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Health food market and cosmetics market accomplish sudden growths recently as we have a high interest for health. Also, the use 
of the natural system material for the synthetic pathway material is demanded from a naturalism-oriented surge and as for the 

search of new material, it is with an important research theme. Therefore we search for the constituent derived from nature for the 
purpose of the anti aging. Wine compression residue is the most important byproduct of the wine industry being considered a good 
source of bioactive compounds. In this study, we focused on the wine compression residue of industrial waste and examined the AGE 
(advanced glycation end product) inhibition test and atherosclerosis inhibitory effect of wine compression residues on rat vascular 
smooth muscle cells and apolipoprotein E-deficient (ApoE) mice as anti-aging effect. Cabernet Sauvignon and Merlot showed the 
highest anti-glycation activities and then more than 50% inhibition on rat vascular smooth muscle cells. The inhibitory activity on rat 
vascular smooth muscle cells of 3’-methoxy-procyanidin B2 and kaempferol was strongest. In addition, we have performed in ApoE 
mice treated or not with 3’-methoxy-procyanidin B2 and kaempferol (50 mg/kg, intragastrically) for 14 weeks. After the breeding end 
of the study of 14 weeks, we measured LPO and TG in liver and pars thoracica aortae lesion area, aortic arch intimal thickening degree. 
In conclusion, it might be used as health food or cosmetics because remarkable anti-aging which had atherosclerosis inhibitory effect 
was found from the wine compression residue of industrial waste.
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