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Abstract:
This study was designed to examine the protective effects of

several organosulfur compounds derived from A/lium foods on human
LDL. We used isolated human LDL and human RBC membrane ghost
to study the in vitro antioxidant activity of these sulfides; and examine
the cell and gene toxicity of these agents. Furthermore, we found
these compounds showed marked sparing effects on a-tocopherol.
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