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Selenium has a central role in antioxidant pathways as a cofactor to glutathione peroxidase. The
present study evaluated the effects of four different preparations of inactivated yeast containing various
concentrations of selenium and glutathione on a combined atherosclerosis and diabetes hamster
model. The hamsters were supplemented with the yeast products for three months. The enriched
yeast with the highest selenium and glutathione levels reduced the weight loss induced by diabetes,
inhibited an increase in plasma cholesterol and triglyceride caused by a high-cholesterol and high-
fat diet, increased the time taken for oxidation of lower density lipoproteins (lag time), and inhibited
the formation of atherosclerosis better than low selenium/glutathione yeast supplementation. It was
concluded that the yeast prepared to provide high selenium and high glutathione was the best for
effecting beneficial changes in glutathione, cholesterol, atherosclerosis, and for demonstrating an
antioxidant effect. The high selenium and low glutathione yeast was the best for improving selenium
and glucose levels.
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INTRODUCTION

Selenium (Se) is a required micronutrient in mammals, for a
well-functioning immune system and for enzymes that contain
selenocysteine at their active site (1). Selenium also functions
as a regulator of glutathione, a major cellular and plasma
antioxidant (1). Several isoenzymes of glutathione peroxidase
(GPx) and thioredoxin reductase contain selenocysteine, and thus
the nutritional status of Se in tissues can have a significant
impact on the steady-state level of reactive oxygen species (2).
Selenium as a component of GPx may be beneficial in insulin
resistance, hence potentially modifying the risk of diabetes and
cardiovascular disease (CVD) (3).

GPx is formed in the liver and constitutes part of the body’s
natural antioxidant defense system. It works with vitamin E to
protect cell membranes from damage caused by harmful free
radicals and plays a role in the liver to detoxify harmful
compounds so that they can be removed from the body.
Additionally, some glutathione (GSH) is released into the blood

stream, where it helps to maintain the integrity of red blood
cells while protecting immune system white blood cells as part
of the body’s defense (1). Se, in an organic form found in yeast
(selenomethionine, SeMet), prompts cells in culture to initiate
DNA repair, a key mechanism in preventing cancer (4, 5).

Selenium deficiency promotes certain disease states. Epide-
miological findings have linked a lowered Se status to neuro-
degenerative and cardiovascular diseases as well as to increased
cancer risk. For instance, a recent study of women aged 70–79
found that those with low serum Se had a greater mortality than
those with high Se (6). Because brain oxidative stress is a cause
of cognitive impairment, Se may protect against cognitive
decline. A study of elderly subjects in France found that 9-year
cognitive decline with aging was associated with a decrease in
their plasma Se levels: the greater the decrease in plasma Se,
the higher the probability of cognitive decline (7). Thus,
evidence exists to suggest that additional dietary seleno
compounds would be beneficial in some health conditions, but
results from future intervention trials are needed to substantiate
the argument for increasing Se intake (8).

Atherosclerosis is a systemic, multifactorial disease of the
arterial intima caused by the retention of modified low-density
lipoproteins and by hemodynamic and redox stresses (9–11). It
is the leading cause of mortality in the industrialized world and
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develops at an accelerated rate among persons with diabetes
mellitus (12, 13).

This study was designed to test the efficacy of different
preparations of heat-inactivated yeast containing Se and GSH
on a combined atherosclerosis and diabetes model in Syrian
Golden hamsters. To avoid any possibility of investigator bias,
the trial was blinded and the code was not broken until all the
data had been collected and analyzed. The conventional heart
disease risk factors were measured, including cholesterol,
triglycerides, glucose, and peroxides. Lower density lipoprotein
oxidation was also measured since it is hypothesized to be the
initiating step in atherogenesis (14).

EXPERIMENTAL PROCEDURES

Yeast Analysis. Se- and GSH-enriched yeasts (yeasts 1–4) were
prepared by aerobic propagation at Lallemand, Inc. (Montreal, Canada)
and sent as coded blind samples to the investigators. Fed-batch
propagations were carried out using molasses as substrate, and
enrichment of the yeast in selenium, glutathione, or a combination of
both was carried out during the molasses feeding phase. Yeast was
harvested from the propagator and concentrated to a cream of about
20% (w/w) dry matter. This yeast cream was then inactivated by holding
at 70 °C for 30 min prior to spray-drying (Buchi) at 166 °C.

Total Se content in the yeasts was measured through Covance
(Madison, WI) using an flame atomic absortion spectroscopy method
for selenium, modified from analytical methods for atomic absorption
spectrophotometry (15). The measurement of Se-Met was done with
aid of the Amino Acid Analyzer at the Advanced Protein Technology
Centre at the Hospital for Sick Children (Toronto, Canada). The dry
yeast samples were hydrolyzed using a Waters PICO-TAG workstation.
After neutralization, the amino acids present in the hydrolysate were
derivatized using a solution containing phenyl isothiocyanate (PITC)
before separation and quantification were carried out in a Waters
Alliance 2690 deparation module with a dual-wavelength absorbance
detector. The column used for the separation was a Waters PICO-TAG
column (3.9 mm × 150 mm) with a modified Waters PICO-TAG
gradient at 47.5 °C. Detection was at 254 nm. Data acquisition was
achieved using Waters Millenium chromatography software.

GSH content was determined using DTNB (5,5′-dithio-bis(2-
nitrobenzoate), Ellman’s reagent) in a modified assay following acid
hydrolysis. A 0.4 g sample of dry yeast was mixed with 10 mL of 0.1
M HCl in a centrifuge tube (15 mL). The tubes were then vortexed
thoroughly to ensure that the sample was completely solubilized. The
tubes were then incubated for 1 h at room temperature with occasional
vortexing to ensure homogeneity. After hydrolysis, the samples were
centrifuged at 700g for 20 min or until the supernatant appeared visually
clear. A 0.1 mL aliquot of each supernatant was mixed with 4.9 mL of
the DTNB reagent and vortexed. The mixture then reacted for 10 min
before absorbance was read at 412 nm in a spectrophotometer. The
readings of the samples were carried out within 1 h. The absorbances
for the samples were compared to a standard curve prepared from
known amounts of GSH dissolved in 0.1 M HCl.

Animal Care and Diet. Forty-five weanling male Syrian Golden
hamsters were purchased from Charles River and acclimated to
laboratory chow and housing, two or three per cage, in the University
of Scranton animal suite. The trial was run in accordance with the
practice and principles of the institutional ethics review board. The
animals were maintained in temperature- and light-controlled conditions.

The animals were made hyperglycemic by daily injection (i.p.) for 3
days of 25 mg/kg body weight of freshly prepared streptozotocin (STZ,
Sigma) in physiological saline. Animals whose urine tested hypergly-
cemic by a urine test strip were considered diabetic. The STZ decreases
the activity of the Isles of Langerhans in the pancreas, which are
responsible for producing insulin. Thus, the model is one of type 1
diabetes in humans. The control animals did not receive the injections.
After 2 weeks those animals that were made hyperglycemic were
divided into four groups of nine per group and fed 0.2% cholesterol
and 10% coconut oil (Sigma and Aldrich, respectively) in powdered
Purina rodent chow made into brownies by mixing with 500 mL of
water (16). The control group was given normal chow only. The
supplemented chow was the basic food to which four different yeasts
supplied by Lallemand, Inc. with a blind code were added before mixing
according to Table 1. The four different yeast supplementation codes
were broken only at the end of the study, and the group names are
listed in Table 1.

The weights of the animals were recorded at the beginning and
periodically throughout the study. After 3 months, the animals were
fasted for 18 h and sacrificed after pentobarbital anesthesia and cardiac
puncture (blood collection). Plasma was separated from blood samples
and stored at -80 °C.

Selenium and Glutathione Assays. An aliquot of whole blood was
stored for Se and GSH analysis. Se was analyzed in blood after digestion
in nitric and perchloric acids with heating. This converted the organics
in the blood to carbon dioxide and water to minimize interferences in
the flameless atomic absorption method. A standard addition methodol-
ogy with nickel ion as a matrix modifier was used (17). GSH was
measured colorimetrically in the blood samples after protein precipita-
tion with the use of Ellman’s reagent (18).

Lipids and Oxidation Indices. Plasma cholesterol, triglyceride, and
glucose were measured using Raichem enzymatic kits (Columbia, MD).
High-density lipoprotein (HDL) was measured as cholesterol after
precipitation of low-density lipoprotein (LDL) and very low-density
lipoprotein (VLDL) using magnesium ion and dextran (Sigma). The

Table 1. Hamster Groups and Food Composition

parameters control
low Se/

low GSH
low Se/

high GSH
high Se/
low GSH

high Se/
high GSH

concn Se in yeast (µg/g) <300 <259 <294 2360 2260
concn GSH in chow (mg/g) NDa 8.2 15.8 4.8 18.2
chow preparation chow 2.5 g of yeast 1/

kg of chow
2.5 g of yeast 2/

kg of chow
2.5 g of yeast 3/

kg of chow
2.5 g of yeast 4/

-kg of chow

a Not determined.

Figure 1. Oxidation of LDL+VLDL from pooled hamster plasmas.

8732 J. Agric. Food Chem., Vol. 55, No. 21, 2007 Agbor et al.



sum of hydrogen peroxide and lipid hydroperoxides was measured in
the plasma by a colorimetric xylenol orange method using hydrogen
peroxide as the standard (19). Lipid peroxidation was measured with
fluorescent thiobarbituric acid reactive substances using malondialde-
hyde as the standard (20).

Atherosclerosis Analysis. The aortal dissection and atherosclerosis
assay was carried out as described by Nicolosi (16). The heart was
perfused with physiological saline, and the aorta was surgically
removed, washed, and stained with Oil Red O dye. The en face samples
were examined using a microscope, and digital photos were taken. The
photos were analyzed for foam cells and total aortal area using
SigmaScan software, which measures irregular areas. The percentage
of aorta covered with foam cells (% atherosclerosis) was then calculated.

A portion of the individual hamster plasmas was pooled, and lower
density lipoproteins (LDL+VLDL) were isolated in each group for
some analyses. The LDL and VLDL of the pools were separated by
our affinity column method. Protein was assayed by Coomasie blue
reagent (Sigma) using albumin as the standard. In a glass cuvette, each
LDL+VLDL sample was aliquoted to give a final protein concentration
with phosphate-buffered saline of 70 µg/mL after addition of 25 µM
cupric ion to initiate oxidation at 37 °C using our standard method
(21). The appearance of conjugated dienes was monitored at 234 nm
in a Genesys 5 spectrometer, and the oxidation–time curve was plotted
(Figure 1).

Statistical Analyses. The biochemical data were analyzed with
SigmaStat (Jandel Scientific, San Rafael, CA) using a Student’s t test
for normally distributed data, or a rank sum test for non-normally
distributed data. The results are presented as mean ( standard deviation.

RESULTS AND DISCUSSION

The effects of Se and GSH supplementation on weight gain,
cholesterol, triglycerides, HDL, glucose, and atherosclerotic
profile in the five groups of hamsters are presented in Table 2.
Weight gain of the experimental groups was abnormally small
compared to previous hamster atherosclerosis studies in our
laboratory (22). This may be due to the mild diabetes induced
at the beginning of the study as earlier reported (23). Thus, the
diabetes induced a reduction in weight, which counters weight
gain from the high-cholesterol diet. Only the normal group and
the high-Se/high-GSH group had significant weight gain during
the study (p < 0.01). This weight gain for the diabetic high-
Se/high-GSH group indicates it was the healthiest among the
experimental groups. Except for high-Se/high-GSH animals, the
plasma cholesterol of the experimental groups was higher than
that of the control group, as expected since the experimental
groups were fed cholesterol and saturated fat. However, due to
the variations, there was no significant difference between the
control and experimental groups. The cholesterol concentration
of high-Se/high-GSH animals was 14% lower than that of low-
Se/low-GSH animals, 17% lower than that of low-Se/high-GSH
animals, and 18% lower than that of high-Se/low-GSH animals.
The high-Se/high-GSH group had significantly lower cholesterol
than the other Se/GSH groups. This is in agreement with a

previous rat study (24). There was no significant difference
among the yeast-treated groups with respect to HDL in the
present study. Groups 3 and 4 (the high-Se groups) were
significantly lower in triglycerides than the low-Se/low-GSH
animals (p < 0.001 and p ) 0.003, respectively). The high-Se/
high-GSH diet lowered triglycerides 74%, and the high-Se/low-
GSH diet lowered triglycerides over 76%, compared to the level
observed with the low-Se/low-GSH diet. The low-Se/high-GSH
diet lowered triglycerides 38% compared to the level observed
with the low-Se/low-GSH diet, but this was not significant due
to the large variation in both groups. We also found significantly
lower triglyceride levels when a high-Se yeast (uncharacterized
for GSH) was given to hamsters with a normal diet for 14
days (25).

The experimental groups’ animals, but not those of the control
group, had type 1 diabetes induced by administration of
streptozotocin at the beginning of the study. Our control group
was significantly lower in glucose than the low-Se/low-GSH
(p < 0.001), low-Se/high-GSH (p ) 0.017), and high-Se/high-
GSH (p ) 0.045) groups. The high-Se/low-GSH group had the
lowest plasma glucose, which was not significantly different
from that of the control group; i.e., this Se/GSH yeast has
essentially normalized the plasma glucose. The high-Se/low-
GSH group’s diet was 24% lower in glucose than that of the
low-Se/low-GSH group, p ) 0.006. These results indicate that
Se in the yeast is the hypoglycemic agent.

The atherosclerosis results represent the clinical end point
of the study. It has previously been reported that experimentally
induced diabetes enhanced atherosclerosis, with predominantly
fatty streaks and intermediate lesions in the aorta and femoral
arteries (12, 26, 27). In the present study, the control group
had no atherosclerosis, as expected. The low-Se/high-GSH, high-
Se/low-GSH, and high-Se/high-GSH groups had significantly
less atherosclerosis than low-Se/low-GSH group (p ) 0.01, p
) 0.048, and p < 0.001, respectively), giving a percentage
decrease of 61%, 44%, and 87%, respectively. The high-Se/
high-GSH group also had significantly less atherosclerosis than
the low-Se/high-GSH group (p ) 0.017) and less than the high-
Se/low-GSH group (p ) 0.006). The development of athero-
sclerosis was accelerated by the induction of diabetes in

Table 2. Effects of Selenium and Glutathione Supplementation on the Weight, Glucose, Lipid Profile, and Extent of Atherosclerosis of Atherosclerotic/
Diabetic Hamsters

parameter control
low Se/

low GSH
low Se/

high GSH
high Se/
low GSH

high Se/
high GSH

weight gain (g) 17 ( 13 8 ( 16 1 ( 16 7 ( 17 16 ( 17
total cholesterol (mg/dL) 210 ( 26 242 ( 63 252 ( 32 254 ( 33 208 ( 43b,c

HDL cholesterol (mg/dL) 80.7 ( 25.4 60.1 ( 15.8 79.5 ( 31.9 75.8 ( 42.6 69.3 ( 40.1
triglycerides (mg/dL) 63.1 ( 28.5 100 ( 64.9 62.4 ( 40.0 23.5 ( 19.4a,b 26.2 ( 12.8a,b

glucose (mg/dL) 168 ( 16 263 ( 40a 244 ( 53a 200 ( 56b 236 ( 60b

Atherosclerosis (%) 0.04 ( 0.09b 9.91 ( 10.12 7.82 ( 5.84b 11.20 ( 8.55b 2.81 ( 3.36b

a Significantly different from the control group, p < 0.05. b Significantly different from the low-Se/low-GSH group, p < 0.05. c Significantly different from the high-Se/low-
GSH group, p < 0.05.

Table 3. Effects of Selenium and Glutathione Supplementation on Lag
Time and Its Indices of Pooled LDL+VLDL of Atherosclerotic/Diabetic
Hamsters

parameters control
low Se/

low GSH
low Se/

high GSH
high Se/
low GSH

high Se/
high GSH

lag time (s) 16227 4321 10200 12658 15487
abs before 0.552 0.503 0.494 0.645 0.645
abs after 0.627 0.748 0.675 0.780 0.717
change abs 0.075 0.245 0.181 0.135 0.115
slope (×10-5) 2.0 4.7 2.5 3.0 3.5
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experimental animals as compared to our previous atheroscle-
rosis studies (28–32). The high-Se/high-GSH supplementation
is the best antiatherosclerotic composition compared to our
previous results obtained with chocolate, red wine, grape juice,
grape seed extract, berry extract, chromium yeast, beer, and
citrus extract (28–32).

Oxidation data are shown seen in Table 3. Figure 1
represents the results of the lag time when the slope of the line
changes dramatically, indicating a shift from the propagation
phase to the rapid oxidation phase. This lag time indicates when
the antioxidants present in the LDL+VLDL particles are
oxidized and there is no more protection for the oxidizable
unsaturated lipids from free radicals. These measurements are
relevant to heart disease and atherosclerosis, as the oxidation
of lower density lipoproteins (LDL+VLDL) is hypothesized
to initiate the atherosclerosis process in the aortic intima. The
longest lag time indicates the least oxidative susceptibility of
the LDL+VLDL pools. As was observed, the low-Se/low-GSH
yeast group has the shortest lag time, indicative of the most
oxidizable LDL+VLDL. The other experimental groups show
increasing lag times. The lag time of the high-Se/high-GSH
group is essentially the same as that of the normal group. The
high-Se/high-GSH group has a lag time 3.6 times longer than
that of the control group; that of the low-Se/high-GSH group
is 2.4 times longer, and that of the high-Se/low-GSH group is
2.9 times longer. Thus, the control group and the high-Se/high-
GSH yeast have the least susceptible lipoproteins. The oxidized
LDL has potential atherogenic effects on vascular cells in
culture, including uncontrolled uptake by the scavenger receptors
of macrophages, resulting in the formation of lipid-laden or foam
cells, which are the hallmarks of fatty streaks (33), associated
with increased risk of coronary heart disease (34). The change
in absorbance indicated the amount of oxidation that had

occurred from LDL+VLDL. The low-Se/low-GSH yeast group
had the highest absorbance among the experimental groups. The
absorbance values of groups with low Se/high GSH and high
Se/low GSH were lower than that of low Se/low GSH group,
indicating a protective effect of Se and GSH. High-Se/high-
GSH group had the lowest amount of oxidation compared to
other groups, but it still was 40% more than tht of the normal
control pool of LDL+VLDL. The experimental groups have a
lower slope of oxidation than the low-Se/low-GSH group,
indicating a slower rate of oxidation, which is almost normal
in the case of the low-Se/high-GSH group. Thus, Se/GSH yeast
supplementation diminishes the oxidizability of lipoproteins by
acting as an in ViVo antioxidant.

The selenoprotein, SelenoP, has been shown to be an excellent
in Vitro antioxidant, protecting human LDL from oxidation (35).
We have shown that a high-Se yeast was an excellent in Vitro
hamster LDL+VLDL antioxidant compared to selenite, and a
yeast with no Se was not active (25). It is possible that Se binds
to the lipoproteins in place of sulfur in the protein. Selenium is
less oxidizable than sulfur in the 2- oxidation state covalently
bound in protein. During the oxidation, both unsaturated lipids
and proteins are oxidized. In ViVo, Se supplementation might
protect the LDL+VLDL from oxidative modifications and
further atherogenic changes (36, 37). Our previous study showed
that LDL+VLDL in normal hamsters was also protected from
oxidation by high-Se yeast supplementation (25). In the present
study, we obtained a direct relationship between atherosclerosis
and lipoprotein oxidizability, and we observed that decreased
lipoprotein oxidizability results in less atherosclerosis. The
correlation coefficient was -0.8828, p ) 0.018.

The plasma oxidation reaction products are also relevant to
heart disease and are presented in Table 4. There was no
difference in plasma hydrogen peroxide plus hydroperoxides

Table 4. Effects of Selenium and Glutathione Supplementation on Oxidative Parameters in Atherosclerotic/Diabetic Hamsters

parameters control
low Se/

low GSH
low Se/

high GSH
high Se/
low GSH

high Se/
high GSH

plasma hydroperoxides and hydrogen peroxides (µM) 79.8 ( 7.6 78.1 ( 17.2 83.9 ( 14.2 79.8 ( 18.4 89.9 ( 18.2
lipid peroxides (µM) 0.459 ( 0.17 0.673 ( 0.30a 0.622 ( 0.28a 0.620 ( 0.28a 0.942 ( 0.24a

plasma glutathione (µM) 925 ( 341 176 ( 29a 605 ( 363a,b 402 ( 439a 735 ( 404b

blood Se (µg/L) 856 ( 173 554 ( 156a 1448 ( 862a,b 1714 ( 592a,b 928 ( 301b

a Significantly different from the control group, p < 0.05. b Significantly different from the low-Se/low-GSH group, p < 0.05.

Figure 2. Correlation of blood glutathione and atherosclerosis.
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in the plasma between the groups. On the other hand, all the
cholesterol-fed groups presented significantly more oxidation
than the normal group. These results support the reports by
earlier researchers, who found a generalized increase in oxidative
stress in diabetic patients (38–42). Thus, there was a generalized
increase of plasma lipoperoxidation in the high-cholesterol-fed
and diabetic hamsters that was not alleviated by Se or GSH.

GSH is one of the antioxidants in the yeast, and its
concentration in blood is presented in Table 4. The control
group had the highest GSH, as it was not subjected to oxidative
stress. As for the experimental groups, the GSH levels roughly
parallel GSH in the yeast, but there is no significant correlation.
From the oxidative stress caused by cholesterol and saturated
fat consumption, the yeast groups would be expected to have
lower GSH levels. All but group 4, with the highest Se and
GSH, were significantly lower than the control group. GSH in
the lowest Se and GSH group was 81% lower than in the control
group (p ) 0.006), and that in the high-Se/low-GSH group was
57% lower than in the control (p < 0.05) but not significantly
lower than in the groups with low Se/high GSH and high Se/
low GSH. GSH in the low-Se/high-GSH group was 2.5 times
higher than in the low-Se/low-GSH group (p ) 0.019), and in
the high-Se/high-GSH group, GSH was 4 times higher (p )
0.004). Of importance was the inverse correlation of GSH with
atherosclerosis (p ) 0.003) (Figure 2). The correlation coef-
ficient was -0.9662, indicating that GSH can explain 96.6%
of the atherosclerosis. This is the first known example of an
effect of GSH consumption on atherosclerosis.

Selenium was also measured in the blood by flameless atomic
absorption. Low-Se/low-GSH animals had significantly lower
Se than the control animals (p ) 0.015). The normal diet
contained 0.3 mg of Se/kg, as stated by the manufacturer. The
low-Se/low-GSH animals ate <0.6 mg of Se/kg in the chow;
i.e., the Se level had at most doubled. Perhaps the high-
cholesterol diet, hyperglycemia, and oxidative stress caused a
decrease in blood Se. Groups with higher doses of GSH and
Se in the diet had higher blood Se levels. Blood Se concentration
after consumption of a low-Se/high-GSH diet is not significantly
different from that of the control group due to large variances,
although it is higher by 69%. Blood Se concentration of high-
Se/low-GSH animals is twice that of the control group and also
significantly higher than that of low-Se/low-GSH animals (by
over 3 times, p ) 0.035). Group 4 animals, with the same level
of Se in the yeast diet as group 3 animals, were not significantly
higher in Se concentration than the control group animals,
although blood Se was higher by 68% compared to low Se/low
GSH animals. We did not observe any correlation between Se
in the blood and atherosclerosis or lipoprotein oxidizability.

Conclusions. The most efficacious yeasts were the two yeasts
with high Se levels. The yeast with both high Se and high GSH
had the most beneficial effects on GSH levels, cholesterol,
atherosclerosis, and lipid oxidation. The high-Se/low-GSH yeast
was most effective for increasing Se and decreasing glucose.
The importance of GSH for the beneficial effects of the yeasts
needs to be further explored. Cellular GSH has been shown to
be increased by dietary Se given to apo E-deficient mice (41)
and humans with oxidative stress (42). This may be the link
between Se and GSH, as the group with low Se/low GSH, which
had lower GSH in the diet than the low Se/low GSH diet, still
has much higher blood GSH because there is much higher Se
in the yeast. A recent epidemiology study in healthy adults
showed an inverse relationship between plasma GSH and early
atherosclerosis (43), as did our animal study. Human supple-
mentation studies should be done to determine the efficacy of

the Se/GSH yeast in normal subjects and subjects with oxidative
stress such as diabetics and smokers.

LITERATURE CITED

(1) Delmas-Beauvieux, M. C.; Peuchant, E.; Couchouron, A.;
Constans, J.; Sergeant, C.; Simonoff, M.; Pellegrin, J. L.; Leng,
B.; Conri, C.; Clerc, M. The enzymatic antioxidant system in blood
and glutathione status in human immunodeficiency virus (HIV)-
infected patients: effects of supplementation with selenium or beta-
carotene. Am. J. Clin. Nutr. 1996, 64, 101–107.

(2) Alonis, M.; Pinnell, S.; Self, W. T. Bioavailability of selenium
from the selenotrisulphide derivative of lipoic acid. Photoderma-
tol., Photoimmunol. Photomed. 2006, 22, 315.

(3) Rajpathak, S.; Rimm, E.; Morris, J. S.; Hu, F. Toenail selenium
and cardiovascular disease in men with diabetes. J. Am. Coll. Nutr.
2005, 24, 250–256.

(4) Seo, Y. R.; Kelley, M. R.; Smith, M. L. Selenomethionine
regulation of p53 by a ref1-dependent redox mechanism. Proc.
Natl. Acad. Sci. U.S.A. 2002, 99, 14548–14553.

(5) Fischer, J. L.; Mihelc, E. M.; Pollok, K. E.; Smith, M. L.
Chemotherapeutic selectivity conferred by selenium: a role for
p53-dependent DNA repair. Cancer Ther. 2007, 6, 355–361.

(6) Ray, A. L.; Semba, R. D.; Walston, J.; Ferrucci, L.; Cappola,
A. R.; Ricks, M. O.; Xue, Q. L.; Fried, L. P. Low serum selenium
and total carotenoids predict mortality among older women living
in the community: the women’s health and aging studies. J. Nutr.
2006, 136, 172–176.

(7) Akbaraly, N. T.; Hininger-Favier, I.; Carriere, I.; Arnaud, J.;
Gourlet, V.; Roussel, A. M.; Berr, C. Plasma selenium over time
and cognitive decline in the elderly. Epidemiology 2007, 18, 52–
58.

(8) Brenneisen, P.; Steinbrenner, H.; Sies, H. Selenium, oxidative
stress, and health aspects. Mol. Aspects Med. 2005, 26, 256–267.

(9) Hayden, M. R.; Tyagi, S. C. Arterial vascular remodeling the
endothelial cell’s central role. Mol. Med. 1998, 95, 213–217.

(10) Hayden, M. R.; Tyagi, S. C. Atherosclerosis: Implications of
angiotensin II and the AT-1 receptor. In Angiotensin II Receptor
Blockade: Physiological and Clinical Implications; Dhalla, N. S.,
Zahradka, P., Dixon, I., Beamish, R., Eds.; Kluwer Academic
Publishers: Boston, MA, 1998, Vol. 2, pp 233–243.

(11) Hayden, M. R.; Tyagi, S. C. Arteriogenesis: Angiogenesis within
Unstable Atherosclerotic Plaques Interactions with Extracellular
Matrix. Curr. InterV. Cardiol. Rep. 2000, 3, 218–227.

(12) Pennathur, S.; Wagner, D. J.; Leeuwnburgh, C.; Litwak, N. K.;
Heinecke, W. J. A hydroxyl radical-like species oxidizes cyno-
mogus monkey artery wall proteins in early diabetic vascular
disease. J. Clin. InVest. 2001, 107, 853–860.

(13) Semenkovich, C. F.; Heinecke, J. W. The mystery of diabetes
and atherosclerosis: time for a new plot. Diabetes 1997, 327–34.

(14) Steinberg, D. S.; Parthasarathy, S.; Carew, T. E.; Khoo, J. C.;
Witzum, J. C. Beyond cholesterol: modifications of low density
cholesterol that increase its Atherogenicity. New Engl. J. Med.
1989, 320, 915–924.

(15) Analytical methods for atomic absorption spectrophotometry;
Perkin-Elmer: Norwalk, CT, 1982.

(16) Nicolosi, R. J. Doxazosin and cholestyramine similarly decrease
fatty streak formation the aortic arch of hyperlipemic hamsters.
Atherosclerosis 1991, 91, 35–49.

(17) Shum, G. T.; Freeman, H. C.; Uthe, J. F. Flameless atomic
absorption spectrophotometry of selenium in fish and food
products. J. Assoc. Off. Anal. Chem. 1977, 60, 1010–1014.

(18) Anderson, W. L.; Wetlaufer, D. B. A new method for disulfide
analysis of peptides. Anal. Biochem. 1975, 67, 493–450.

(19) Gay, C. A.; Gebicki, J. M. Perchloric acid enhances sensitivity
and reproducibility of the ferric-xylenol orange peroxide assay.
Anal. Biochem. 2002, 304, 42–46.

(20) Lepage, G.; Munoz, G.; Champagne, J.; Roy, C. C. Preparative
steps necessary for the accurate measurement of malondialdehyde
by high-performance liquid chromatography. Anal. Biochem. 1991,
277, 277–283.

Se/GSH Yeast Effect on an Atherosclerosis Model J. Agric. Food Chem., Vol. 55, No. 21, 2007 8735



(21) Vinson, J. A.; Proch, J.; Bose, P. Determination of quantity and
quality of polyphenol antioxidants in foods and beverages.
Methods Enzymol. 2001, 335, 103–114.

(22) Vinson, J. A.; Mandarano., M. A.; Shuta, D. L.; Bagchi, M.;
Bagchi, D. Beneficial effects of a novel IH636 grape seed
proanthocyanidin extract and a niacin-bound chromium in a
hamster atherosclerosis model. Mol. Cell. Biochem. 2002, 240,
99–103.

(23) Vinson, J. A.; Zhang, J. Black and Green Teas Equally Inhibit
Diabetic Cataracts in a Streptozotocin-Induced Rat Model of
Diabetes. J. Agric. Food Chem. 2005, 53, 3710–3713.

(24) Huang, K.; Liu, H.; Chen, Z.; Xu, H. Role of selenium in
cytoprotection against cholesterol oxide-induced vascular damage
in rats. Atherosclerosis 2002, 162, 137–144.

(25) Vinson, J. A.; Stella, J. M.; Flanagan, T. J. Selenium yeast is an
effective in vitro and in vivo antioxidant and hypolipemic agent
in normal hamsters. Nutr. Res. 1998, 18, 735–742.

(26) Litwak, K. N.; Cefalu, W. T.; Wagner, J. D. Chronic hypergly-
cemia increases arterial low-density lipoprotein metabolism and
atherosclerosis in cynomoglus monkeys. Metabolism 1998, 47,
947–954.

(27) Litwak, K. N.; Cefalu, W. T.; Wagner, J. D. Streptozotocin-
induced diabetes mellitus in cynomoglus monkeys: changes in
carbohydrate metabolism, skin glycation and pancreatic islets. Lab.
Anim. Sci. 1998, 48, 172–178.

(28) Vinson, J. A.; Teufel, K.; Wu, N. Red wine, dealcoholized red
wine, and especially grape juice, inhibit atherosclerosis in a
hamster model. Atherosclerosis 2001, 156, 67–72.

(29) Vinson, J. A.; Proch, J.; Bose, P. MegaNatural gold grape seed
extract: in vitro antioxidant and in vivo human supplementation
studies. J. Med. Food 2001, 4, 17–26.

(30) Vinson, J. A.; Liang, X.; Proch, J.; Hontz, B. A.; Dancel, J.;
Sandone, N. Polyphenol antioxidants in citrus juices: in vitro and
in vivo studies relevant to heart disease. AdV. Exp. Med. Biol.
2002, 505, 113–122.

(31) Vinson, J. A.; Mandarano, M.; Hirst, M.; Trevithick, J. R.; Bose,
P. Phenol antioxidant quantity and quality in foods: beers and
the effect of two types of beer on an animal model of athero-
sclerosis. J. Agric. Food Chem. 2003, 51, 5528–5533.

(32) Vinson, J. A.; Proch, J.; Bose, P.; Muchler, S.; Taffera, P.; Shuta,
D.; Samman, N.; Agbor, G. A. Chocolate is a powerful ex vivo
and in vivo antioxidant, an antiatherosclerotic agent in an animal
model, and a significant contributor to antioxidants in the European
and American diets. J. Agric. Food Chem. 2006, 54, 8071–8076.

(33) Carr, C. A.; Myzak, C. M.; Stocker, R.; McCall, R. M.; Frei, B.
Myeloperoxidase binds to low-density lipoprotein: potential
implications for atherosclerosis. FEBS Lett. 2000, 487, 176–180.

(34) Takahashi, Y.; Zhu, H.; Yoshimoto, T. Essential roles of lipoxy-
genases in LDL oxidation and development of atherosclerosis.
Antioxid. Redox Signal 2005, 7, 425–431.

(35) Traulsen, H; Steinbrenner, H; Buchczyk, DP; Klotz, LO; Sies,
H. Selenoprotein P protects low-density lipoprotein against
oxidation. Free Rad. Res. 2004, 38, 123–128.

(36) Hussein, O.; Rosenblat, M.; Refael, G.; Aviram, M. Dietary
selenium increases cellular glutathione peroxidase activity and
reduces the enhanced susceptibility to lipid peroxidation of plasma
and low-density lipoprotein in kidney transplant recipients.
Transplantation 1997, 63, 679–685.

(37) Gonca, S.; Ceylan, S.; Yardimoglu, M.; Dalcik, H.; Yumbul, Z.;
Kokturk, S.; Filiz, S. Protective effects of vitamin E and selenium
on the renal morphology in rats fed high-cholesterol diets.
Pathobiology 2000, 68, 258–263.

(38) Baynes, J. W.; Thorpe, S. R. Role of oxidative stress in diabetic
complications: a new perspective on an old paradigm. Diabetes
1999, 48, 1–9.

(39) Wells-Knecht, M. C.; Lyons, T. J.; McCance, D. R.; Thorpe, S. R.;
Baynes, J. W. Age dependent accumulation of ortho-tyrosine and
methionine sulfoxide in human skin collagen is not increases in
diabetes: evidence against a generalized oxidative stress in
diabetes. J. Clin. InVest. 1997, 100, 839–846.

(40) Dyer, D. G.; Dunn, J. A.; Thorpe, S. R.; Bailie, K. E.; Lyons,
T. J.; McCance, T. R.; Baynes, J. W. Accumulation of Maillard
reaction products in skin collagen in diabetes and aging. J. Clin.
InVest. 1993, 91, 2463–2469.

(41) Rosenblat, M.; Coleman, R.; Aviram, M. Increased macrophage
glutathione content reduces cell-mediated oxidation of LDL and
atherosclerosis in apolipoprotein E-deficient mice. Atherosclerosis
2002, 163, 17–28.

(42) Hussein, O.; Rosenblat, M.; Refael, G.; Aviram, M. Dietary
selenium increases cellular glutathione peroxidase activity and
reduces the enhanced susceptibility to lipid peroxidation of plasma
and low-density lipoproteins and low-density lipoprotein in kidney
transplant recipients. Transplantation 1997, 63, 679–685.

(43) Ashfaq, S.; Abramson, J. L.; Jones, D. P.; Rhodes, S. D.;
Weintraub, W. S.; Hooper, W. C.; Vaccarino, V.; Harrison, D. G.;
Quyyumi, A. A. The relationship between plasma levels of
oxidized and reduced thiols and early atherosclerosis in healthy
adults. J. Am. Coll. Cardiol. 2006, 47, 1005–1011.

Received for review April 23, 2007. Revised manuscript received August
9, 2007. Accepted August 10, 2007. Lallemand, Inc., Montreal, QC,
Canada, provided the yeasts and financial support for this research.

JF0711901

8736 J. Agric. Food Chem., Vol. 55, No. 21, 2007 Agbor et al.


