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Summary  

Age-dependent and lifestyle related diseases such as metabolic syndromes have become a social 

problem worldwide. Since these disorders are closely related to dietary lifestyle, the old saying 

“foods are medicine” is now being re-evaluated. Thus, dietary protection against these diseases is 

attracting much attention. As research into functional foods advances, a book of knowledge is 

being accumulated on the active ingredients, termed “food factors”, present in food resources. 

Identifying such molecules usually follows the conventional methodology used for finding drug 

candidates from natural resources. The question has arisen as to whether the mode of action of 

food factors as molecules is the same as that of drugs. In this article, the functional properties of 

food factors and drugs are comparatively reviewed and the characteristic features of food factor 

function is discussed, based on the idea of “weak direct” and “strong indirect” actions of food 

factors to their receptors.  
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Introduction 

Needless to say, food is essential for maintaining the structure and function of organisms. People 

from early historical times became aware that deficiencies of certain foods caused health 

disorders. For example, scurvy is caused by lack of intake of fresh vegetables or fruit [1]. Thus, a 

search for substances whose deficiencies cause specific disorders, and the concept of nutrition, 

was established [2, 3]. Therefore, modern nutritional science can be said to be a science of 

deficiency.  
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On the other hand, in the developed countries where food is available in excess, including 

so-called junk foods, disorders like metabolic syndromes and cancer become social concerns [4, 

5]. Since complex symptoms and many pathogenic factors are associated with their pathogenesis, 

treatment strategies of modern medicine, such as antibiotic therapy against most viral infectious 

diseases, are useless. It is thus recognized that prevention is the primary strategy to combat these 

diseases. Since these disorders are associated with obesity caused by an excess intake of high-

calorie foods and less exercise, metabolic diseases are closely related to lifestyle, especially the 

dietary lifestyle [6]. “Food is medicine” is an old saying in the Oriental countries and in China, 

Korea and Japan a medicinal “cuisine” has been developed [7]. This idea is now being revived 

and the health benefits of foods are now attracting much attention. Currently the search for the 

active ingredients in food resources or edible natural resources is actively underway, and many 

active ingredients have been isolated; mainly from plants as the phytochemical, and their 

physiological and pharmacological activities are being studied [8]. These isolated functional 

molecules are now termed “food factors” [9]. As the functional studies of food factors progress, 

a new tertiary category of food function termed pharmacological or physiological functions has 

been defined, in addition to the nutritional and sensory functions which are defined as the 

essential primary and secondary functions, respectively [10]. Therefore, food surplus has led to 

the formation of a new field of functional food science.  

 

Multi-functional properties of food as a mixture 

So far the search for such active ingredients in food resources has followed the same 

methodology used for identifying drugs or drug candidates from natural resources [11, 12 13]. 

The question has arisen as to whether an isolated food factor is the same as a drug. Since an 

isolated food ingredient is a molecule, as is a drug, both molecules may induce so-called 

pharmacological effects, although their magnitudes or the concentration required for the 

expression of their respective effects might be different. It is generally accepted that foods are a 

mixture of many active ingredients and thus may have multiple targets for inducing multiple 

functions. On the other hand, a drug is usually administered as a single molecule so that it attacks 

a rather specific target and has only a limited function. The extreme example of a well-designed 

property of food is observed in the herbal prescriptions of Oriental medicine, in which several 

herbs with different characteristics are combined in accordance with the Oriental medicine 

theory to provide beneficial health or medicinal effects [14]. For example, the formula named 

Shengmai San (SMS) that consists of three herbal components (Panax Ginseng, Ophiopogon 

japonicas and Schisandra chinensis) was studied as a food model. Multiple functionalities were 

revealed which included prevention of cerebral damage caused by ischemia/reperfusion [15] or 

psychological stress in rats [16], prevention of post-traumatic brain damage [17], modulation of 

antioxidant enzymes including HO-1, GPx and SOD in myoblasts [18], inhibition of 

scopolamine-induced amnesia and stimulation of acetylcholine esterase in the brain [19], 

stimulation of neurite outgrowth in PC12 cells through modulation of MAPKs [20], stimulation 

of DNA damage repair and synergistic enhancement of SOD and GPx [21], among other effects.  
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Multi-functional properties of food factors as molecules 

However, recent research developments in food factors have revealed that the food ingredient 

itself has some functional variability. For example, many phytochemicals such as curcumin [22], 

resveratrol [23], and flavonoids [24] show a wide range of functionality including antioxidant, 

anti-inflammation, anti-cancer, anti-cardiovascular disease, anti-aging, etc. Our studies on 

Schisandrin B (Sch B) as a major lignin isolated from Shisandra chinensis, a component herb of 

SMS, revealed that Sch B has multi-functional properties similar to that of SMS. It prevented 

oxidative stress in several systems, including cis-platin induced cerebral oxidative damage [25], 

liver damage [26], and paraquat-induced oxidative toxicity in PC12 [27]. Neuroprotective 

functions were evident against transient focal cerebral ischemia in rats [28] and also in a 

scopolamine-induced amnesia mice model in which Sch B prevented the functional decline of 

brain function through modulation of acetylcholine esterase, GSH and antioxidative enzymes 

[29]. It prevented anti-cancer drug-induced DNA damage and chromosomal aberrations in the 

brain [25]. Further, it was shown that Sch B specifically inhibited ATR (ataxia-telangiectasia 

mutated Rad 3-related), a PI3 kinase family that plays a central role in the DNA damage 

checkpoint signaling pathway [30, 31]. 

Therefore, the multi-functionality of SMS is in part attributable to this single ingredient of 

the component herb, Schisandra chinesis.  

 

Ligand-receptor interactions as the basic mode of food factor function 

In order to evaluate the multi-functional properties of single food factors isolated from food or 

herbal resources, several models can be deduced from the ligand-receptor theory that has been 

used for the analysis of drug action [32]. According to this theory, the magnitude and specificity 

of certain drug actions are related to the binding affinity of the drug to the receptor, and thus 

drug action is primarily governed by the plasma concentration of the drug. This is illustrated in 

Fig.1 as the single component/single target model.  
 

 
 

Food factor action may be explained in the same way as drug action in that the food factor 

binds directly to the receptor to modulate cellular signals and thus express the food function. 

Based on this model, how can we explain the multi-functional properties of food factors as 

molecules? One plausible explanation may be attributed to the large difference in binding 

affinity to the receptor between the drug and the food factor. Generally, the binding affinities of 

drugs are significantly high, such that the effective concentrations are in the range of nM to pM. 
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In contrast, the binding constants or effective doses of food factors are several- or thousand- fold 

larger than those of drugs, as exemplified in the case of Angiotensin converting enzyme (ACE) 

inhibitors. Recently, the ACE inhibitory activity of food factors is attracting much attention 

because of its possible contribution to the dietary control of hypertension, as hypertension is a 

critical factor in the increasing incidence of cardiovascular diseases. Indeed, several flavonoids 

are known to have ACE inhibitory activity [33, 34]. However, their IC50 values are in the range 

of 10 to 100 M, in contrast to the 20 pM to 1.8 nM range of clinical drugs like Captopril and 

Lisinopril [35]. A similar difference was also observed for the ATR inhibitory activity of Sch B 

and certain synthetic ATR inhibitors. The IC50 value of Sch B was approximately 7 M [30] 

compared to the pM-scale activity of VE-821 [36]. It is well known that such strong receptor 

affinity frequently causes adverse effects since drugs may bind not only to the target receptor in 

diseased tissue but also in normal cells or tissues, or to other receptors. However, when the 

binding constant is moderate or low, as in the case of food factors, there may be a different 

result. The lower the binding constant for certain food factors, a higher plasma or intracellular 

concentration is then required to express its’ function. Therefore, the probability of competitive 

non-specific interactions will be enhanced between the primary target and other similar low-

affinity targets. This probably induces diverse effects other than the effect mediated by the 

primary receptor. This mechanism is illustrated in Fig. 2 for the single component/multiple 

targets model.  

 
One of the examples is drown by curcumin, a typical food factor that suppresses 

carcinogenesis visa multifaceted molecular targets as reported by Van Erk MJ et al [37]. It 

showed differential gene expression profiles at its high (100 mM) and low (30 mM) doses, 

respectively. It was also shown that the two types of colon cancer cells used for the experiments 

showed diverse curucumin sensitivity.  

Another model to explain how food factors show multi-functionality is the single 

component/multi-functional target model (Fig. 3). In this case, the food factor directly 

modulates multi-functional cellular components, such as transcription factors like NFkB or Nrf-2 

which control the expression of various gene products. There have been many food factors and 

natural products with diverse chemical structures reported that modulate these transcription 

factors [38, 39] and other cellular signal molecules [40]. This mechanism is extensively 

discussed in chemopreventive functions of phytochemicals. The chemoprevention is an effective 
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anti-cancer strategy with minimized adverse effects. Kavitha K et al [41] studied Nrf2 activation 

potentials of several food factors such as astaxanthin, blueberry anthocyanins, ellagic acid and 

chlorophyllin in hamster buccal pouch carcinogeneisis model and indicated the chemopreventive 

function of these factors associates with an orchestral modulation of several cytoprotective 

responses such as anti-oxidant enzymes induction, phase I and II enzymes induction, and DNA 

damage repair related enzymes, which are controlled by Nrf2 signaling.  
 

 
 

Antioxidant properties as another cause of the multi-functionality of food factors 

An additional factor contributing to the multi-functional properties of food factors may be the 

antioxidant nature of food factors. It is interesting to note that food factors having multi-

functionality are essentially associated with anti-oxidant properties. Typical examples are the 

polyphenols. When a certain food factor has antioxidant properties, the mechanism of 

pharmacological activity being expressed may be complex. Antioxidant food ingredients in 

molecular form may be processed in the body primarily by xenobiotic metabolism pathways, 

similar to that for drugs. They may subsequently be degraded to various metabolites, followed by 

excretion mainly by urine or feces. At the same time, antioxidant molecules will react readily 

with available oxidants or radicals, yielding degradation product(s) that have more-or-less 

oxidant natures [42]. This means that antioxidant ingredients may produce three different 

molecular species. The mole ratio of each will vary depending on physiological conditions, and 

may especially reflect the level of oxidative stress in the organism. If we assume that these 

molecules have certain pharmacological activities, it can be expected that the antioxidant 

ingredients may have variable functions; That is, they can be multi-functional by themselves.  

 

Strong indirect interaction as an alternate mode of function of food factors  

Besides multi-functionality, foods or food factors confer another characteristic feature: low- or 

non-toxicity to the organism under normal dietary conditions. Foods normally do nourish the 

organism but do not give rise to adverse effects. The low binding affinity of food factors to their 

receptors may explain this characteristic in part but not sufficiently. Therefore some other 

mechanism may be implicated for food factor function. The adjuvant effect is reportedly one of 

the characteristic functions of food factors. For example, food factors having only limited 

toxicity towards cancer cells by themselves can nonetheless enhance the cellular toxicity of 

certain genotoxic drugs or radiation [43]. Examples are known for many food ingredients, 
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including curucumin and resveratrol [44]. Although such an effect is frequently discussed in 

terms of the immune modulating effects of food factors [45], namely polysaccharides in fungi 

[46], alternate mechanisms may also be operative as illustrated in Fig. 4 as the sequential action 

model.  

 
 

In this model, the food factor does not affect cells under static conditions, even cancer cells, 

and therefore no significant cell toxicity is observed when the factor is incubated directly with 

cancer cells. 

However, once the cells are transformed to another state by certain stimuli such as genotoxic 

reagents like anti-cancer drugs, the cells are sensitized to the food factor. In other words, the 

latent target is activated by the stimuli to react with the food factor to express a certain cellular 

effect. This type of action of food factors has been demonstrated in our studies of Sch B-

mediated enhancement of doxorubicin (Dox) cytotoxicity in cancer cells [30, 31]. The DNA 

damage checkpoint function is a part of the DNA damage response that is the crucial mechanism 

for maintaining genomic stability in cells [47]. When cellular DNA is damaged, two PI3 family 

kinases, ATM (ataxia-telangiectasia mutated) and ATR, are recruited depending on the type of 

DNA damage [48]. These kinases successively phosphorylate the downstream checkpoint 

kinases to arrest the cell cycle at certain stages such as G1, S and G2/M and activate the DNA 

repair process. When the damage is too extensive to repair, the cell is led to apoptosis. We 

previously found that Sch B, a major lignin isolated from Schisandra chinensis, which is a one-

component herb of traditional Oriental medicine formula SMS, specifically inhibits ATR [30]. 

Since ATR is not activated without DNA damage, Sch B does not give rise to any apparent effect 

towards cells without DNA damage. When cells are challenged by genotoxic stimuli such as Dox 

or radiation, ATR is recruited in response to the damaged DNA and thus the cells become 

reactive to Sch B. Sch B-induced ATR inhibition follows abrogation of the cellular DNA 

damage checkpoint function and thus the cells are forced to cycle without repairing the damaged 

DNA, finally leading to cell death due to mitotic failure. This kind of indirect mode of action is 

quite characteristic of food factor function, such that food intake or food factors under normal 

conditions do not induce apparent effect but become active under specified conditions. When the 

receptor recruited under the specified condition has high affinity to the food factor, the effect 

caused by the food factor becomes more specific, similar to that of a drug. Thus, this mode of 
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action of food factors can be defined as strong indirect interaction between the food factor and 

the receptor. Since many previously studied natural products have passed into oblivion because 

the activity was either low or absent when evaluated by the direct interaction model described 

above, a search for active ingredients based on the sequential action model will possibly open 

up innovative ways of discovering new drugs.  

 

Conclusion and perspective 

From the discussions above, it may reliably be suggested that food factors basically express their 

functions through “weak direct interaction” with their receptors. However, another mode of 

interaction termed “strong indirect interaction” may also be operative. It is reasonable to 

consider that both modes of interaction competitively occur in the organism and contribute to the 

establishment of multi-functionality and lower toxicity of foods and food factors. The strong 

indirect interaction mode not only explains one aspect of the characteristic features of food factor 

function but also provides an innovative concept for developing new screening methods to 

identify those candidate drugs that have escaped from the mesh of conventional screening 

methods. For example, direct cancer cell toxicity was evaluated as a marker for an anti-cancer 

effect.  

In addition, we need to pay attention that the weak direct interaction model may also predict 

certain risk of adverse effect of food factor and the functional food in which a specific food 

factor is enriched, and thus control of the dose might be important for the beneficial use of 

functional foods and food factors.  

 

Acknowledgement: This was supported by a grant-in-aid (1999-2015) from the Ministry of 

Education and Scientific Research Promotion in Japan for “Basic research promotion to develop 

the second-generation functional foods and the application.”  

 

Conflict of interest: There is no conflict of interest.  

 

Abbreviations: SMS: Shengmai san; HO-1: heme oxygenase 1; GPx: glutathione peroxidase; 

SOD: superoxide dismutase; PC12: pheochromocytoma 12; MAPKs: mitogen-activated protein 

kinases; GSH: glutathione reduced form; ATR: ataxia-telangiectasia mutated Rad 3-related; 

ACE: angiotensin converting enzyme; IC50: half maximal inhibitory concentration; PI3 kinase: 

phosphoinositid 3-kinase; ATM: ataxia-telangiectasia mutated 

 

References: 

1. Leger D: Scurvy Reemergence of nutritional deficiencies. (2008) Can Family Physician 

54, 1403-1406 

2. Good RA, Fernandes G, Yunis EJ, et al: Nutritional deficiency, immunologic function, 

and disease. (1976) Am J Phathol, 84, 599-614 

3. Carpenter KJ: A short history of nutritional science. Part I-IV (2003) J Nutr 133, 638-

645, 133, 975-984, 133, 3023-3032, 133, 3331-3342 

4. Mottillo S, Filion KB, Genest J, et al: The metabolic syndrome and cardiovascular risk: A 

systematic review and meta-analysis. (2010) J Am Coll Cardiol, 56, 1113-1132 



Functional Foods in Health and Disease 2014; 4(6):254-263                                                            Page 261 of 263 

5. Wolin KY, Carson K, Colditz GA. Obesity and cancer. Oncologist (2010) 15, 556–565   

6. Obesity: Epidemiology, pathophysiology and prevention (2012) eds by Bagchi D and 

Perus HG, (CRC press) 

7. Chen JD, Xu H: Historical development of Chinese dietary patterns and nutrition from 

the ancient to the modern society. World Rev Nutr Diet, (1996) 79, 133-53 

8. Belobrajdic DP, Bird AR: The potential role of phytochemicals in wholegrain cereals for 

the prevention of type-2 diabetes. (2013) Nutr J, 12, 62 

9. Food Factors in health promotion and disease prevention, Am Chem Soc (2003) eds by 

Shahidi F, Ho CT, Watanabe S, and Osawa T, Oxford Univ Press 

10. Ogawa H: The third function (regulation of physiological function) of food for prevention 

of lifestyle-related diseases-close linkage to clinical examination. (2009) Rinsho Byori, 

57, 1082-1089 

11. Perera PK, Li Y: Functional herbal food ingredients used in type 2 diabetes mellitus. 

Pharmacogn Rev, (2012) 6, 37-45 

12. Russo M, Spagnuolo C, Tedesco I, Russo GL: Phytochemicals in cancer prevention and 

therapy: Truth or Dare? (2010) Toxins 2, 517-551 

13. Newman DJ, Gregg GM: Natural products as sources of new drugs over the 30 years 

from 1981- 2010. (2012) J Nat Prod, 75, 311-335 

14. Hijikata Y, Makiura N, Kano T, Higasa K, Shimizu M, Kawata K, Mine T: Kampo 

medicine, based on traditional medicine theory, in treating uncured glossodynia: efficacy 

in fine clinical cases. (2008) Am J Chin Med, 36, 835-847 

15. Wang XJ, Magara T, Konishi T: Prevention and repair of cerebral ischemia-reperfusion 

injury of Chinese herbal medicine, Shengmai san. (1999) Free Raic Res, 31, 449-455 

16. Lei Wang, Gong Muxin, Hiroshi Nishida, Chieko Shirakawa, Shinji Sato, Tetsuya 

Konishi: Psychological stress-induced oxidative stress as a model of sub-healthy 

condition and the effect of TCM. (2006) eCAM 1-8 

17. Haruyo Ichikawa, Lei Wang and Tetsuya Konishi: Prevention of cerebral oxidative injury 

by post-ischemic interavenous administration of Shengmai San. The American J Chin 

Med, (2006) 34, 591-600 b  

18. Hiroshi Nishida, Haruyo Ichikawa and Tetsuya Konishi: Shengmai San enhances anti-

oxidant potential in C2C12 Myoblasts through the induction of intracellular glutathione 

peroxidase. (2007) J Pharmacol Sci, 105, 342-352 

19. Vijayasree V Giridharan, Rajarajan A. Thandavarayan, Tetsuya Konishi: Effect of 

Shengmai-san on Cognitive Performance and Cerebral Oxidative Damage in BALB/c 

Mice. J Med Food. (2011) 14, 601-609  

20. Hiroshi Nishida, Megumi Kushida, Yuki Nakajima, Yoshihiro Ogawa, Naoto Tatewaki, 

Shinji Sato, Tetsuya Konishi: Amyloid–b-induced cytotoxiccity of PC-12 cell was 

attenuated by Shengmai San through redox regulation and outgrowth induction. (2007) J 

Pharmacol Sci, 104, 73-81  

21. Yujuan Li, Gong Muxin, Tetsuya Konishi: Antioxidant synergism of among component 

herbs of traditional Chinese medicine formula, Shengmai San studied in vitro and in vivo. 

(2007) J Health Sci, 53, 692-699  

22. Anand P, Thomas SG, Kunnumakkara AB, et al: Biological activities of curcumin and its 

http://www.ncbi.nlm.nih.gov/pubmed?term=Chen%20JD%5BAuthor%5D&cauthor=true&cauthor_uid=9111813
http://www.ncbi.nlm.nih.gov/pubmed?term=Xu%20H%5BAuthor%5D&cauthor=true&cauthor_uid=9111813


Functional Foods in Health and Disease 2014; 4(6):254-263                                                            Page 262 of 263 

analogues (congeners) made by man and Mother nature. (2008) Biochem Pharmacol, 76, 

1590-1611 

23. De la Lastra CA, Villegas I: Resveratrol as an anti-inflammatory and anti-aging agent: 

mechanisms and clinical implications. (2005) Mol Nutr food Res, 49, 405-430 

24. Stefek M: Natural flavonoids as potential multifunctional agents in prevention of diabetic 

cataract. (2010) Interdiscip Toxicol, 4, 69-77 

25. Giridharan VV, Thandavarayan RA, Narayan BH et al: Schisandrin B attenuates 

cisplatin-induced oxidative stress, genotoxicity and neurotoxicity through modulating 

NFkB pathway in mice. (2012) Free Radic Res, 46, 40-50 

26. Ip SP, Ko KM: The crucial antioxidant action of Schisandrin B in protecting against 

carbontetrachloride hepatotoxicity in mice: a comparative study with Butylated 

hydroxytluene. (1996) Biochem Pharmacol, 52, 1687-1693, Ip SP, Yiu HY, Ko KM: 

Schisandrin B protects against menadione-induced hepatotoxicity by enhancing DT-

diaphorase activity. (2000) Mol Cell Biochem, 208, 151-155 

27. Lam PY, Ko KM: (-)Schisandrin B ameliorates paraquat-induced oxidative stress by 

suppressing glutathione depletion and enhancing glutathione recovery in differentiated 

PC12 cells. (2011) Biofactors, 37, 51-57 

28. Lee TH, Jung CH, Lee DH: Neuroprotective effects of Schinsandrin B against transient 

focal cerebralischemia in Sprague-Dawley rats. (2012) Food Chem Toxicol, 50, 4239-

4245 

29. Giridharan VV, Thandavarayan RA, Konishi T et al: Prevention of scopolamine-induced 

memory deficits by Schisandrin B, an antioxidant lignin from Schinsadra chinensis in 

mice. (2011) Free Radic Res, 45, 950-958 

30. Nishida H, Tatewaki N, Nakajima Y, et al: Inhibition of ATR protein kinase activity by 

Schisandrin B in DNA damage response. (2009) Nucleic Acid Res, 37, 5678-5689 

31. Tatewaki N, Nishida H, Yoshida M, et al: Differential effect of Schisandrin B 

stereoisomers on ATR-mediated DNA damage checkpoint signaling. (2013) J Pharmacol 

Sci, 122, 138-148 

32. Sanders CR: Biomolecular Ligand-Receptor Binding Studies: Theory, Practice, and 

Analysis. (2010) www/structbio.vanderbilt.edu/sanders/Binging_Princi;es_2010.pdf 

33. Balasuriya N, Rupasinghe HP: Antihypertensive properties of flavonoid-rich apple peel 

extract. (2012) Food Chem, 135, 2320-2325 

34. Dong J, Xu X, Liang Y et al: Inhibition of angiotensin converting enzyme (CEA) activity 

by polyphenols from tea (Camellia sinesis) and links to processing method. (2011) Food 

Funct, 2, 310-319 

35. Bhuyan BJ, Mugesh G: Antioxidant activity of peptide-based angiotensin converting 

enzyme inhibitors. (2012) Org Biomol Chem, 10, 2237-2247 

36. Prevo R, Fokas R, Reaper PM, et al: The novel ATR inhibitor VE-821 increases 

sensitivity of pancreatic cancer cells to radiation and chemotherapy. (2012) Cancer Biol 

Ther, 13, 1072-1081 

37. Van Erk MJ, Teuling E, Staal YMC, et al: Time- and dose-dependent effects of curucumin 

on gene expression in human colon cancer cells. (2004) J Carcinogenesis 3, 8 

38. Cupta SC, Kim JH, Prasad S, Aggarwal BB: Regulation of survival, proliferation, 



Functional Foods in Health and Disease 2014; 4(6):254-263                                                            Page 263 of 263 

invasion, agiogenesis, and metastasis of tumor cells through modulation of inflammatory 

pathways by nutraceuticals. (2010) Cancer Metastasis Rev, 29, 405-435 

39. Gupte AA, Lyon CJ, Hsueh WA: Nuclear factor (erythroid-derived 2)-like-2 factor 

(Nrf2), a key regulator of the antioxidant response to protect against atherosclerosis and 

nonalcoholic steatohepatitis. (2013) Curr Diab Rep, 13, 362-371 

40. Dong Z: Effects of food factors on signal transduction pathways. (2000) Biofactors, 12, 

17-28 

41. Kavitha K, Thiyagarajan P, Rathna N, et al. Chemopreventive effects of diverse dietary 

phytochemicals against DMBA-induced hamstar buccul pouch carcinogenesis via the 

induction of Nrf2-mediated cytoprotective antioxidant, detoxification, and DNA repair 

enzymes. (2013) Biochimie, 95, 1629-1639 

42. Saito Y, Nishio K, Ogawa Y, Kinumi T, Yoshida Y, Masuo Y, Niki, E. Molecular 

mechanisms of 6-hydroxydopamine-induced cytotoxicity in PC12 cells: involvement of 

hydrogen peroxide-dependent and -independent action. (2007) Free Radic Biol Med 42, 

675–685 

43. Chen J, Power KA, Mann J,, Cheng A, Thompson LU: Flaxseed alone or in combination 

with tamoxifen inhibits MCF-7 breast tumore growth in oariectomized athymic mice with 

high circulating levels of estrogen. (2007) Exp Biol Med (Maywood) 232, 1071-1080 

44. Veeraraghavan J, Natarajan M, Lagisetty P, Awasthi V, Herman TS, Aravindan N: Impact 

of curcumin, raspberry extract, and neem leaf extract on rel protein regulated cell 

death/radiosensitization in pancreatic cancer cells. (2011) Mol Nutr Food Res, 55, 1230-

1236 

45. Watson RR: Immunological enhancement by fat-soluble vitamins, minerals, and trace 

metals: a factor in cancer prevention. (1986) Cancer Detect Prev, 9, 67-77 

46. Yin Y, Fu W, Fu M, He G, Traore L: The immune effects of edible fungus plysaccharides 

compounds in mice. (2007) Asia Pac J Clin Nutr 16 Suppl 1, 258-260. 

47. Lord CJ, Ashworth A: The DNA damage response and cancer therapy. (2012) Nature 481, 

287-294 

48. Shiloh Y: ATM and ATR: networking cellular responses to DNA damage. (2001) Curr 

Opin Genet Dev, 11, 71-77 

 

 


