Prune extract

Botanical Source Prunus domestica
Synonyms

IUPAC Name

CAS Reference  90082-87-4

E Number

Food Legislation

Council of Europe (CoE)

Number | Comment

371  Listed by the Council of Europe as acceptable for use in food.

US Food and Drug Administration

Number | Comment

Joint FAO/WHO Expert Committee on Food Additives (JECFA)

Number ADI Comment

FEMA

FEMA No. |Comment

Natural Occurrence and Use in Food

Found in prunes

Estimated Intake from Food and Drink

Daily Intake mg/kg/day | FEMA Possible Average Daily Intake mg




Prune extract

Tobacco Product Related Chemical and Biological
Studies for Ingredients Added in a Mixture

Smoke Chemistry

Published Source |Level Tested % | Comment

At maximum application level this ingredient is
BAT 1.74000 not associated with significant increases in
levels of Hoffmann analytes in smoke.

Ames Activity

Published Source |Level Tested % | Comment

Within the sensitivity and specificity of the
system the Ames activity of the cigarette
smoke condensate was not increased by the
addition of the ingredient.

BAT 1.74000

Micronucleus

Published Source |Level Tested % | Comment

Within the sensitivity of the in vitro
micronucleus assay the activity of the cigarette
smoke condensate was not increased by the
addition of the ingredient.

BAT 1.74000

Neutral Red

Published Source |Level Tested % | Comment

Within the sensitivity of the test system the in
vitro cytotoxicity of the cigarette smoke
condensate was not increased by the addition
of the ingredient.

BAT 1.74000

Inhalation

Published Source |Level Tested % | Comment

The results indicate that the addition of the
BAT 1.74000 ingredient had no discernible effect on the
inhalation toxicity of mainstream smoke.

Mouse Skin Painting

Published Source Level Tested % Comment
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Prune extract

Tobacco Product Related Chemical and
Biological Studies for Ingredients Tested Singly
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Prune extract

Toxicological Data on the Unburnt Ingredient

[+ve, positive; -ve, negative; ?, equivocal; with, with metabolic activation; without,

without metabolic activation]

In vivo

No relevant data identified

In vitro
Test system Test conditions | Endpoint Activation | Result References
Hamster ovary | Dried California | Chromosome Withand | +ve Stich et al
cells prunes were damage without S9 1981
homogenized (rather
with water, cells less potent
exposed to when S9
supernatant or was
resuspended present)
lyophilized
material (90
mg/ml) for 3 hr,
cells examined
20 hr later for
chromosome
aberrations
Hamster lung Raw plum juice | Inhibition of Not Plum Edenharder
fibroblasts, tested at 0-0.1 DNA damage relevant juice et al 2002
genetically ml/test (0-2%) in showed a
engineered to the comet assay moderate
express rat for ability to ability to
CYP1A2 protect against reduce
enzyme and DNA damage DNA
sulfotransferase | induced by damage
activities known
genotoxins [protective
(AAF and PhIP). effect]
Good quality
study




Salmonella Antimutagenic Antimutagenicity | With S9 Tested Luo et al
typhimurium potential of a material 1991
TA98 and plum extract (15 reduced
TA100 ug/plate) was the
tested, little activity of
detail given — standard
possibly an mutagens
acetone extract in both
strains
[protective
effect]
Salmonella Antimutagenic Antimutagenicity | With S9 Extracts Edenharder
typhimurium activity of raw reduced et al 1994
TA98 and and heated plum potency of
TA100 juice tested the known
against known mutagens
mutagens (1Q
and MelQ) [protective
effect]
Salmonella Plums squeezed, | Mutation Withand | -ve Edenharder
typhimurium washed several without S9 et al 1995
TA98 times with water limited
and juice study, low
concentrate doses
tested. Solid tested in
residue was only one
extracted strain
sequentially with
various organic
solvents to yield
extracts that
were each tested, | Antimutagenicity | With and | Extracts
at up to about without S9 | reduced
0.1 mg/plate. potency of
the known
Also, mutagens

antimutagenic
effect was tested
against 1Q and
MelQx

[protective
effect]




Lipid peroxide- | Methanol extract | DNA oxidation | Not The Kasai et al
induced of prunes applicable | extract 2000
hydroxylation reduced 8-
of OH-dG
deoxyguanosine formation
[protective
effect]

Salmonella Plums and Mutation Withand | -ve Stoltz et al
typhimurium prunes were without S9 1982 &
TA98 and homogenized in limited 1984
TA100 water, water study,

soluble fractions only

were tested in

concentrated, two

residues strains

extracted with

chloroform, n-

butanol and

water, and

chloroform

fractions was

fractionated into

methanol and

hexane-soluble

fractions. 5

fractions tested

for plums and 5

for prunes.
Salmonella An unpurified Mutation Without -ve Baker et al
typhimurium extract of plum 1974
TA1530, peel (derivation [very
TA1531, was not limited
TA1532 and described) was study]
TA1964 tested at 5

ul/plate
Salmonella Juice of salted Antimutagenicity | Without Some Kimm &
typhimurium plum tested at reduction | Park, 1982
TA100 0.1 ml/plate for in potency

ability to reduce
potency of a
known
mutagenicity

[protective
effect]
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