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 Abbreviations: AGE: advanced glycation end products; Ar: arginase; βCE: β-carotene 

equivalents; BSA: bovine serum albumin; CH: Choteau; cNOS: constitutive nitric oxide 

synthase; Ctrl: control; DCFH-DA: dichloro-dihydro-fluorescein diacetate; DMEM: 

Dulbecco’s modified Eagle’s medium; DPBS: Dulbecco’s phosphate-buffered saline; 

ECACC: European Collection of Authenticated Cell Cultures; EDTA: 

ethylenediaminetetraacetic acid; eNOS: endothelial nitric oxide synthase; FBS: fetal bovine 

serum; FO: Fortuna-USA; GAE: gallic acid equivalent; HSD: honestly significant 

difference; IL-1β: interleukin-1β; IL-8: interleukin-8; IL-10: interleukin-10; iNOS: 

inducible nitric oxide synthase; JU: Judy; KA: KAMUT
®
 khorasan wheat; LPS: 

lipopolysaccharides; MA: Marquis; MRP: Maillard reaction products; MTT: 3-(4,5-

dimethyldiazol-2-yl)-2,5-diphenyltetrazolium bromide; NaS: sodium salicylate; NF-κB: 

nuclear factor κ-light-chain-enhancer of activated B cells; nNOS: neuronal nitric oxide 

synthase; NO: nitric oxide; NOS: nitric oxide synthase; NSAID: nonsteroidal anti-

inflammatory drugs; RE: Redwin; RNS: reactive nitrogen species; ROS: reactive oxygen 

species; SP: Spelt; TAC: total antioxidant capacity; TCC: total carotenoid content; TE: 

Trolox equivalents; TNF-α: tumor necrosis factor α; TPC: total phenolic content; TU: 

Turkey Red. 
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