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SR s & 5 ok
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T B S fAeE s 4000 £ 0 B o X A (742 - (Bedigian & Harlan, 1986) -
]‘T B IR "/33(],@ 5,532,000 =@ > H ¥ 50%%k p & 0 30% %k p 22 (Myint et
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— . Fiz i
Sesamin fr sesamolin £ 3 & B & 7 = é;}@  HELF 4Bl (OH) @
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sesamol ° (Jeng & Hou, 2005) o 3 A fir 5B & F 1“5 > 4odg § 1 L 1 f5 (superoxide
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GPx) friE ¥ i & ¥ (catalase, CAT)) ek B » 112 R0 F L F]F > dofn it ® W SR F e
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F i fodg§ v a2 25 kK ROS fog 4L H 423 1+ 7% (Hadipour et al., 2023 ) -
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1B > IL-6 > §= TNF-o © # 3 3P » 3 Jfis frZ etk % (sesamol fr sesamolin ) » 35 &3+
COX-2 @ & 3 ¥ iv* (Hadipour et al., 2023 ) -
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