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ABSTRACT 

The main purpose of this study was to elucidate the 
modifying role of garlic oil against the hazard effects of 
sodium nitrite (a food preservative agent) on some 
biochemical parameters and oxidative status in male albino 
rats. The present data observed that the ingestion of sodium 
nitrite (80 mg/ kg b.v.t.) for three months induced a 
significant increase in serum levels of glucose, aspartate 

'aminotransferase (AST), alanine aminotransferase (ALT), 
'-alkaline phosphatase {ALP), bilirubin. urea and creatinine. 
Also. hepatic AST and AL T enzymes activity was increased. 
whereas a significant decrease was recorded in liver glycogen 
as well as serum, liver and renal total protein content. Similar 
decrease was noticed in liver ALP activity, renal urea and 
creatinine levels. Moreover, the results showed a significant 
increase in lipid peroxidation assessed as thiobarbituric acid 
reactive substance (TBARS) in bnth liver and kidney of 
sodium nitrite treated rats. In the mean time, glutathione 
(GSH) content as well as catalase activity were decreased in 
the same tissues. However, the oral administration of garlic 
oil at a dose of 5 ml/kg b. M. showed a marked amelioration 
of the investigated parameters indicating the protective role 
of garlic oiL 

In conclusion, the chronic administration of sodium nitrite has 
harmful effects on both biochemical parameters and oxidative stan1s. On 
the other hand, the garlic oil has a promising role in attenuation the 
obtained negative effects of sodium nitrite. 
Key words: Food preservative - sodium nitrite - garlic oil -biochemical 
parameters - oxidative status. 
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INTRODUCTION 

Food additives are common in our life and play an important role 
in the life of human beings (Kilgore & Li (1980)]. It has been noticed 
that, people especially children at the age of nursery usually used food 
containing additives and colorant with great amounts which attract their 
attention (Yamagisbi et al, (2006)]. Sodium nitrite (NaN02) is 
considered one of these food additives which has been widely used to 
preserve cured meat and fish [Ellen & scbuller (1983)). It has been 
reported that NaN02 has strong mutagenic activity in various systems 
[Odasbmia (1980)). The dangerous point is that nitrite reacts with 
amines to produce nitros-amines, and with amides to produce 
nitrosamides (Choi et al., (2002)]. The toxic effects of nitrates and 
nitrites in different mammalian species are well documented and include 
impairment of reproductive function, hepatotoxicity and 
methaemogobenemia, impairment of certain defense mechanisms like to 
the inflammatory response and tissue injury, growth retardation, 
carcinogenesis and endocrine disturbance [Cboi (1985); Jabries et at., 
(1986); Hclal & Elsaid (2006); El-Gendy et al., (2007)]. The wide use 
of nitrates and nitrites as preservatives in food technology elevates the 
importance of srudying their effects. Also, the question of primary 
protection of their widely used preservatives deserves a great attention. 
Recent trends in controlling and treating diseases tend to prefer natural 
antioxidant compounds rather than synthetic ones [Ncto et al., (2002) ]. 
The human diet which contains large numbers of natural compounds is 
more important in protecting the body against the development of 
adverse effects. One of the first well known plants which possess 
anticarcinogenic properties is garlic (Allium sativum L.) [Abou Nour & 
Madbouly (2001) and Gorinstein et at., (2006)). 

Garlic (Allium sativum L.) is a common plant used as a food item 
in all parts of the world and its medical properties have been recognized 
since ancient times. Garlic has been reported to display antibacterial, 
anticarcinogenic, hypolipidemic, hypoglycemic, antifungal and 
antiatherosclerotic properties [Bordia & Verma (1980) and Hussain et 
aL, (1990)). Also garlic is one of the antioxidants that defend against 
free radicals damage [Hey, (2002); Banerjee et af., (2003) and Pari et 
al., (2007)]. 

Therefore, the present study aims to investigate the hazard 
impacts of sodium nitrite on biochemical and oxidative parameters in 
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male rats. in addition to clarify the possible protective role of garlic oil 
for counteracting the progress of such dangerous effects. 

MATERIAL AND METHODS 

I- Experimental animals: 
Male Albino Rats (Rattus rattus) weighing about I 00-!20 g were 

used in this study. The animals were kept under good ventilation and 
received a balanced diet and water ad libitum through out the 
experimental period. 

II- Drugs: 
I. Sodium nitrite (NaN02): 

Sodium nitrite was obtained from El-Nasr Company for 
chemicals. Egypt. It was applied as a freshly prepared and given orally at 
a dose of 80 mg/ kg body weight as previously recommended by (Kohn 
eta!. (2002)]. 
2. Garlic oil (GO): 

·. Garlic oil was purchased from El-Caplain Company (Cap. 
Pharm., Egypt. Licence of Ministry of Health no.2849/2002. It was 
given orally at a dose of 5 ml/ kg body weight according to Chen et aL 
(2003). 

III-Animal groups: 
Experimental animals were divided into four main groups, six rats 

for each as follow: 
1- Control rats group: 

Rats were received normal laboratory diet without any treatment. 
2- Garlic oil treated rats group: 

Rats were supplied with normal laboratory diet and received 
orally garlic oil at a dose of 5 mV kg body weight for 3 months. 
3- Sodium nitrite treated rats group: 

Rats were supplied with normal laboratory diet and received 
orally sodium nitrite at dose of 80 mg/ kg body weight for 3 months. 
4- Sodium nitrite +garlic oil treated rats group: 

Rats were given orally garlic oil and simultaneously administered 
with sodium nitrite at the same mentioned doses besides the same normal 
laboratory diet for the same period (3 months). 
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At the end of the experimental period, overnight fasted animals 
were sacrificed and blood samples were collected in clean centrifuge 
tubes. Serum was separated from coagulant blood by centrifugation at 
860 g for 20 min. and then quickly frozen at -20°C for biochemical 
analysis. Small pieces of liver and kidney tissues were separated as 
rapidly as possible. weighed and homogenized in ice cold water and 
frozen at -20°C for subsequent measurements. 

IV - Biochemical analysis: 
Serum glucose level was estimated according to the method of 

[Trindcr (1969)[ using Biomerieux reagent kits. Liver glycogen content 
was estimated according to the method described by [Van-Handle 
(1965)]. Serum alanine aminotransfrase (ALT) and aspartate 
aminotransfrease (AST) enzymes activity was determined according to 
the method described by [Reitman & Frankel (1957)], whereas, alkaline 
phoasphatase (ALP) activity was estimated by the method of [Belfield & 
Goldberg (1971)). Total protein and bilirubin concentrations were 
estimated using Diamond Diagnostic Kits as described by [Henry (1964) 
and Jcndrassik & Graf (1938)], respectively. Urea and creatinine levels 
were measured using Diamond diagnostic Kits based on the methods of 
[!'alton & Crouch (1977) nnd Henry (1974)], respectively. The product 
of lipid pcroxidation. tbiobarbituric acid reactive substances (TBARS). 
was determined as described by [Esterihauer & Cheesman (1990)]. 
Glutathione (GSH) content was estimated by the method of [Prins & 
Loose (1969)), while the activity of catalase was assayed according to 
the method of (Acbi (1983)[. 

V- Statistical analysis: 
TI1e present data were analyzed using SPSS program (Statical 

Pucteage for Social Science) version ll. For comparison of different 
experimental rat groups, one way analysis of variance (ANOV A) was 
used followed by Aonst Tukey test as described by [Snedecor & 
Cochran (1982)]. The results were expressed as means :':: SE and % of 
change. Vah.:ies of P< 0.05 were considered statistically significant. 
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RESULTS 

In the present study, the observed data recorded that, the oral 
administration of garlic oil alone did not induce pronounced changes in 
the most biochemical, oxidative and antioxidant parameters. 

Data represented in Table I showed a significant increase in 
serum glucose, bilirubin, urea and creatinine levels as well as the 
enzymes (AST, AL T, ALP) activity, while total protein content observed 
a significant decrease in NaNOz-intoxicated rats compared to control 
rats. However, the administration of garlic oil as a protective agent can 
ameliorate the disturbances induced by sodium nitrite as expressed by a 
significant increase of serum total protein content in addition to a 
significant decrease of serum glucose, bilirubin, urea and creatinine 
levels as well as the investigated enzymes activity if compared to 
NaNOz- intoxicated rats. 

As shown in Table 2, a statistically significant decrease of hepatic 
glycogen and total protein contents as well as the activity of the enzymes; 
ALl; and AST of NaN02-intoxicated rats was observed. Similar 
significant decrease was noticed in the levels of renal urea, creatinine and 
total protein of NaNOrintoxicated rats. While hepatic ALP activity was 
significantly increased if compared to control rats. On the other hand, the 
administration of garlic oil showed a marked improvement in both 
hepatic and renal function parameters. 

Moreover, the present results indicated that TBARS concentration 
was significantly increased, while GSH content as well as catalase 
activity were significantly decreased in hoth liver and kidney of NaN02. 

intoxicated rats (Table 3) comparing to control rats. Meanwhile, the 
presence of garlic oil with Na."-102 caused reduction in TBARS 
concentration and elevation in the level of GSH as well as the activity of 
catalase if compared with NaN02- intoxicated rats. 

Concerning ANOV A analysis of the investigated parameters it 
was revealed that the general effect between groups was significant 
throughout the experiment. 
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Table (I): Serum biochemical parameters in control and different treated 
oToups. 

I Parameters 
Animal Groups ANOVA 

Control Garlic Oil NaN01 NaNO, I 
! (GO) "·GO 

rlucose. 102..1:':1.5 93.5::;2.5 3 207J±:L5 a 105.9:':1.1' 
1 (mgldl) 
I ·8.7' +l02J• -+3.4•&-48.9** 

I 
~ST 88.8:':16 I 88 6:';1.5 J38.2::.2.la I l5.1±0.8 1 &t> 

(l!lml) 
I ~0.2* +55.6* +29.6'&-16.7 .. I 

f"LT 22+0.8-1 20.8+0.64 32.2+Lla 26+0.63 a&h 

KUiml) 
I I ·5.5* +46.4* +18.2'&-19.3 .. 

/ALP 2!.5•0.8 19.9+0.3 27.8+0.7a 21.5+0.1 h 

KK.Arm.U/100 
lml) ·1.4* +29.3* +4.7•&~i9.JU 

lsmrubin 0.29+0.006 0.28T(),()()2 0.47+0.005!1" 0.34+0.005 a&b 

knliJ/dl} 
I • 

·3A* +58* +l5A* & -27** I 

I 

Total protein 6.8+0. 17 7.1+0.45 4.9+0.16' 6.7+0.19b 

(g/dl) 
+.tA* -27.9' ~1.5*&+36.7** 

lUre a 37.9+0.45 36.5+0,52 -l9.8+0.93e 38.1 ..... 0.47b 
mg/dl) 

... 3.7* +3t.4• +053* &-23.5** 

Creatinine U2~0.11 1.-18±0.0~ 1198±0 14' 1.22:':0 04' 
\{mgldl) 

I I ~2.6* I + ... - "• -20* & -38A .. 
I ..}).~ 

Results are presented as means:: SE (n~S) and% of change. 
a: Significantly different compared to control group. 

F 

934.1 

224.8 

38.4 

70.8 

425.4 

3.5 

97.4 

12.0 

b: Significantly different compared to NaN02-intoxicated rats group 
.•:% of change compared with control group. 
**:%of change compared with NaN02-intoxicated rats group. 

S: Significant change at P<0.05. 
ANOV A among the fourth groups: P>0.05 non-significant and P<0.05 

significant: F ~ F Tabulated P ~ Probability 

p 

P<0.05 

s 

P<0.05 

s 
P<0.05 

s 
P<0.05 

s 

P<0.05 

s 

P<0.05 

s 

P<0.05 

s 
P<0.05 

s 

I 

I 
I 

i 
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Table (2): Hepatic and renal biochemical parameters in control and 
different treated groups 

~- ----,------~-

Animal Groups A NOVA 
Parameters -

Control Garlic Oil NaN01 NaN01 F 
(GO) TGO 

--
36.7:':1.6 42.4!1.5 3 12±0.5' 19±L5~b 

Glycogen 115.4 
rng!IOOg) 

-rl3.6* -67.9' -49,2* & +58.3** 

~;~114:':0.20 11.7±0.10 10.1±0.21' 11.6±0.24' 
98.2 

(Uirng) 
+2.6* -II ,4' +1.8* & -~-14.9** 

--i----
~ 

iALT 
2.7±0.09 2.9:t0.1J 2.1±0.05. 2.6!0.05' • 110.9 :5 Ulmg) 

+7.4* ·22.2' -3.7* &+23.8 .. -
!ALP 

170.4±2.1 168.2:':1.0 271.2:':2.1' 233.-i.:tl.7a&:b 
1633.1 

(K.Arm.Uig) 
~ +59.2' 

+37*& -I3.9"'* 
-

fT,otal prolein 
34.5±0.8 33 31.2:':0.5' 29.6,!0.611 

13.1 
g/IOOg) 

·3.2' -9.6' -l·t2*&-5.1** 

Uru 
343±14.4 35.5:':126 24.5:':13.9' 27.1_:!:)3J~&.b 

1770.5 
(mg!IOOg) 

+35* -28.6* -21'" & -+10.7** 
~-

" 1.02:': 0.01 1.04:t0.02 0.95±0.02" I 13:tO.o!"'' • Creatinine c 
25.1 "' mglg) ~ -4-2.0* -6.9* +10.8* & 18.9*' 
-

trotal protein 
424±1.5 42.6±2 2 21.1:t!.4' J9:tl.2 b 

40.8 
g/100g) 

I -~-o.s• -50.2* -s.o• & +84.8'** 
' 
Results are presented as means ± SE (n=S) and% of change. 
a: Significantly different compared to control group. 

p 
,_ __ 

P<0.05 

s 
P<0.05 

s ' 
i-P<oosJ 

s i 

P<o.osj 

s ' 

P<01 

~~ 
P<0.05 

s 
P<0.05 

s 
P<0.05 

I s -
b: Significantly different compared to NaNOz-intoxicated rats group 
.*:%of change compared with control group. 
**:%of change compared with NaN02·intoxicated rats group. 

S: Significant change at P<O.OS. 
AN OVA among the fourth groups: P>0.05 non-significant and P<O.OS 

significant: F = F Tabulated P = Probability 
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Table (3): Hepatic and renal oxidative stress and antioxidant parameters 
in control and different treated groups 

~Parameters 
~ 

ArVA-~l Animal Groups 

Control Garlic Oil NaN01 NaN01 F p 
I (GO) +GO 

,~----
-~ ~-

148.4::13'·' 
'BARS 

102.5;:1.3 70.4±2,2 a 253.6:t2.9' P<O.OS 

: nmol/g) 1580.5 

I -3 !J* +147.4' ..... 44.8*&-41.5** 
I s 

I 
0.52::0.0 I' 0.66:;:0.0 I' I GSfl 

0.65:c0.02 (t69:t0 01 P<0.05 
35.8 

I mg/g) 
+6.2* -20* +1.5* & +27 .. s 

: 

I + 
C\T 

0.17::0.01 0 19:;0.01 o.os:::o.o1 • 0.08:t0.01'.' P<0.05 
" ·~ KU/mg) 

66.) - +11.8• -70.6' -52.9'" & +60** s 
l'llARS 1766:t!.4 139.7±2a 234;::7.6il 203 l:t0.6 a&)) P<0.05 

~ollg) 99.8 

I 
-10.9"' -¥-32.5>11 .,...15*& ~13.2** s 

"' 0.77:;0.02 0.63j:0.02' 0 75:!:0.01' I ~ II ,0.76:t0.01 P<0.05 

1 ~ Kmg/g) 
20.5 

I ;,: +1.3* -17. I' -1.3* & ..... t9•" s 

I CAT 10 1-1:!:001 0.15,:001 0 06:!:0.01' 0 IO±O.OJ'&Ii P<0.05 

L (KU/mg) 
23.7 

+7• ' ~57* -28.6*&+66.7** _ __L___~ -......,-- ~_L_ 

Results are presented as means± SE (n=S) and% of change. 
a: Significantly different compared to control group. 
b: Significantly different compared to NaN02-intoxicated rats group 

*:%of change compared with control group. 
**:%of change compared with NaN02·intoxicated rats group. 

S: Significant change at P<0.05. 
AN OVA among the fourth groups: P>0.05 non-significant and P<O.OS 

significant: F = F Tabulated P = Probability 

DISCUSSION 

The addition of NaN02 and other food additives to our foods, 
may react with amines of the foods in stomach and produces 
nitrosamines, or produces large numbers of free radicals. Such products 
may increase lipid peroxidation which can cause many harmful hazards 
to the different body organs especially liver and kidney [Choi et a[., 
(2002)]. On the other hand, the dietary natural antioxidant may prevent or 
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reduce such hazards. These protecting actions can be explained by the 
capacity of these antioxidants to scavenge free radicals, which are 
responsible for the oxidative damage of lipid, protein and nucleic acid 
[Aruoma (1998) and Mathew & Biju (2008)]. So the interest of the 
present study has been focused on the role of garlic oil as a protective 
agent against the hazard effects of sodium nitrite in male rats. 

The present study showed a significant increase in serum glucose 
concentration and decrease in liver glycogen content of sodium nitrite 
treated group. These findings may be due to the nitrite stimulation of the 
rate of gluconeogenesis [Wiechetek et a!., (1992)]. Increased blood 
glucose level may be resulted from glucose shifting from tissue to blood 
or to an impairment of glucose mobilization. [Helal & Abdel Rahman 
(2005); El-Nagar (2006) and Shalaby eta/., (2006)]. 

Furthermore, the disturbance in metabolic processes leading to 
hyperglycemia due to exposure to oxidative stress which may be resulted 
from nitroso-compounds that may alter the antioxidant system (Anil et 
a/., (2005)). However, the amelioration in serum glucose and liver 
glycogen after administration with garlic oil as a protective agent was 
recorded in this study. The hypoglycemic effect of garlic oil may be due 
to the ability of its organosulfur compounds in the enhancement of 
insulin secretion [Liu et al., (2005) and Eidi eta!., (2006)]. In addition, 
the present study showed a reduction in total protein content in NaN02 -
intoxicated rats. These results indicated the harmful effect of nitrite on 
the biosynthesis of protein [Eremin & Yocharina (1981)). This finding 
may be attributed to the stimulatory effect of the nitrite on the thyroid 
and adrenal glands that leads to block of protein synthesis while fast 
breakdown occurs. This leads to an increase of free amino acids and to a 
decrease of protein turnover [Yanni et al., (1991)). Also, this result may 
be attributed also to the NO release which affects on the protein synthesis 
[Kolpakov et al., (1995)]. On the other hand, the co-administration of 
garlic oil with NaN02 ameliorates the observed change in total protein 
content. This finding may be due to the increasing in the immunoglobulin 
level and total globulin concentration [Shalaby eta!., (2006)], 

The present data suggested an increase in bilirubin concentration 
as well as AST, AL T and ALP enzymes activities in serum of NaN02 

treated rats group. These results could be attributed to some toxicological 
effects of nitrosocompounds formed in the acidic environment of the rat 
stomach and causing severe hepatic necrosis, which may lead to increase 
in the activity of these enzymes [El-Naggar (2000)). Meanwhile, a 
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beneficial effect was appeared by garlic oil treatment as indicated by the 
inhibition of serum AST, AL T and ALP enzymes activity and bilirubin 
concentration. These results may be attributed to the role of garlic oil in 
stabilized cell membrane and protect the liver against deleterious agents 
and free radical-mediated toxic damages to the liver cells (Shalaby et al., 
(2006)]. 

Also. the present work showed an elevation in serum urea and 
creatinine concentrations and reduction in renal urea and creatinine 
concentrations of NaN02 treated rats. These results may be due to 
induced impairment of kidney functions [Ahmed & Mannaa (2000) and 
Al-Ayed (2000)]. The adverse effects of nitrite on kidney might be due 
to nitric oxide formations which cause kidney dysfunction [Ismail et aL, 
(2003)] or could be attributed to the change in the threshold of tubular 
reabsorption, renal blood flow and glomerular filtration rate (Zurovsky 
& Haber (1995)]. On the other hand, garlic oil treatment has a good 
protective effect on kidney functions as evidenced by decreasing serum 
urea and creatinine concentration and increasing their concentration in 
the kidney tissues. It seems likely that garlic can protect kidney tissue 
against oxidative damage result in an improvement in kidney functions. 
Also. the marked improvement in the examined parameters of the kidney 
functions may be attributed to the antioxidant properties of garlic that 
made it possible to scavenge free radicals. reducing the level of nitric 
oxide and consequently decrease the level of lipid peroxidation [Pari & 
Murugavcl (2007)]. 

Furthermore, an increase in lipid peroxidation resulted in both 
kidney and liver in NaN02-intoxicated rats could be attributed to the 
oxidative cytotoxicity of nitrite [Patsoukis & Georgiou (2007)). 
However, the treatment with garlic was effective in preventing the 
occurred oxidative stress as achieved by decreasing lipid peroxidation. 
The marked reduction in lipid peroxidation may be due to direct effect of 
the garli<; consti~ents a~ free qdical scavengers (Pedraza-Chaverri et 
al., (2000) and Anwar & Meki (2003)], and 'to its antioxidant effects as 
well as the effect of diallyl disulphide (DADS) and diallyl trisulphide 
(DATS) which are present in garlic oil [Wu et al., (2001); Sener et al., 
(2003) and Parietal., (2007)). 

Concerning the antioxidant status, the present study showed 
decreasing in glutathione content and catalase enzyme activity in both 
liver and kidney of sodium nitrite treated group. These results may be 
attributed to the observed increase in lipid peroxidation which resulted in 
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the oxidation reactions [Sbabjahan et a/., (2005)). However, the 
administration of garlic oil can improve the antioxidant defense 
mechanism as manifested by increasing both glutathione and catalase 
levels. This finding may be attributed to the antioxidant effects of diallyl 
disulfide (DADS) and diallyl trisulfide (DATS) [Harunobu (2006)) and 
their ability in modulating the oxidative stress. enhancing the antioxidant 
and detoxifying enzyme system [Wu et aL, (2001); Saravanan & 
Prakash (2004) and Popova & Popove (2005)). 

ln conclusion, from the results achieved it can be concluded that 
the administration of garlic oil has a beneficial role in overcoming the 
occurred adverse effects of chronic ingestion of sodium nitrite probably 
through its excellent antioxidant propet1ies and highly nutritional values. 



II. A. Hassan and Sit. A. El-Agmy 84 

REFERENCES 

Abou Nour, S. and Madbouly, S. (2001): Radio-protective effect of 
garlic against accumulative gamma-irradiation induced damage in mice 
histological and histochemical studies on the liver. J. Union Arab Bioi., 
16(A): 1-17. 

Aebi, HE. (1983): Catalase ed HV. Bergmeyer in. Method of enzymatic 
analysis voL 3, Berlin: Verlag Chemic. P. 273-286. 

Ahmed, H.H. and Mannaa, F. (2000): Protective effect of vitamins C 
and E against the toxic action of drinking sodium nitrate contaminated 
water in adult male rats. J. Egypt. Ger. Soc. Zoo!., 32(A): 165-185. 

Al-Ayed, M.I. (2000): Toxicity of d1~nking water with different nitrate 
levels. J. Egypt. Ger. Soc. Zool., Comp. PhysioL, 3l(A): 197-209. 

A nil, K.B.; Manju, B.; Giridhar, S.; and Deepak, B. (2005): Protective 
rote of Vitamin E pre-treatment on N-nitrosodiethylamine induced 
oxidative stress in rat liver. Chern. Bioi. Interact., 20: 101-102. 

Anwar, M.M. and Meki, A.R. (2003): Oxidative stress in 
streptozotocin-induced diabetic rats: effects of garlic oil and melatonin. 
Comp. Biochem. PhysioL Part A, Mol. lntegr. Physiol., 135(4): 539-547. 

Aruoma, O.I. (1998): Free radicals, oxidative stress and antioxidants in 
human health and disease." J. Am. Oil Chern. Soc., 75: 199-212. 

Banerjee, S.K.; Mukherjee, P.K. and Maulik, S.K. (2003): Garlic as 
an antioxidant: the good, the bad and the ugly. Phytother. Res., 17(2): 
97-106. 

Belfield, A. and Goldberg, D. M. (1971): Colorimetric method for 
detennination of alkaline phosphatase. Enzyme (12): 561. 

Bordia, A. and Verma, S.K. (1980): Effect of garlic feeding on 
regression of. experimental atherosclerosis .in rabbits. Artexy, 7: 428-437. 

Chen, H.W.; Tsai, C.W.; Yang, J.J.; Liu, C.T.; Kuo, W.W. and Lii, 
C.K. (2003): The combined effects of garlic oil and fish oil on the 
hepatic antioxidant and drug-metabolizing enzymes of rats. British J. 
Nutr., 89(2): 189-200. 



Role of Garlic Oil in Management tlte Biochemical Alterations. 85 

Choi, B.C.K. (1985): N-Nitroso compounds and human cancer, a 
molecular epidemiologic approach. Am. J. Epidermol., 121: 734-737. 

Cboi, S. Y.; Chung, M.J. and Sung, N .. J. (2002): Volatile N­
nitrosamine inhibition after intake Korean green tea and Maesit (Prunus 
mume SIEB. et ZACC.) extracts with an amine-rich diet in subjects 
ingesting nitrate. Food Chern. Toxicol., 40(7): 949-957. 

Eidi, A.; Eidi, M. and Esmacili, E. (2006): Antidiabetic effect of garlic 
(Allium sativum L) in normal and streptozotocin induced diabetic rats. 
Phytomedicine. 13(9-10): 624-629. 

Ellen, G. and Schuller, P.L. (1983): Nitrate, Origin of Continous 
Anxiety. In: Das Nitrosamine Problem. R. Preusmann (ed.), Deutsche for 
Schungsgeme lnschaft, Verlag Chemie GmbH, Weinheim, Pp: 97-134. 

EI-Naggar, M.H. (2000): Toxicity of benzoic and asorbic acids used as 
food preservatives. J. Egypt. Ger. Soc. Zool., 3l(A): 289-302. 

El-Nagar, S.K.M. (2006): Physiological studies on the protective effects 
of spirulina in dibutylnitrosamine experimentally induced cancer. MSc. 
Thesis .• Zoo!. Dep. Fac. Sci., Mansoura Univ., Pp: 79-91. 

Ercmin, Y.N and Yocharina, M.G. (1981): Effect of nitrites on the 
thyroid gland of rats in respons~ to different diets of iodine deficiency 
.Vopr .Pitan .. 5: 60-62. 

Esteribauer, II. nnd Cheeseman, K. (1990): Determination of aldehdic 
lipid peroxidation products: Malonaldehyde and 4- hydroxyonenal., 
Enzymol., 186: 407-421. 

Gorinstcin, S. ; Leontowicz, H.; Leontowich, M.; Drzewiecki, J.; 
Najman, K.; Katrich, E.; Barasch, D.; Yamamoto, K. and 
Trakhtenberg, S. (2006): Raw and boiled garlic enhances plasma 
antioxidant activity and improves lipid metabolism in cholesterol fed 
rats. Life Sci., 78(6): 655-663. 

Harunobu, A. (2006): ClarifYing the real bioactive constituents of 
garlic. J. Nutr., !36:7!6S-725S 



H. A. Hassan and Sf1. A. El-Agmy 86 

Hclal, E.G.E. and Abdei-Rahman !VI. (2005): Interaction of sodium 
nitrite and sunset yellow and its effect on some biochemical parameters 
in albino rats. Egypt. J. Hosp. Med., 19: 156-167. 

Henry, R. J. (1964): Clinical Chemistry. Harper and Row publishers, 
New York p. 181. 

Henry, R. J. (1974): Principles and Techniques. Clinical Chemistry, 2"d 
Ed., Harper and Row", Pp: 525. 

Hey, B. (2002): Aged garlic: A Potent Antioxidant, Issue of Natural 
Food Merchandiser. Pp: 1-2. 

Hussain, S.P.; Jannu, L.N. and Roa, A.R. (1990): Chemopreventive 
action of garlic on methylcholanthrene induced carcinogenesis in the 
uterine cervix of mice. Cancer Lett., 49: 175-180. 

Ismail, A.M.; Mostafa, A.M. and Abd El-Rahman, G.B. (2003): 
Microscopic studies of the effects of some food additives on the kidney 
of albino rat. Egypt. J. Hosp. Med., 12: 12-27. 

Jahrics, G.; Hesse, V.I.; Schone, L.H. and Mehnert, E. (1986): 
Influence of nitrates and plant goitrgens on thyroid honnone, somated in 
status and growth of swine. Mj. Vet. Med., 41 (15): 528-530. 

Jendrassik, L. and Grof, P. (1938): Estimation of total bilirubin by 
diazotized sulfanilic acid and caffeine. Biochem. Z., 297: 81-89. 

Kilgore, W.W. and Li, M.Y. (1980): Food Additives and 
Contaminations. In Doull, J.; Khassen, C.D. and Amdur, M.D. (eds.): 
Cassarett and Doulls, Toxicology: The Basic Science of Poisons, 2"d ed. 
Macmillian. New York. Pp: 593-607. 

Kohn, M.C.; Melnick, R.L.; Frank, Y .E. and Portier, C.J. (2002): 
Pharmacokinetics of sodium nitrite-induced methemoglobinemia in the 
rat. DMD, 30(6): 676-683. 

Kolpakov, V.; Gordon, D. and Kulik, T.J. (1995): Nitric oxide­
generating compounds inhibit total protein and collagen synthesis in 
cultured vascular smooth muscle cells. Am. Heart Assoc. Inc., 76: 305-
309. 



Role of Garlic Oil in Management the Biochemical Alterations. 81 

Liu, C.T.; Hse, H.; Lii, C.K.; Chen, P.S. and Sheen, L.Y. (2005): 
Effects of garlic oil and diallyl trisulfide on glycemic control in diabetic 
rats. Eur. J.Pharmacol., 5!6: !65-173. 

Mathew, BC. and Biju, Rs, (2008): Neuroprotective Effects of Garlic: 
A Review. Libyan J. Medice., 3(1):!6-20. 

Neto, C.C.; Owens, C.W.; Langfield, RD.; Comeau, A.B.; Onge, 
J.S.; Vaisbcrg, A.J. and Hammond, G.B. (2002): Antibacterial activity 
of some Peruvian medicinal plants from the Callejon de Huaylas. J. 
Ethnopharmacol., 79: 133-138. 

Odashmia, S. (1980): Cooperative programme on long-term assays for 
carcinogenicity in Japan, in: R. Montesano, H. Bartschand, L. 
Tomatis(EDs.), Molecular and cellular aspects of carcinogen screening 
tests, !ARC Sci. Pub!, Lyon, Pp: 315-322. 

Palton, C.J. and Crouch, S.R. (1977): Enzymatic determination of 
serui!J urea by modified Berthelot reaction. Anal. Chern., 49: 464-469. 

l'ari,'' L. and Murugavcl, P. (2007): Diallyl tetrasulfide improves 
cadmium induced alterations of acetylcholinesterase, A TPases and 
oxidative stress in brain of rats. Toxicology. 234 (1-2): 44-50. 

Pari, L.; Murugavel, P.; Sitasawad , SL. and Kumar, KS. (2007): 
Cytoprotective and antioxidant role of diaJiyltetrasulfide oncadmium 
induced renal injury; an in vivo and in vitro study. Life Sci. 7:650-658 

Patsoukis, N. and Georgiou, C.D. (2007): Effect of sulfite-hydrosulfite 
and nitrite on thiol redox state, oxidative stress and sclerotia! 
differentiation of filamentous phytopathogenic fungi. Pcsti. Biochem. 
Physiol., 88(2): 226-235. 

Pedraza-Chaverrl, J.; Maldonado, P.D.; Medina-Campos, O.N.; 
Olivares-Corichi, I.M.; Granados-Silvestre, M.; Hermindez-Pando 
R. and Ibarra-Rubio, M.E. (2000): Garlic ameliorates gentamicin 
nephrotoxicity: relation to antioxidant enzymes. Free Rad. Biol. Med., 
29(7): 602-611. 

Popova, M.A. and Popove, C.S. (2005): Effect of chemical agents on 
some enzyme activities and on the stability of membrane structures. 
Bulg. J. Vet. Med., 8(3): 163-171. 



H. A. Hassan and Sh. A. El-Agmy 88 

Prins, H. K. and Loose, J. A. (1969): Glutathione " Chapter 4" In: 
Biochemical Methods in Red Cell Genetics. J.J. Yunis. (ed.) Academic 
Press, N.Y.D. London, pp:l26-129. 

Reitman, S. and Frankel, S. (1957): A colorimetric method for the 
determination of serum glutamic oxaloacetic and glutamic pyruvic 
transaminase. Am. J. C!in., 28: 56-63. 

Saravanan, G. and Prakash, J. (2004): Effect of garlic (Allium 
sativum) on lipid peroxidation in experimental myocardial infarction in 
rats. J. Ethnophannacol.. 94(1 ): 155-!58. 

Sener, G.; Satfroglu, H.; Sehirli A.O. and Ka~maz, S. (2003): 
Protective effect of aqueous garlic extract against oxidative organ 
damage in a rat model of thermal injury. Life Sci., 73(1): 81-91. 

Shahjaban, M.; Vani, G. and Shyamaladevi, C.S. (2005): Effect of 
Solanum trilobatum on the antioxidant status during diethyl nitrosamine 
induced and phenobarbital promoted hepatocarcinogenesis in rat. Chern 
Biological interact, 156(2-3): 113-123. 

Shalaby, A.M.; Khattab, Y.A. and Abdel Rahman, A.M. (2006): 
Effects of garlic (Allium sativum) and chloramphenicol on growth 
performance, physiological parameters and survival of Nile 
(Oreochromis niloricus). J. Venom. Anim. Toxins Trop. Dis., 12(2): 172· 
201. 

Snedccor, G.W. and Cochran, W.G. (1982): Statistical Methods 7'hed. 
Ames: Iowa State University Press, Pp: 593. 

Trinder, P. (1969): A colorimetric method for the determination of 
glucose. Ann. Clin. Biochem .. 6: 24-26. 

Van-Ilandle, E. (1965): Estimation of glycogen in small amounts of 
tissue. Anal. Biochem., ll: 256-262. 

? ,. ' 

Wiechetek, M.; Garwacki, S.; Karlik, W.; Lewicki, J. and Souffrant, 
W. (1992): Effect of nitrite on ureagenesis and carbohydrate metabolism 
in isolated rat hepatocytes. Arch. of Environ. Contamin. Toxicol., 24(3): 
375-380. 



Role of Garlic Oil in Management tlu Biocltemical Alterations. 89 

Wu, C.C.; Sheen, L.Y.; Chen, H.W.; Tsai, S.J. and Lii, C.K. (2001): 
Effects of organosulfur compounds from garlic oil on the antioxidation 
system in rat liver and red blood cells. Food Chern. Toxicol., 39(6): 563-
569. 

Yamagishi, K. Y.; Okazaki, M.K; Furukawa, F.; Imazawa, T.; 
Nishikawa, A. and Hirose, M. (2006): Lack of enhancing effects of 
sodium nitrite on 2-amino-1-methyl-6-phenylimidazol[ 4,5-b]pyridine 
(PhiP)- induced mammary carcinogenesis in female Sprague-Dawley 
rats. Cancer Lett., 235(1): 69-74. 

Yanni, M.; Abdel-Dayem, S.M. and Abdel-Azim, B.H. (1991): 
Biochemical and histological changes due to preservatives in rats. Egypt. 
J. Histol., 14(2): 431-440. 

Zurovsky, Y. and Haber, C. (1995): Antioxidants attenuate endotoxin­
generation induced acute renal failure in rats. Scand. J. Urol. Nephrol., 
29(2): 147-154. 



H. A. Hassan and S/1. A. EI-Agmy 90 

~ JJ\.1:. U:y1 - u-- ._.ll:; f' \.;lo 

. ~ - '.;.,..,WI :l.....t;. - r ).Jl ~ - _:;1 ~~ ,Jc. r-1 

u....., • · S,.. >~..bib Jl t.. • • ·.11 4......1. ':/I · . WI . · · -'<'\ J U:.. • .)':!' .,.. ~ ..5,...... <.r <..>-! U" <>' ~ J • 

,.:.L,P_,..Il C" Jc.\ii;,; r.,;->,..,ll -:.;.,Ail ,;;':I Jl_,..ll ,.;.,. ;_;_,b..) fo w~ r.,;->,......U 

>yJI ,_;~~1 0- .J#. J,., (';;~) ..;;...lj_,_;¥1 ~_,.. ~ o""-o.ll.) ;o.tl'_,.JI ~"11 

·<.i'>i_,..':/1 &-.>;-WI ~ (J_,..lll ;,..;;\ ~ &- '\!..):i .>! .;JI 

d..lyll rW..l J..... ;~ ,,~ ~ yt.-..11 ~ Jw.,~1 ~~ .w., 
.t. 11 •1:J1 ... ;;-.! lJ 6... • • ·.n U ··'I,.;.,.;.« • · .ill,; 1- .Lu ·\11 .c....l:>-ll .....,-- Y.' ~""'""" J J!-"U ..r·J ~ .r- '-':!'-! ~ .J u • 

'(;I~~ _;fo .) ;~I -.:..1.~~...<...., l...!lt;..S-'*" ..>:!lt...ll ~ ~ r .,;->,..,ll ..:..u.Ji,!ll 

.)~'II • .;.. Jl. .;y. ~ll_,JJ rfol -::..;) ~ .;.,.lll ~-" _,.l! t;1...;.~4 

,.....,..S J$.1 ~ A·) r.,;->,..,ll -::..;.;:¥ _:;l~..r.JI j_,lL ,;;i ~ ~~ -.:.._;.....\ .a_, 
<.,;\...6 .. .11 ..:..1 ... , •.• · ~~ ; ~ J! n ·''I 1. • ~~ ;,.>..) (· .-1\ · · · •• ~ ~·->-< • " . . ._.. . .,... ~ .i-*" ~ uJJ->-< 

c)p.~ .s;--:;..... _,.;,t;.;...;4 4_,....,... r.lll J-,.. jftJ4>...sY.... tlliJ.) ~ .;>ll 

tJ-.-4 ~L...:ull ~~ W :i ? J;; ~1_, .l;SJI e,.. J$ U:.U. _, .) ~I_, jW tit...;. ~4 . .l;Sll 

4.;~ _, 0:1J~I ..s y.... t lli j _, ALP, AL T, AST Jl. -=..w,.jj~l ~ .l.~ o.ll!J 

~I_, ,..WI J-,.. .) ~~ j.p _,y.ll 1.5 Y,... .) <.i<>ti;...;l C" r.lll J-,.. .) ~\.;fill J 

__j 1 1 ~ ~U .6...<, .\ L..;..,\ -',I",;U ~~ ill ' W tii...;."L \.i.l. • I<U .,...- ...,.._...,._, 1.5 .tl'J • ~-- ~ I ,J ,...--J 

~1_, .l;SJI.) u_,..ill_..l_,;JI ,..si:JI ~1_,.;.) tlli) -l.tl',l4?[!; ;~ .1w...JI j4:!Jl 

. GSH J CAT .) ~ ;~I -.:..bl..<... <.i<>t;.;...;l J 

.tJ-.-4 ,.,.S.JSJ ._.1.;5) rfl;;.::.;),:f>..r.JI .,loW u1 ~,! y.~1 ._,u\:;.:.11.~_, 
·w-.:..t .. Lill-"--· •.l>·-'- · • · ·I,. .. , -11..:..u"'ul6...(-·-11.·· '-'1 • r-- ....- >"""' '-"""'"' <..F- J"" r ft"' Y- . ..>':!' • . • ~ wJJ 

~ >}.w.ll -.:..1~1 -.:..1~ ~jajl -.:..til..;.~\ J.,lL e,.. .l::o.l4 ~lyll <.r"'Y ..!!Ul_, .U.fo 

:W\1:. W I. I '1\ ~ .t.llliJI Ji .. U J J ~ ;, .'.<. • l..S ,;,_, ... 1\ . .- lj .L .. a.:J • • "<" <.r • .. • .r-• Y- J-: <.r"'Y ,:;:-- ~ 

.~jajl -.:..lit...;.~\,.;.,. JW ~I ..:..1.;¥i:JI J.lijl ~ 


