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Abstract
Increased oxidative stress in obese diabetes may have causal effects on diabetic complications, including dyslipidemia. Lipopolysccharides (LPS) 

along with an atherogenic diet have been found to increase oxidative stress and insulin resistance. Cranberry has been recognized as having beneficial
effects on diseases related to oxidative stress. Therefore, we employed obese diabetic animals treated with an atherogenic diet and LPS, with the 
aim of examining the effects of cranberry powder (CP) on diabetic related metabolic conditions, including lipid profiles, serum insulin and glucose,
and biomarkers of oxidative stress. Forty C57BL/KsJ-db/db mice were divided into the following five groups: normal diet + saline, atherogenic diet
+ saline, atherogenic diet + LPS, atherogenic diet + 5% CP + LPS, and atherogenic diet + 10% CP + LPS. Consumption of an atherogenic diet resulted
in elevation of serum total cholesterol and atherogenic index (AI) and reduction of high density lipoprotein (HDL)-cholesterol. However, with 10% 
CP, the increase in mean HDL-cholesterol level was close to that of the group with a normal diet, whereas AI was maintained at a higher level 
than that of the group with a normal diet. LPS induced elevated serum insulin level was lowered by greater than 60% with CP (P < 0.05), and 
mean serum glucose level was reduced by approximately 19% with 5% CP (P > 0.05). Mean activity of liver cytosolic glutathione peroxidase was 
significantly increased by LPS injection, however it was reduced back to the value without LPS when the diet was fortified with 10% CP (P <
0.05). In groups with CP, a reduction in mean levels of serum protein carbonyl tended to occur in a dose dependent manner. Particularly with 
10% CP, a reduction of approximately 89% was observed (P > 0.05). Overall results suggest that fortification of the atherogenic diet with CP may
have potential health benefits for obese diabetes with high oxidative stress, by modulation of physical conditions, including some biomarkers of 
oxidative stress.
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Introduction2)

A number of studies have found an inverse relation between 
sufficient intake of fruits high in phenolics and the risks of 
chronic disease [1,2]. Among many fruits [3], cranberry contains 
a relatively higher amount of bio-active substances such as 
anthocyanidin, procyanidins and quercetin, which are highly 
potent antioxidants and effective in management of infectious 
diseases, as well as protein glycation [4-6]. In our previous study, 
cranberry powder was shown to modulate inflammatory cytokine 
production in a lipopolysaccharide-induced rat model [7]. In 
addition, cranberry products have been shown to affect insulin 
release and glucose control in aged rats and humans [8,9], and 
cranberry powder has been suggested as a potential food-based 
strategy for management of hyperglycemia [10]. 

Oxidative stress is known to be closely related to diabetes and 
obesity, which are characterized by insulin resistance and low- 
grade inflammation [11]. People with diabetes or insulin resistance 
often have obesity along with dyslipidemia [12], and these 

metabolic disorders increase one’s oxidative stress even further 
[13]. Elevated oxidative stress induced by high blood glucose 
in diabetes leads to development of chronic diabetic complica-
tions such as dyslipidemia, hypertension, and atherosclerosis 
[14]. In addition, type 2 diabetic patients are susceptible to 
lipopolysaccharides (LPS) [15], and have a greater risk for 
development of infectious disease and an increased infection- 
related mortality than people without diabetes [16]. 

LPS acts as an endotoxin and elicits inflammation in animals 
[17], as well as oxidative stress measured by suppression of 
cellular antioxidant enzyme status. It also enhanced radical production 
and increased markers of lipid and protein oxidation [18]. In 
addition, association of LPS with onset and progression of 
metabolic disease has been reported [19], and, together with a 
high fat diet, LPS triggers obesity and diabetes by facilitation 
of insulin resistance [20].

The C57BL/KsJ-db/db mouse, a well-accepted and most widely 
used mouse model of type 2 diabetes, has hyperglycemia, insulin 
resistance, and hyperleptinemia [21]. In the current study, we 
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Group
Ingredient NS AS AL AL-C5 AL-C10

Casein 20 20 20 20 20

DL-methionine 0.3 0.3 0.3 0.3 0.3

Corn starch 29 17.5 17.5 12.5 7.5

Sucrose 40 40 40 40 40

Cellulose 1 1 1 1 1

Corn oil 5 5 5 5 5

Lard 0 10 10 10 10

AIN-mineral Mix1) 3.5 3.5 3.5 3.5 3.5

AIN-vitamin Mix2) 1 1 1 1 1

Choline chloride 0.2 0.2 0.2 0.2 0.2

Cholesterol - 1 1 1 1

Sodium cholate - 0.5 0.5 0.5 0.5

Cranberry powder3) - - - 5 10

NS, AS: saline injected groups
AL, AL-C5, AL-C10: LPS injected (0.5 mg/kg body weight) groups
1) Composition of AIN-76 salt mixture
2) Composition of AIN-76 vitamin mixture
3) Nutrient composition of cranberry powder was 11.6% water, 3.8% fat, 3.5% 

protein, 79.5% carbohydrate, 10.7% sugar, and 23.1% dietary fiber and calorie 
was 366 kcal/100g. 

Table 1. Composition of experimental diets (%)

attempted to induce the course of diabetic complications in 
C57BL/KsJ-db/db mice by increasing oxidative stress with 
metabolic endotoxin and an atherogenic diet. Then, we aimed 
to investigate the question of whether oral administration of 
cranberry powder can alleviate dyslipidemia and oxidative stress 
in this animal model. In addition, glucose modulating effect of 
cranberry powder was examined in obese diabetic animals with 
high oxidative stress.

Materials and Methods

Animal and diet

Forty obese diabetic homogeneous C57BL/KsJ-db/db mice weighing 
between 27 and 42 g were purchased from Animals Inc. (Central 
Lab., Seoul, Korea). The db/db mice were housed in the polycar-
bonate cages under a specific condition with temperature- 
controlled (23 ± 2℃), humidity-controlled (50 ± 10%), and light- 
controlled for 12 hours (07:00~19:00). The db/db mice were fed 
a chow diet and tap water ad libitum for one week before the 
experiment. After an adaptation period of one week, db/db mice 
were divided by randomized complete block design into the 
following five groups: (1) normal diet + saline (NS), (2) athero-
genic diet + saline (AS), (3) atherogenic diet + LPS (AL), (4) 
atherogenic diet + 5% cranberry powder + LPS (AL- C5), and (5) 
atherogenic diet + 10% cranberry powder + LPS (AL-C10). All 
diets were the modified AIN-76 [22] (Table 1). Each diet and 
tap water were given ad libitum during the experimental period. 

Cranberry powder was manufactured by Kiantama Oy 
(Suomussalmi, Finland). Anthocyanin and proanthocyanidin 

contents reported by the manufacturer were 120 mg/100 g and 
2,600 mg/100 g, respectively. Analysis of nutrient amounts of 
cranberry powder was performed at the Korea Food Research 
Institute. Calorie of cranberry powder was 3.66 kcal/g and water, 
fat, protein, carbohydrate, sugar, and fiber amounts per 1 g 
cranberry powder were 0.116, 0.038, 0.035, 0.795, 0.107, and 
0.231 g, respectively (Table 1). 

The amount of food consumption was recorded daily, and body 
weights and blood glucose level were measured weekly. Eighteen 
hours prior to the final postmortem exam, the NS and AS groups 
were selected to receive an injection of 0.9% physiological salt 
solution (0.5 mg/kg body weight) and the AL, AL-C5, and AL- 
C10 groups were injected with 0.5 mg of LPS (lipopolysaccharide 
from Escherichia coli 026:B6, Sigma Co., St. Louis, MO, USA) 
per kg body weight into their abdominal cavity. After experi-
mental periods of six weeks, mice were fasted for 12 hours and 
then sacrificed under ethyl ether anesthesia. All animal experi-
ment procedures followed guidelines approved by the Animal 
Ethics Committee of Seoul Women’s University (IACUC-A-1).

Blood and tissue preparation

Blood samples were collected in a vacuum tube (Becton 
Dickinson, Melylan, France) without anticoagulant for biochemical 
analysis. Serum was separated by centrifuging at 3,000 rpm (4℃) 
for 20 min (Sovall ST16R Centrifuge, Thermo Scientific Co., 
Rockford, IL, USA) and stored at -80℃ before analysis. Follo-
wing rapid removal, liver was washed in saline buffer and 
weighed, and cytosol and microsome were separated. Remaining 
liver tissues were stored at -80℃ after being plunged into liquid 
nitrogen for further assay.

The liver cytosol and microsome were separated using the 
method of Masmoudi et al. [23]. The liver tissue was homog-
enized with buffer (0.3 mM sucrose, 2 mM ethylene diamine 
tetraacetic acid (EDTA), 10% glycerol, 20 mM N-2-hydroxyethyl- 
piperazine-N-2-ethane sulfonic acid (HEPES), pH 7.5). A portion 
of the homogenates was centrifuged at 1000 g for 15 min and 
those of the pellet were discarded and the remaining supernatant 
was re-centrifuged at 100,000 g for one hour (OptimaTM LE-80K 
Ultra centrifuge, Beckman Coulter Inc., Pasadena, California, 
USA). The supernatant was used as cytosol for measuring FRAP, 
total flavonoid and phenolics levels, and activities of superoxide 
dismutase (SOD), catalase, glutathione reductase (GSH-R), and 
glutathione peroxidase (GSH-Px). The remaining pellets were 
re-suspended in buffer (0.05 M potassium phosphate, 20 mM 
β-mercaptoethanol, 20 mM EDTA, pH 7.2) as microsomes for 
detection of thiobarbituric acid reactive substance (TBARS) 
level. 

Serum lipid profiles

The concentrations of serum total cholesterol, triglyceride, high 
density lipoprotein (HDL)-cholesterol, and glucose were deter-
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mined using an automatic biochemical analysis system (Vitalab 
Selectra E, Vital Scientific Co., Dieren, The Netherlands). 
Atherogenic index (AI) was deducted as the formulation of Lauer 
et al. [24].

AI = (total cholesterol-HDL cholesterol)/HDL cholesterol

Serum glucose, insulin, and leptin levels

Serum glucose level was determined using an automatic 
biochemical analysis system (Vitalab Selectra E, Vital Scientific 
Co., Dieren, The Netherlands). Serum insulin and leptin levels 
were measured using corresponding commercial kits (insulin: 
mouse insulin ELISA kit, ALPCO Diagnostics, Salem, NH, USA, 
leptin: mouse/rat leptin enzyme immunoassay (EIA) kit, SPI-bio, 
Bretonneux, France) that employ sandwich type immunoassay 
techniques. All optical density values of insulin and leptin 
detection were measured at 450 nm using a plate reader. 

Cytosolic ferric reducing antioxidant power (FRAP), total phenolics 
and total flavonoids

The FRAP assay was performed using the Benzie and Strain 
method [25]. This method is based on the reduction of a 
ferric-tripyridyl triazine complex to its ferrous, forming color in 
the presence of antioxidants. FRAP values are measured by 
detection of the absorbance change of the test sample as the 
reducing power of antioxidants present compared with that of 
the trolox standard, using a plate reader (Spectra Max 250, 
Molecular Devices, Sunnyvale, CA, USA).

The total phenolics concentration was measured using the 
Folin-Ciocalteu method [26]. With the mixture of 25 μl cytosol, 
432.5 μl distilled water was incubated with 37.5 μl Folin- 
Ciocalteu reagent at room temperature for 5 min. After 5 min, 
300 μl of a 20% Na2CO3 solution was added with mixing. The 
solution was then immediately diluted to a volume of 285 μl 
with distilled water and mixed thoroughly. After incubation for 
2 hours at 23℃, the absorbance relative to that of a prepared 
blank at 760 nm was measured using a plate reader (Spectra 
Max 250, Molecular Devices, Sunnyvale, CA, USA). The total 
phenolic contents of the samples are expressed in micromoles 
per serving of gallic acid equivalent (GAE). 

The total flavonoid level in cytosol was measured by 
spectrophotometric method using catechin as standard [27]; 250 
μl of sample and 37.5 μl of 5% NaNO2 were mixed and incubated 
at room temperature for 5 min; 75 μl of 10% AlCl3 was added 
and also incubated for 5 min at room temperature, followed by 
addition of 250 μl of 1 M NaOH. The absorbance of the solution 
was measured at 510 nm.

Cytosolic antioxidant enzyme activities

Total SOD activity in liver cytosol was measured using a 
commercial kit (Cayman chemical superoxide dismutase assay 

kit, Cayman Chemical Co., Ann Arbor, MI, USA) and determined 
spectrophotometrically as the inhibition rate of reduction of 
cytochrome by superoxide radical in absorbance at 440 nm. One 
unit of SOD is defined as the amount of enzyme required to 
inhibit 50% dismutation of the superoxide radical.

Cytosolic catalase, GSH-Px, and GSH-R activities were measured 
using commercial assay kits (Cayman Chemical Co., Ann Arbor, 
MI, USA). Catalase activity was expressed as the rate of 
decomposition for H2O2 at 240 nm and GSH-Px activity was 
expressed as nmole of reduced NADPH/min/mg protein. 

Serum protein carbonyl and microsomal TBARS levels

Serum protein carbonyl level was measured using enzyme 
linked immunosorbent assay (ELISA) based on detection of 
protein hydrazones formed from the reaction of dinitropheny-
lhydrazine (DNP) with protein carbonyl using the Biocell PC 
test kit (BioCell Corp., Ltd., Papatoetoe, Auckland, New Zealand). 
Protein concentration was determined using the method of Lowry 
with bovine serum albumin as the standard [28].

As a marker of lipid peroxidation, microsomal TBARS concent-
ration was determined using a spectrophotometer (Spectra Max 
250, Molecular Devices, Sunnyvale, CA, USA) and the TBARS 
assay kit (ZeptoMetrix Co., St. Buffalo, NY, USA) was used. 

Statistical analysis

Data were analyzed using the SAS program (version 9.1, SAS 
Inc., Cary, NC, USA). One-way analysis of variance was performed 
using a completely randomized block design and Duncan’s 
multiple range tests were applied for comparison of individual 
means when the F-value was significant. A P < 0.05 was 
considered significant unless otherwise stated.

Results

Food intake, body weight, and liver weight

As four mice in each NS and AL-C10 group and one mouse 
in each AS, AL, and AL-C5 group died during the experiment, 
this study was conducted with 29 mice. The amount of dietary 
intake of groups with LPS was significantly decreased compared 
to that of the NS group; however, we did not observe significant 
effects with cranberry powder treatment. No significant 
differences in final body weights and weight gain were observed 
among all groups. Significantly heavier liver weight was 
observed in the AS group than in the NS group, but it was 
decreased with LPS injection. However, liver weight was not 
significantly affected by treatment with cranberry powder. The 
relative liver weight was significantly increased by an 
atherogenic diet, but was not affected by LPS injection or 
treatment with cranberry powder (Table 2).
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Group (n) Food intake
(g/day)

Weight gains2)

(g)
Final body weight

(g)
Liver weight

(g)
Relative Liver weight
(g/100g body weight)

NS (4) 8.71 ± 2.24a 9.38 ± 1.83NS 45.15 ± 6.73NS 3.53 ± 0.68c 7.88 ± 1.49b

AS (7) 8.39 ± 1.53ab 10.54 ± 1.41 48.04 ± 2.74 4.70 ± 0.58a 9.78 ± 1.01a

AL (7) 6.83 ± 0.24b 9.88 ± 3.65 43.97 ± 4.52 3.86 ± 0.59bc 8.76 ± 0.85a

AL-C5 (7) 6.84 ± 1.30b 10.46 ± 5.52 47.07 ± 5.76 4.49 ± 0.91ab 9.48 ± 1.26a

AL-C10 (4) 6.90 ± 0.54b 11.33 ± 1.23 43.88 ± 1.27 4.48 ± 0.52ab 10.19 ± 1.07a

n: number of animals
1) Values are expressed as mean ± SD, Mean values with different superscripts are significantly different at P < 0.05 by Duncan’s multiple range test.
2) Total body weight gain for six weeks

Table 2. Effects of cranberry powder on food intake, weight gain, final body weight, liver weight, and relative liver weight in db/db mice1)

Group (n) Triglyceride (mg/dL) Total cholesterol (mg/dL) HDL-cholesterol (mg/dL) AI2)

NS (4) 83.56 ± 48.21c 316.10 ± 95.61b 196.50 ± 75.67a 0.73 ± 0.62b

AS (7) 182.21 ± 65.91bc 606.14 ± 141.17a 105.30 ± 4.64bc 4.78 ± 1.43a

AL (7) 219.20 ± 63.83abc 766.17 ± 142.55a 131.73 ± 74.04abc 5.07 ± 1.98a

AL-C5 (7) 250.87 ± 151.55ab 645.64 ± 292.28a 78.90 ± 38.78c 6.91 ± 2.34a

AL-C10 (4) 350.87 ± 178.93a 802.45 ± 149.39a 170.55 ± 86.62ab 4.67 ± 2.73a

n: number of animals,
1) Values are expressed as mean ± SD, Mean values with different superscripts are significantly different at P < 0.05 by Duncan’s multiple range test.
2) AI: atherogenic index (AI) = (Total cholesterol-HDL cholesterol)/HDL cholesterol [24]

Table 3. Effects of cranberry powder on serum lipid profiles and AI index in db/db mice1)

Group (N) Glucose (mg/dL) insulin (ng/mL) leptin (ng/mL)
NC (4) 651.05 ± 300.95b 3.22 ± 2.87ab 48.02 ± 2.99NS

AS (7) 713.04 ± 132.49 a 1.18 ± 1.02b 49.29 ± 1.67
AL (7) 295.39 ± 143.99bc 4.62 ± 2.40a 50.77 ± 1.71
AL-C5 (7) 240.74 ± 139.53c 1.68 ± 0.98b 51.22 ± 1.62
AL-C10 (4) 522.80 ± 315.76ab 1.15 ± 0.65b 48.70 ± 6.41
n: number of animals,
1) Values are expressed as mean ± SD, Mean values with different superscripts are 

significantly different at P < 0.05 by Duncan’s multiple range test.

Table 4. Effects of cranberry powder on serum glucose, insulin, and leptin levels
in db/db mice1)

Group (n) FRAP2)

(μM/mg protein)

Total phenolic level
(μM gallic acid 

equivalents/
mg protein)

Total flavonoid level
(μg catechin 
equivalents/
mg protein)

NS (4) 5.50 ± 2.08NS 39.98 ± 10.30ab 6.74 ± 3.05NS

AS (7) 5.52 ± 2.30 44.90 ± 13.20a 5.53 ± 1.95
AL (7) 4.42 ± 1.23 34.88 ± 5.48abc 5.47 ± 1.00
AL-C5 (7) 4.49 ± 1.19 29.10 ± 5.78bc 4.89 ± 1.08
AL-C10 (4) 6.13 ± 3.48 26.75 ± 11.58c 5.68 ± 1.58
n: number of animals,
1) Values are expressed as mean ± SD, NS: no significant difference, Mean values 

with different superscripts are significantly different at P < 0.05 by Duncan’s 
multiple range test.

2) FRAP: ferric reducing antioxidant power

Table 5. Effects of cranberry powder on cytosolic FRAP, total phenolic and total
flavonoid levels in db/db mice1)

Lipid profiles

The mean triglyceride level tended to show an increase with 
an atherogenic diet. Serum total-cholesterol level was 
significantly increased with an atherogenic diet, however, no 
significant changes were observed with LPS injection or 
cranberry powder fortification. HDL-cholesterol level was 
decreased by 30~60% with an atherogenic diet with or without 
LPS and 5% cranberry powder. However, with 10% cranberry 
fortification, HDL-cholesterol tended to be restored to the level 
close to that of the NS group. AIs of all atherogenic diet groups 
were significantly higher compared with the NS group, and no 
significant changes were observed with LPS or cranberry 
treatments (Table 3).

Serum glucose, insulin, and leptin levels

The level of glucose showed the greatest increase in the AS 
group, and tended to decrease with LPS injection. With 5% 
cranberry treatment, a further decrease of 19% was observed 
(Table 4). 

Serum insulin concentration tended to decrease by an 
atherogenic diet only; however, injection of LPS along with an 
atherogenic diet resulted in four times of elevation. This increased 
insulin level was significantly decreased by treatment with 
cranberry powder. No significant differences were observed in 
serum leptin levels of groups (Table 4).

Total antioxidant status

Cytosolic FRAP level and total flavonoid concentration were 
not significantly different in all groups. However, the levels 
tended to be repressed by LPS injection and were slightly restored 
by fortification with 10% cranberry powder. The concentrations 
of cytosolic total phenolic compounds tended to decrease by LPS 
injection or treatment with cranberry powder (Table 5).
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Group (n) SOD2)

(U/mg protein)
Catalase

(nmol/min/mg protein)
GSH-Px3)

(nmol/min/mg protein)
GSH-R4)

(nmol/min/mg protein)

NS (4) 17.00 ± 5.46a 88.60 ± 31.72NS 0.18 ± 0.05a 14.95 ± 11.94NS

AS (7) 16.87 ± 6.31a 135.90 ± 49.96 0.06 ± 0.05b 11.49 ± 6.21

AL (7) 11.67 ± 2.67b 114.63 ± 26.09 0.15 ± 0.06a 7.94 ± 3.23

AL-C5 (7) 10.99 ± 0.76b 87.28 ± 60.70 0.15 ± 0.08a 9.17 ± 3.36

AL-C10 (4) 9.03 ± 2.12b 82.69 ± 34.98 0.07 ± 0.05b 7.61 ± 3.83

n: number of animals,
1) Values are expressed as mean ± SD, Mean values with different superscripts are significantly different at P < 0.05 by Duncan’s multiple range test.
2) SOD: superoxide dismutase
3) GSH-Px: glutathione peroxidase
4) GSH-R: glutathione reductase

Table 6. Effects of cranberry powder on cytosolic antioxidant enzyme activities in db/db mice1)

Group (n) Protein carbonyl
(nmole/mL)

TBARS2)

(nmole/mg protein)

NS (4) 4.13 ± 0.94a 0.51 ± 0.70NS

AS (7) 3.33 ± 1.73a 0.29 ± 0.14

AL (7) 2.62 ± 2.90ab 0.50 ± 0.26

AL-C5 (7) 2.18 ± 1.01ab 0.40 ± 0.27

AL-C10 (4) 0.30 ± 0.00b 0.21 ± 0.09

n: number of animals,
1) Values are expressed mean ± SD

Mean values with different superscripts are significantly different at P < 0.05 by 
Duncan’s multiple range test.

2) TBARS: thiobarbituric acid reactive substances 

Table 7. Effects of cranberry powder on serum protein carbonyl and microsomal
TBARS levels in db/db mice1)

Liver cytosolic antioxidant enzyme activities

We observed no significant effect of an atherogenic diet on 
cytosolic SOD activity; however, SOD activity was significantly 
lowered by LPS injection. In addition, SOD activities tended to 
decrease by treatment with cranberry powder (Table 6). 

Cytosolic catalase activity tended to increase with an athero-
genic diet itself, but was lowered by additional LPS injection 
or cranberry fortification. However, these changes did not meet 
statistical significance (Table 6). 

GSH-Px activities were significantly decreased by an atherogenic 
diet, and increased by LPS injection. With 10% cranberry 
treatment, there was significant reduction of GSH-Px activity. 
No significant differences in GSH-R activities were observed 
among all groups. However, GSH-R activities tended to be 
lowered by an atherogenic diet or LPS injection (Table 6).

Serum protein carbonyl and liver microsomal TBARS concentration

Reductions of approximately 17 and 89% were observed in 
groups with 5 and 10% cranberry treatments, respectively, as 
compared to the AL group (Table 7). However, these changes 
did not reach statistical significance. 

No significant differences in TBARS concentrations were 
observed among all groups. However, with cranberry powder, 
mean TBARS concentrations tended to show a decrease 
(Table 7).

Discussion

This study was conducted in order to examine the ameliorative 
effects of cranberry powder on dyslipidemia, glucose control, and 
oxidative stress in obese diabetic animals treated with LPS and 
an atherogenic diet. C57BL/KsJ-db/db mice, one of the known 
diabetic animal models, have approximately 2-fold higher serum 
cholesterol and 81% higher HDL-cholesterol levels, a major 
lipoprotein in db/db mice, compared to non-diabetic control mice 
[29]. In addition, plasma cholesterol level in db/db mice was 
increased to approximately 350 mg/dL when animals were fed 
a western diet containing 20% fat and 0.15% cholesterol for two 
weeks [29]. Following 30 days of an atherogenic diet with 15% 
fat and 1.25% cholesterol, an increase in plasma cholesterol level, 
close to 500 mg/dL (13 mmol/L), was observed, while 
HDL-cholesterol level and HDL/VLDL + LDL ratio were 
reduced by 20% and 3.2 times [30]. We also observed that serum 
total cholesterol level was increased twice by the atherogenic 
diet. Treatment of animals with LPS injection in addition to the 
atherogenic diet resulted in an increase of serum triglyceride level 
by 2 to 4.5 times and HDL-cholesterol was decreased by 1.5 times, 
compared to diabetic animals without LPS and diet modification. 
As expected, use of an atherogenic diet in this study resulted 
in impairment of lipid profiles of diabetic animals, and additional 
LPS treatment appeared to cause even worse dyslipidemia than 
that induced by only a high fat diet. In the study reported by 
Memon et al. [31], LPS administration (1 μg per mouse) induced 
hepatic synthesis of cholesterol and fatty acid in LPS-sensitive 
C57BL6 mice, which led to a 62% increase in serum triglyceride 
and a 41% increase in serum cholesterol. Dyslipidemia observed 
in the current study, increases in levels of serum total-cholesterol 
and triglyceride, and a decrease in level of HDL-cholesterol are 
diabetic complications [12], and the main cause of exacerbation 
of cardiovascular and coronary diseases [32,33]. Although no 
hypolipidemic effect was observed with cranberry powder 
fortification, we observed an elevation of mean HDL-cholesterol 
level of approximately 30% when animals were given 10% 
cranberry powder for six weeks. In our previous study [7], 
fortification with 5% cranberry powder resulted in increased 
serum HDL-cholesterol of rats treated with LPS and an 
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atherogenic diet. A similar effect of cranberry product on 
modulation of HDL-cholesterol was observed in a human clinical 
trial in which 30 males consumed 125/250/500 mL of cranberry 
juice each day for a period of four weeks [34]. In the current 
study, we regrettably observed non-significant elevations of 
serum triglyceride in groups treated with cranberry powder. The 
cranberry powder used in the current study contained 79.5% 
carbohydrate and 3.6 kcal/g, which are similar to the composition 
of corn starch utilized as the replacement for cranberry powder. 
In addition, cranberry powder contained 23.1% dietary fiber, 
which is known to lower circulating triglyceride level in diabetic 
patients [35]. Therefore, we assume that neither carbohydrate 
content nor additional calories of cranberry powder may be main 
factors affecting synthesis of hepatic triglyceride. Similarly, in 
a study reported by Deyhim et al. [36], drinking cranberry juice 
for a period of four months resulted in an increase in plasma 
triglyceride concentration even though hepatic triglyceride level 
was decreased in orchidectomized rats. Findings of this study 
suggested that cranberry juice has abundant bioactive 
anthocyanins and flavonoids; however, it did not have an effect 
on circulating triglyceride homeostasis regardless of hepatic 
clearance of triglyceride. Further study of the physiological 
mechanism of potential increase in circulating triglyceride by 
cranberry products is needed. However, based on the results of 
the current study, we also assume that cranberry powder at the 
levels used in the current study might not be effective for 
lowering or significantly changing serum triglyceride level.

In a study reported by Vives-Pi et al. [37], high-dose of LPS 
was shown to stimulate insulin secretion from human pancreatic 
islets. This observation partially explains our findings in the 
current study, increased circulating insulin levels with LPS 
injection. Subsequently, increased insulin might play a role in 
decreasing serum glucose level. Zhu et al. [9] reported that long 
term cranberry supplementation led to an increase in release of 
insulin in aging rats. Jankowski et al. [38] reported that red wine 
anthocyanin decreased sugar levels in urine and serum of 
streptozotocin induced diabetes rats. On the other hand, Khanal 
et al. [39] reported that fasting plasma insulin level was lowered 
in diet groups with cranberry powder compared with the control 
group. In addition, in the intervention study reported by Chambers 
and Camire [8], insulin levels of diabetic patients were signi-
ficantly lowered by supplementation of cranberry juice concentrate 
powder capsules, however, fasting serum glucose levels were not 
significantly changed, possibly due to poor glycemic control of 
diabetic subjects. Similarly, we also observed that mean levels 
of serum insulin were significantly decreased in diabetic animals 
fed cranberry powder, however, we did not observe any 
significant changes in the fasting glucose level. We might assume 
that a cranberry powder fortified diet, up to 10%, could decrease 
serum insulin level but was not effective in improvement of 
glucose control of db/db mice. However, of particular interest, 
the mean serum glucose level in the 5% cranberry group was 
slightly lower than that in the AL group, even though an increase 

in serum insulin concentration by LPS injection was repressed 
by consumption of cranberry powder. These observations suggest 
that a certain level of cranberry powder, possibly a moderate 
amount, may have a potential glucose lowering effect, which 
might be related to modulation of insulin sensitivity rather than 
stimulation of insulin release. Leptin, an adipocytokine, is known 
to be related to inhibition of appetite, regulation of metabolism 
and energy balance, and control of body weight [40]. Morton 
et al. [41] reported that suppression of leptin gene expression 
caused an increase in insulin resistance, suggesting that leptin 
might have a role in control of insulin sensitivity. The db/db 
mouse generally has hyperglycemia, insulin resistance, and 
hyperleptinemia while on a control diet. Sahai et al. [21] reported 
a range of serum leptin levels in db/db mice of 18.9-52.7 ng/mL. 
In addition, serum leptin level showed an increase, up to 58.2 
ng/mL, by a high fat diet in ICR mice [42]. These levels are 
similar to the leptin levels observed in the current study. We 
did not observe a significant difference in serum leptin level by 
LPS injection or treatment with cranberry powder, however, we 
observed a significantly negative correlation between serum 
glucose and leptin levels (r = -0.647, P < 0.001). In addition, a 
non-significant increase in mean leptin level was observed with 
5% cranberry powder. Khanal et al. [39] reported that consump-
tion of cranberry powder caused a reductive tendency of fasting 
glucose and insulin levels and decreased homeostatic models of 
insulin resistance (HOMA-IR). In the current study, we were also 
able to observe some changes in serum glucose, insulin, and 
leptin levels with cranberry powder, and these observations may 
support that the potential function of cranberry powder in blood 
glucose modulation was related to control of insulin sensitivity.

Our results showed that liver cytosolic FRAP and total flavonoid 
content were not significantly changed by any treatments, but 
were slightly decreased by LPS injection and increased by a 10% 
cranberry powder diet. The tendency of decreasing by LPS 
injection was also observed in the cytosolic level of phenolic 
compounds. It is assumed that antioxidant status measured by 
FRAP, total phenolic and flavonoid contents was decreased by 
LPS injection, which is considered a consequence of increased 
oxidative stress [43]. In a short-term intervention study for 
evaluation of cranberry juice, a slight increase of plasma antioxi-
dant capacity was observed, while dietary and possibly active 
compounds from cranberry juice did not appear to have an effect 
on plasma levels, possibly due to rapid degradation after cons-
umption [44]. This metabolic degradation theory might partially 
explain the reason for our failure to observe any significant 
changes in FRAP, total phenolics, and flavonoid contents after 
treating with cranberry powder.

SOD, catalase, and GSH-Px play important roles in antioxidant 
defense mechanism by scavenging reactive oxygen species as 
well as removing free radicals. In the current study, with 10% 
cranberry powder treatment, the cytosolic SOD activity showed 
an insignificant decrease, and GSH-Px activity showed a 
significant decrease compared with the AL group. Although no 
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significant changes were observed, catalase activity also showed 
a tendency to be repressed by a cranberry powder fortified diet. 
In an animal study reported by Kim and Kim [45], SOD and 
xanthine oxidase activities were insignificantly lowered when rats 
were fed a diet containing mandarin peel. They suggested that 
SOD activity was decreased because a number of flavonoids in 
mandarin peel could lower the activity of xanthine oxidase and 
consequently decrease levels of superoxide radicals and hydrogen 
peroxide. Therefore, we might assume that flavonoids in cranberry 
powder utilized in the current study acted as antioxidants, which 
suppress production of oxygen radicals, resulting in a decrease 
in activities of antioxidant enzymes such as SOD, catalase, and 
GSH-Px. In a study reported by Zhu et al. [46], an increase in 
activities of GSH redox recycling enzymes, GSH-Px and GSH-R 
was observed in the midbrain after supra-nigral LPS injection 
for three days, accompanied by a significant decrease in reduced 
form of GSH. Unlike this result, we did not observe any signifi-
cant changes in liver cytosolic GSH-R activities 18 hours after 
abdominal LPS injection. However, we found that GSH-Px 
activity in the AL group was significantly higher than that in 
the AS group, possibly due to an increase in the body’s 
antioxidant defense system against LPS-induced oxidative stress, 
suggesting a compensatory response to increased oxidative stress 
in animals receiving acute LPS injection [46]. In addition, with 
10% cranberry powder, but not with 5% cranberry powder, 
GSH-Px activity was lowered to a level close to that of the AS 
group. This result, in part, explains that consuming 10% cranberry 
powder might provide a sufficient amount of antioxidants for 
restoration of GSH redox status altered by LPS. 

In the current study, we treated animals with LPS in order 
to increase oxidative stress, as reported by Kukongviriyapan et 
al. [18]. Of markers of oxidative stress, serum levels of protein 
carbonyl were not increased by LPS injection, while microsomal 
TBARS tended to show an increase. In addition to LPS injection, 
when we treated animals with 10% cranberry powder, a reduction 
of mean microsomal TBARS and mean serum protein carbonyl 
of approximately 58% and 89% was observed, respectively. 
Antioxidant effect is a well-established function of cranberry or 
flavonoids found in the cranberry [47]. In addition, cranberry 
procyanidins have been found to scavenge reactive carbonyls by 
formation of adducts [4], and the current study demonstrated a 
reduction of serum protein carbonyl when diabetic animals were 
treated with 10% cranberry powder. The reactive carbonyl com-
pounds are formed during lipid peroxidation and sugar glycoxi-
dation, and accumulate with aging and oxidative stress associated 
chronic diseases such as atherosclerosis and diabetes [48]. 
Scavenging of lipid-derived reactive carbonyl species has been 
suggested as a new therapeutic target of carbonyl associated 
diseases, including diabetes [49], and development of new drugs 
having both antioxidant and carbonyl trapping properties has 
been suggested for treatment of those diseases [50]. Although 
further investigations may be required to verify prospective 
properties against carbonyl stress, it might be worthwhile to 

consider cranberry or polyphenol(s) in cranberry as a potential 
natural agent for sharing both antioxidant and carbonyl scaven-
ging properties.

In summary, fortification of the high fat diet with cranberry 
powder is likely to have potential effects on increasing insulin 
sensitivity, in addition to increasing HDL-cholesterol and provi-
ding antioxidants that modulate activities of antioxidant enzymes 
in type 2 diabetic animal models. Furthermore, lowered protein 
carbonyl levels with 10% cranberry powder suggested cranberry 
or its components as a potential therapeutic agent for carbonyl 
associated diseases such as diabetes. However, we cannot overlook 
the potential disadvantages of cranberry product, which might 
affect serum levels of triglyceride and glucose. Overall findings 
from the current study suggest that cranberry products might be 
considered as functional foods that can ameliorate physiological 
condition of diabetes with high oxidative stress, while verification 
of the physiological mechanism underlying increased triglyceride 
by cranberry product is still needed. 

References

1. Knekt P, Kumpulainen J, Järvinen R, Rissanen H, Heliövaara M, 
Reunanen A, Hakulinen T, Aromaa A. Flavonoid intake and risk 
of chronic diseases. Am J Clin Nutr 2002;76:560-8.

2. Scalbert A, Manach C, Morand C, Rémésy C, Jiménez L. Dietary 
polyphenols and the prevention of diseases. Crit Rev Food Sci 
Nutr 2005;45:287-306.

3. Vinson JA, Su X, Zubik L, Bose P. Phenol antioxidant quantity 
and quality in foods: fruits. J Agric Food Chem 2001;49:5315-21.

4. Liu H, Liu H, Wang W, Khoo C, Taylor J, Gu L. Cranberry 
phytochemicals inhibit glycation of human hemoglobin and 
serum albumin by scavenging reactive carbonyls. Food Funct 
2011;2:475-82.

5. Gotteland M, Andrews M, Toledo M, Muñoz L, Caceres P, 
Anziani A, Wittig E, Speisky H, Salazar G. Modulation of 
Helicobacter pylori colonization with cranberry juice and 
Lactobacillus johnsonii La1 in children. Nutrition 2008;24:421-6.

6. Ovaskainen ML, Törrönen R, Koponen JM, Sinkko H, Hellström 
J, Reinivuo H, Mattila P. Dietary intake and major food sources 
of polyphenols in Finnish adults. J Nutr 2008;138:562-6.

7. Kim MJ, Ohn J, Kim JH, Kwak HK. Effects of freeze-dried 
cranberry powder on serum lipids and inflammatory markers in 
lipopolysaccharide treated rats fed an atherogenic diet. Nutr Res 
Pract 2011;5:404-11.

8. Chambers BK, Camire ME. Can cranberry supplementation 
benefit adults with type 2 diabetes? Diabetes Care 2003;26: 
2695-6.

9. Zhu M, Hu J, Perez E, Phillips D, Kim W, Ghaedian R, Napora 
JK, Zou S. Effects of long-term cranberry supplementation on 
endocrine pancreas in aging rats. J Gerontol A Biol Sci Med Sci 
2011;66:1139-51.

10. Pinto Mda S, Ghaedian R, Shinde R, Shetty K. Potential of 
cranberry powder for management of hyperglycemia using in 
vitro models. J Med Food 2010;13:1036-44.

11. Dandona P, Aljada A, Bandyopadhyay A. Inflammation: the link 
between insulin resistance, obesity and diabetes. Trends Immunol 



Mi Joung Kim et al. 437

2004;25:4-7.
12. Goldberg IJ. Clinical review 124: diabetic dyslipidemia: causes 

and consequences. J Clin Endocrinol Metab 2001;86:965-71.
13. Ihara Y, Toyokuni S, Uchida K, Odaka H, Tanaka T, Ikeda H, 

Hiai H, Seino Y, Yamada Y. Hyperglycemia causes oxidative 
stress in pancreatic beta-cells of GK rats, a model of type 2 
diabetes. Diabetes 1999;48:927-32.

14. Baynes JW. Role of oxidative stress in development of 
complications in diabetes. Diabetes 1991;40:405-12.

15. Meng X, Tancharoen S, Kawahara KI, Nawa Y, Taniguchi S, 
Hashiguchi T, Maruyama I. 1,5-Anhydroglucitol attenuates cytokine 
release and protects mice with type 2 diabetes from inflammatory 
reactions. Int J Immunopathol Pharmacol 2010;23:105-19.

16. Shah BR, Hux JE. Quantifying the risk of infectious diseases for 
people with diabetes. Diabetes Care 2003;26:510-3.

17. Harbuz M. Neuroendocrinology of autoimmunity. Int Rev 
Neurobiol 2002;52:133-61.

18. Kukongviriyapan U, Sompamit K, Pannangpetch P, Kukong-
viriyapan V, Donpunha W. Preventive and therapeutic effects of 
quercetin on lipopolysaccharide-induced oxidative stress and vascular 
dysfunction in mice. Can J Physiol Pharmacol 2012;90:1345-53.

19. Cani PD, Osto M, Geurts L, Everard A. Involvement of gut 
microbiota in the development of low-grade inflammation and 
type 2 diabetes associated with obesity. Gut Microbes 2012; 
3:279-88.

20. Cani PD, Amar J, Iglesias MA, Poggi M, Knauf C, Bastelica D, 
Neyrinck AM, Fava F, Tuohy KM, Chabo C, Waget A, Delmée 
E, Cousin B, Sulpice T, Chamontin B, Ferrières J, Tanti JF, 
Gibson GR, Casteilla L, Delzenne NM, Alessi MC, Burcelin R. 
Metabolic endotoxemia initiates obesity and insulin resistance. 
Diabetes 2007;56:1761-72.

21. Sahai A, Malladi P, Pan X, Paul R, Melin-Aldana H, Green RM, 
Whitington PF. Obese and diabetic db/db mice develop marked 
liver fibrosis in a model of nonalcoholic steatohepatitis: role of 
short-form leptin receptors and osteopontin. Am J Physiol 
Gastrointest Liver Physiol 2004;287:G1035-43.

22. Report of the American Institute of Nutrition ad hoc Committee 
on standards for nutritional studies. J Nutr 1977;107:1340-8.

23. Masmoudi A, Labourdette G, Mersel M, Huang FL, Huang KP, 
Vincendon G, Malviya AN. Protein kinase C located in rat liver 
nuclei. Partial purification and biochemical and immunochemical 
characterization. J Biol Chem 1989;264:1172-9.

24. Lauer RM, Lee J, Clarke WR. Factors affecting the relationship 
between childhood and adult cholesterol levels: the Muscatine 
Study. Pediatrics 1988;82:309-18.

25. Benzie IF, Strain JJ. The ferric reducing ability of plasma 
(FRAP) as a measure of "antioxidant power": the FRAP assay. 
Anal Biochem 1996;239:70-6.

26. Ainsworth EA, Gillespie KM. Estimation of total phenolic 
content and other oxidation substrates in plant tissues using 
Folin-Ciocalteu reagent. Nat Protoc 2007;2:875-7.

27. Zhishen J, Mengcheng T, Jianming W. The determination of 
flavonoid contents in mulberry and their scavenging effects on 
superoxide radicals. Food Chem 1999; 64: 555-9.

28. Lowry OH, Rosebrough NJ, Farr AL, Randall RJ. Protein 
measurement with the Folin phenol reagent. J Biol Chem 1951; 
193:265-75.

29. Kobayashi K, Forte TM, Taniguchi S, Ishida BY, Oka K, Chan 
L. The db/db mouse, a model for diabetic dyslipidemia: 
molecular characterization and effects of Western diet feeding. 

Metabolism 2000;49:22-31.
30. MacLean PS, Bower JF, Vadlamudi S, Osborne JN, Bradfield JF, 

Burden HW, Bensch WH, Kauffman RF, Barakat HA. Cholesteryl 
ester transfer protein expression prevents diet-induced atherosclerotic 
lesions in male db/db mice. Arterioscler Thromb Vasc Biol 2003; 
23:1412-5.

31. Memon RA, Grunfeld C, Moser AH, Feingold KR. Tumor 
necrosis factor mediates the effects of endotoxin on cholesterol 
and triglyceride metabolism in mice. Endocrinology 1993;132: 
2246-53.

32. Wald NJ, Law MR. Serum cholesterol and ischaemic heart 
disease. Atherosclerosis 1995;118 Suppl:S1-5.

33. Goldberg IJ. Lipoprotein lipase and lipolysis: central roles in 
lipoprotein metabolism and atherogenesis. J Lipid Res 1996;37: 
693-707.

34. Ruel G, Pomerleau S, Couture P, Lemieux S, Lamarche B, 
Couillard C. Favourable impact of low-calorie cranberry juice 
consumption on plasma HDL-cholesterol concentrations in men. 
Br J Nutr 2006;96:357-64.

35. Kiehm TG, Anderson JW, Ward K. Beneficial effects of a high 
carbohydrate, high fiber diet on hyperglycemic diabetic men. Am 
J Clin Nutr 1976;29:895-9.

36. Deyhim F, Patil BS, Villarreal A, Lopez E, Garcia K, Rios R, 
Garcia C, Gonzales C, Mandadi K. Cranberry juice increases 
antioxidant status without affecting cholesterol homeostasis in 
orchidectomized rats. J Med Food 2007;10:49-53.

37. Vives-Pi M, Somoza N, Fernández-Alvarez J, Vargas F, Caro P, 
Alba A, Gomis R, Labeta MO, Pujol-Borrell R. Evidence of 
expression of endotoxin receptors CD14, toll-like receptors TLR4 
and TLR2 and associated molecule MD-2 and of sensitivity to 
endotoxin (LPS) in islet beta cells. Clin Exp Immunol 2003;133: 
208-18.

38. Jankowski A, Jankowska B, Niedworok J. The effect of 
anthocyanin dye from grapes on experimental diabetes. Folia 
Med Cracov 2000;41:5-15.

39. Khanal RC, Rogers TJ, Wilkes SE, Howard LR, Prior RL. Effects 
of dietary consumption of cranberry powder on metabolic 
parameters in growing rats fed high fructose diets. Food Funct 
2010;1:116-23.

40. Koerner A, Kratzsch J, Kiess W. Adipocytokines: leptin--the 
classical, resistin--the controversical, adiponectin--the promising, 
and more to come. Best Pract Res Clin Endocrinol Metab 
2005;19:525-46.

41. Morton GJ, Gelling RW, Niswender KD, Morrison CD, Rhodes 
CJ, Schwartz MW. Leptin regulates insulin sensitivity via 
phosphatidylinositol-3-OH kinase signaling in mediobasal 
hypothalamic neurons. Cell Metab 2005;2:411-20.

42. Kimura H, Ogawa S, Sugiyama A, Jisaka M, Takeuchi T, Yokota 
K. Anti-obesity effects of highly polymeric proanthocyanidins 
from seed shells of Japanese horse chestnut (Aesculus turbinata 
Blume). Food Res Int 2011;44:121-6.

43. Hsu DZ, Liu MY. Sesame oil protects against lipopolysaccharide- 
stimulated oxidative stress in rats. Crit Care Med 2004;32:227- 
31.

44. Ruel G, Pomerleau S, Couture P, Lamarche B, Couillard C. 
Changes in plasma antioxidant capacity and oxidized low-density 
lipoprotein levels in men after short-term cranberry juice consump-
tion. Metabolism 2005;54:856-61.

45. Kim JH, Kim MK. Effect of different part of mandarin intake 
on antioxidative capacity in 15-month-old rats. Korean J Nutr 



438 Cranberry, oxidative stress and glucose control

2003;36:559-69.
46. Zhu Y, Carvey PM, Ling Z. Altered glutathione homeostasis in 

animals prenatally exposed to lipopolysaccharide. Neurochem Int 
2007;50:671-80.

47. Côté J, Caillet S, Doyon G, Sylvain JF, Lacroix M. Bioactive 
compounds in cranberries and their biological properties. Crit 
Rev Food Sci Nutr 2010;50:666-79.

48. Dalle-Donne I, Giustarini D, Colombo R, Rossi R, Milzani A. 

Protein carbonylation in human diseases. Trends Mol Med 2003; 
9:169-76.

49. Suzuki YJ, Carini M, Butterfield DA. Protein carbonylation. 
Antioxid Redox Signal 2010;12:323-5.

50. Negre-Salvayre A, Coatrieux C, Ingueneau C, Salvayre R. Advanced 
lipid peroxidation end products in oxidative damage to proteins. 
Potential role in diseases and therapeutic prospects for the 
inhibitors. Br J Pharmacol 2008;153:6-20.



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


