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ABSTRACT : To investigate liver toxicity of traditional rice wine, traditional rice wine was prepared by using
cooked rice, Rhizopus stolonifier No. 17 nuruk and Saccharomyces cerevisiae. After concentrated the traditional rice
wine, it was orally administered into Sprague-Dawley(SD) rats and then changes of its body weight and biochemical
parameters of the blood were investigated. All of male and female SD rats did not show any changes in its body
weight during two weeks after administering the traditional rice wine concentrates and also biochemical parameters
such as aspartate aminotransferase (AST or GOT), alanine aminotransferase (ALT of GOT) and alkaline phosphatase activ-
ity were not different compared to control. This results indicated that the traditional rice wine has not any toxicity.
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Table 1. Biochemical analysis of Sprague-Dawley rats blood from administration of the traditional rice wine concentrates

Rats Total cholesterol (mg/dl) Total protein (g/dl)  Albumin (g/dl) ALP" (IU/) GOT (IU/) GPT (1U/)
Control 81.1 5.6 3.0 200.7 132.1 49.2
Male
Test 96.7 5.9 3.2 225.8 117.0 394
Control 95.0 5.9 3.1 236.0 77.3 27.1
Female
Test 103.6 6.4 34 156.9 105.7 28.9
D ALP, Alkaline phosphatase; GOT, Aspartate aminotransferase; GPT, Alanine aminotransferase.
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Fig 1. Changing of body weight in Sprague-Dawley rats during
feeding after administration of the traditional rice wine
concentrates (A, male and B, female).
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