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Prominent UV protective effect of Sasahealth,
an alkaline extract of Sasa senanensis Rehder leaves
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SUMMARY
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We have established a simple method for the determination of UV-protective activity of any sample
that contains unknown amount of dried materials. Using this method, we have demonstrated that
alkaline extract of Sasa senanensis Rehder leaves (SE) showed one or two-orders higher anti-UV
activity as compared with lower molecular polyphenols, hot-water extracts of Kampo medicines and
tea leaves. Addition of vitamin C enhanced the anti-UV activity of SE. Anti-UV activity of SE was
several fold higher than that expected from the UV-absorbing activity. Application of SE to cosmetics
industry is expected to improve the quality of life (QOL).
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