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Abstract: Human cervical squamous cell carcinoma (SiHa) cells were chosen to study the in vitro antitumor activities of a Russula vinosa
polysaccharide (HAP-I), and the results were confirmed using the scratch assay. Furthermore, an in vitro proliferation test with spleen cells from
Kunming mice, neutral red uptake experiments, and analyses of the secretion of nitric oxide (NO) and interleukin-6 (IL-6) by RAW264.7
macrophages were conducted to study the anticancer and immunomodulatory activities of HAP-I. The results showed that in a concentration
range of 125~2000 pg/mL, the inhibitory effect of HAP-I on SiHa was increased with increasing concentration and was dose-dependent to some
extent. The scratch assay also demonstrated the inhibitory effect of HAP-I on the proliferation of SiHa. HAP-I could promote the proliferation of
spleen cells from Kunming mice over a concentration range of 10~500 pg/mL, and this proliferation was dramatically promoted by the
synergistic effect of concanavalin A (ConA) and lipopolysaccharide (LPS). The combination of HAP-I (at a concentration of 50 pg/mL or 100
pg/mL) and LPS had a significant effect on the proliferation; the optimal synergistic effect of HAP-I with ConA was found at 100 pg/mL.
HAP-1 not only enhanced the ability of macrophages for neutral red uptake, but also increased the secretion of NO and IL-6 by macrophages,
indicating that HAP-I has strong immunological activities.
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Fig.1 Effect of HAP-I on SiHa cells ( x+SD, n=3)
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Table 1 Inhibitory effect of HAP-I on SiHa cells ( x+SD, n=3)

207 RE/(ug/mL)  HAP-T (3p41%/%)
= QAT 0
125 10.28+0.088*
150 31.810.038"
HAP-I 500 39.78+0.048>
1000 4731+0.031*
2000 54.17+0.03*
5-Fu 125 39.18+0.009

E BFEM, HEEUII, a: p<0.01, b: p<0.05;
5125 pg/mL 49 5-Fu b4z, c: p<0.01, d: p<0.05.
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M AT 5-Fu FRWENE R 2 Fh s 356 — e 7
B PRI E LR B R v P A AR D FE P R A . 125
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Fig.2 Effects of HAP-I on the proliferation and migration of
SiHa cells
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Fig.3 Effect of HAP-I and combinations of HAP-I with LPS
and ConA on lymphocyte proliferation

72 x#£SD; *p<0.05; **p<0.01.
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Fig.4 Effect of HAP-I on neutral red uptake by macrophages

i : x£SD; *p<0.05; **p<0.01.
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Table 2 Effect of HAP-I on the secretion of NO and IL-6 by

macrophages
RE NO &%
IL-6 22 /(pg/mL)
/(ug/mL) /(umol/mL)
zH 0 1.2120.01 15.40 £2.94
10 2.14+0.02" 604.72420.58"
50 2.74+0.03" 630.83+6.33"
HAP-I 100 3.1240.017 996.11+46.64"
250 3.45£0.07" 647.31+7.88"
500 4.15+0.01" 579.34+12.32"
Lps 1 3.74+0.03 1322.88+105.47
10 5.96+0.01 1399.41+72.74

E BHENH, HEAUME, *p<0.01, **p<0.05.
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ROR . IE4L 0524 HAP-T AEB B 1455/ UiE Il B
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