastric and duodenal lesions induced by WRS. Reliable variation of amount of
PNA and HPA labeling comparison with the intact mucosa was observed in
WRS-induced injury suggesting the depolymerization of glycoprotein layer of
epithelial barrier (50, 51). Application of VOPA promoted restoration of the
gastroduodenal glycoprotein content that testifies about increase of mucus gel
layer resistance and gastric mucosal resistance. In summary, we conclude that
VOPA application exhibits preventive effects gastroduodenal damage induced
by WRS and this requires future study to provide evidence that VOPA, indeed,
increases the gene and protein expression of NOS and promotes the changes
relevant not only in modification of cell-surface and intercellular
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glycoconjugates but also of intracellular glycoconjugates. This could form an
interesting area for future investigation towards potential use of PA in treatment
acid-related diseases in humans.

REFERENCES

1. Brzozowski T, Konturek PC, Konturek SJ, et al. Role of prostaglandins in gastroprotection and
gastric adaptation. J Physiol Pharmacol 2005; 56 (5): 33-55.

2. Jimenez P, Piazuelo E, Sanchez MT, et al. Free radicals and antioxidant systems in reflux
esophagitis and Barrett�s esophagus. World J Gastroenterol 2005; 1(18): 2697-2270.

3. Erbil Y, Turkoglu U, Barbaros U, et al. Oxidative damage in an experimentally induced gastric
and gastroduodenal reflux model. Surg Innov 2005; 12(3): 219- 225.

4. Jin L, Abou-Mohamed G, Caldwell RB, Caldwell RW. Endothelial cell dysfunction in a model
of oxidative stress. Med Sci Monit 2001; 7(4): 585-591.

5. Brzozowski T, Konturek PC, Konturek SJ, et al. Implications of reactive oxygen species and
cytokines in gastroprotection against stress-induced gastric damage by nitric oxide releasing
aspirin. Int J Colorectal Dis 2003; 18: 320-329.

6. Bandyopadhyay D, Bismas K, Bhattacharyya M, et al. Gastric toxicity and mucosal ulceration
induced by oxygen-derived reactive species: protection by melatonin. Curr Mol. Med 2001; 1
(4): 501- 513.

7. Furukawa O, Kawauchi S, Mimaki H, Takeuchi K. Stimulation by nitric oxide of HCO3.
secretion in bullfrog duodenum in vitro:  roles of Cyclooxygenase-1 and Prostaglandins. Med
Sci Monit 2000; 6(3): 454-459.

8. Farnadi A, Fields J, Banan A, Keshavarzian A. Reactive oxygen species: are the involved in the
pathogenesis of GERD, Barrett�s Esophagus, and latter�s progression toward esophageal cancer.
Amer J Gastroenterol 2002; 97 (1): 22-26.

9. Bjelakovic G, Nikolova D, Simonetti RG, Gluud C. Antioxidant supplements for prevention of
gastrointestinal cancers: a systematic review and meta-analysis. Lancet 2004; 364: 1219- 1228.

10. Gabius HJ. Cell surface glycans: the why and how of their functionality as biochemical signals
in lectin-mediated information transfer. Crit Rev Immunol 2006; 26(1): 43-80. 

11. Fukuda M. Cell surface carbohydrate: cell-type specific expression. In: Molecular
Glycobiology, M.Fukuda, O. Hindsgaul (eds.). Oxford: IRL Press, 1994, pp. 1-43.

12. Scalbert A, Manach C, Morand C, et al. Dietary polyphenols and the prevention of diseases.
Crit Rev Food Sci Nutr 2005; 45(4): 287- 306.

13. Matchett MD, MacKinnon SL, Sweeney MI, et al. Blueberry flavonoids inhibit matrix
metalloproteinase activity in DU145 human prostate cancer cells. Biochem Cell Biol 2005;
83(5): 637�643.

14. Shi J, Yu J, Pohorly JE, Kakuda Y. Polyphenolics in grape seeds-biochemistry and functionality.
J Med Food 2003; 6(4): 291-299.

15. Bagchi D, Sen CK, Ray SD, et al. Molecular mechanisms of cardioprotection by novel grape
seed proanthoceanidin extract. Mutat Res 2003; 523-524: P. 87- 97.

16. Puupponen-Pimia R, Nohynek L, Hartmann-Schmidlin S, et al. Berry phenolics selectively
inhibit the growth of intestinal pathogens. J Appl Microbiol 2005; 98(4):  991-1000.

17. Natella F, Belelli F, Gentili V, Ursini F, Scaccini C. Grape seed proanthocyanidins prevent
plasma postprandial oxidative stress in humans. J Agric Food Chem 2002; 50(26): 7720 -7725.

18. Devi A, Jolitha AB, Ishii N. Grape seed proanthocyanidin extract (GSPE) and antioxidant
defense in the brain of adult rats. Med Sci Monit 2006; 12(4): BR124-129.

165



19. Marles MA, Ray H, Gruber MY Proanthocyanidins in health care: current and new trends.
Phytochemistry 2003; 64 (2): 367-383. 

20. Murray M., Pizzorno J. Procyanidolic oligomers. In The Textbook of Natural Medicine, Murray
M, Pizzorno J (eds), 2nd ed. London, Churchill Livingston, 1999: pp. 899�902.

21. Mantena SK, Katiyar SK Grape seed proanthocyanidins inhibit UV-radiation-induced oxidative
stress and activation of MAPK and NF-kappaB signaling in human epidermal keratinocytes.
Free Radic Biol Med 2006; 40 (9): 1603-1614.

22. Bagchi D, Bagchi M, Stohs S et al. Cellular protection with proanthocyanidins derived from
grape seeds. Ann. N Y Acad. Sci 2002; 957: 260-270.

23. Beil W, Birkholz C, Sewing KF. Effects of flavonoids on parietal cell acid secretion, gastric
mucosal prostaglandin production and Helicobacter pylori growth. Arzneimittelforschung
1995; 45: 697-700.

24. Kusuda M, Inada K, Ogawa TO, et al. Antibacterial Effects of Its Polymeric Procyanidin on
Methicillin-Resistant Staphylococcus aureus. Biosci Biotechnol Biochem 2006; 70 (6): 1423-1431.

25. Tokura T, Nakano N, Ito T, et al. Inhibitory effect of polyphenol-enriched apple extracts on mast
cell degranulation in vitro targeting the binding between IgE and FcepsilonRI. Biosci
Biotechnol Biochem 2005; 69 (10): 1974-1977.

26. Ray SD, Parikh H, Bagchi D. Proanthocyanidin exposure to B6C3F1 mice significantly
attenuates dimethylnitrosamine-induced liver tumor induction and mortality by differentially
modulating programmed and unprogrammed cell deaths. Mutat Res 2005; 579 (1-2): 81-106.

27. Daels-Rakotoarison DA, Gressier B, Trotin F, et al. Effects of Rosa canina fruit extract on
neutrophil respiratory burst. Phytother Res 2002; 16 (2): 157-161.

28. Mittal A, Elmets CA, Katiyar SK. Dietary feeding of proanthocyanidins from grape seeds
prevents photocarcinogenesis in SKH-1 hairless mice: relationship to decreased fat and lipid
peroxidation. Carcinogenesis 2003; 24 (8): 1379-1388.

29. Houde V, Grenier D, Chandad F. Protective effects of grape seed proanthocyanidins against
oxidative stress induced by lipopolysaccharides of periodontopathogens. J Periodontol 2006;
77(8): 1371-1379.

30. Moreno DA, Ilic M, Poulev A, et al. Inhibitory effects of grape seed extract on lipases. Nutrition
2003; 19(10): 876�879.

31. Graziani G, D�Argenio G, Tuccillo C, et al. Apple polyphenol extracts prevent damage to human
gastric epithelial cells in vitro and to rat gastric mucosa in vivo. Gut 2005; 54(2): 193-200.

32. Kim MY, Iwai K, Onodera A, Matsue H. Identification and antiradical properties of anthocyanins
in fruits of Viburnum dilatatum thunb. J Agric Food Chem 2003; 51(21): 6173-6177.

33. Shen YC, Lin CL, Chien SC, Khalil AT, Ko CL, Wang CH. Vibsane diterpenoids from the
leaves and flowers of Viburnum odoratissimum. J Nat Prod 2004; 67(1): 74-77.

34. Fukuyama Y, Minami H, Fujii H, Tajima M. Triterpenoids from Viburnum suspensum.
Phytochemistry 2002; 60(8): 765-768.

35. Ishihara K, Hotta K. Comparison of the mucus glycoproteins present in the different layers of
rat gastric mucosa. Comp Biochem Physiol 1993; 104 (2): 315-319.

36. Schulz K, Kerber S, Kelm M. Reevaluation of the Griess method for determination NO/NO2-
in agueous and protein-containing samples. Nitric Oxid 1999; 3: 225-234.

37. Timirbulatov RA, Seleznjov EI. Method of increase intense of free radical oxidation lipid
contented compounds of blood and their diagnostic significance. Lab Delo 1981; 4: 209- 211.

38. Kostuk VA, Potapovych AI, Kovaljeva JV. Simple and sensitive method of detection activity
SOD based on rection of quarcetin oxidation. Voprosy Med Hemij 1990; 2: 88-91.

39. Koroluk MA. Method of detection activity of catalasa. Lab Delo 1988; 1: 16�19.
40. Moin VM. Simple and specific method of evaluation activity glutationperoxidaxe in

erythrocytes. Lab Delo 1986; 6: 724-727.

166



41. Brzozowski T, Konturek PC, Drozdowicz D, et al. Grapefruit-seed extract attenuates ethanol -
and stress-induced gastric lesions via activation of prostaglandin, nitric oxide and sensory nerve
pathways. World J Gastroenterol 2005; 11 (41): 6450�6458.

42. Sakano K, Mizutani M, Murata M, Oikawa S, Hiraku Y, Kawanishi S. Procyanidin B2 has anti-
and pro-oxidant effects on metal-mediated DNA damage. Free Radic Biol Med 2005; 15:
39(8): 1041-1049.

43. Bagchi D, Roy S, Patel V, et al. Safety and whole-body antioxidant potential of a novel
anthocyanin-rich formulation of edible berries. Mol Cell Biochem 2006; 281(1-2): 197-209.

44. Kwiecien S, Brzozowski T, Konturek PC, et al. The role of reactive oxygen species and
capsaicin-sensitive sensory nerves in the pathomechanisms of gastric ulcers induced by stress.
J Physiol Pharmacol 2003; 54: 423�437.

45. Proteggente AR, Pannala AS, Paganga G, et al. The antioxidant activity of regularly
consumed fruit and vegetables reflects their phenolic and vitamin C composition. Free Radic
Res 2002; 36: 217- 233.

46. Kim YJ, Park HJ, Yoon SH, et al. Anticancer effects of oligomeric proanthocyanidins on human
colorectal cancer cell line, SNU-C4. World J Gastroenterol 2005; 11(30): 4674-4678.

47. Zayachkivska OS, Konturek SJ, Drozdowicz D, et al. Gastroprotective effects of flavonoids in
plant extracts. J Physiol Pharmacol 2005; 56 (1): 219- 231.

48. Iwai K, Kim MY, Onodera A, Matsue H. Physiological effects and active ingredients of
Viburnum dilatatum Thunb fruits on oxidative stress. Biofactors 2004; 21(1-4): 273-275.

49. Sato H, Matsui T, Arakawa Y. The protective effect of catechin on gastric mucosal lesions in
rats, and its hormonal mechanisms. J Gastroenterol 2002; 37(2): 106�111.

50. Lueth M, Sturegård E, Sjunnesson H, et al. Lectin histochemistry of the gastric mucosa in
normal and Helicobacter pylori infected guinea-pigs. J Mol Histol 2005; 36 (1-2): 51- 58.

51. Kodaira H, Ishihara K, Hotta K, et al. Reaction of various lectins to mucin derived from the
different layers of rat gastric mucosa: comparison of enzyme-linked lectin binding assay with
lectin histochemistry. Biol Pharm Bull 2000; 23(10): 1173 � 1179.

R e c e i v e d : September 15, 2006
A c c e p t e d : October 2, 2006

Author�s address: Dr O.S. Zayachkivska, Dept. of Physiology, Lviv National Medical
University, Lviv, Ukraine, Lviv, 69 Pekarska Str, (380322)728820, fax (380322)757591.
E-mail: zay_oksana@yahoo.com

167


