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The objective of this study was to investigate the antimutagenicity of chloroform and 

ethanol extract of vegetables, namely Pak Chee Lao {A n e th u m  g ra v e o le n s  Linn), Pak Ka 
Y a r \g (L im n o p h ila  a ro m a tic a  Merr), Pak Pai{P o ly g o n u m  o d o ra tu m  Lour), Pak G u 6 {D ip la z iu m  

e s c u le n tu m  Retz.) and Pak Krad HuaWan(Sp/7anfhes a c m e lla  Murr) on mutagenicity of 
nitrite treated 1-aminopyrene and nitrite treated beef extract on S a lm o n e lla  ty p h im u riu m  

TA98 and TA100. Both chloroform and ethanol extracts of all vegetables showed 
antimutagenicity against nitrite treated 1-aminopyrene, except ethanol extract of Pak Gud. 
On nitrite treated beef extract, chloroform and ethanol extracts of Pak Ka Yang and Pak Pai 
showed antimutagenicity on ร .  ty p h im u r iu m  TA100, but only chloroform extract of Pak Pai 
showed antimutagenicity on ร. ty p h im u r iu m  TA98. However, chloroform extract of Pak Chee 
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mutagenicity of nitrite treated beef extract in ร .  ty p h im u r iu m  TA98. This evidence might be 
due to some substances in sample extracts such as chlorophyll, flavonoids and terpenoids 
inhibiting enzyme nitroreductase or O-acetyltransferase in the bacterial cell, modifying the 
permeability of mutagen across bacterial membranes and/or complex formation between 
vegetable extracts and a mutagen. This suggested that daily consumption of various types 
of vegetable in appropriate amount could reduce the risk of the gastric cancer.
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