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Effects of wheat gluten hydrolysate on ulcerative colitis of mice
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Abstract: Wheat gluten was hydrolyzed by a specific enzymatic
process for prepared Gln-rich wheat gluten hydrolysate(WGH) , ex-
plored the regulatory effect of WGH on ulcerative colitis by dextran
sulfate sodium (DSS) induced colitis model in mice. The results
showed that the WGH could alleviate the weight loss and clinical
symptoms of DSS-induced colitis in mice, improved the antioxidant
capacity of colonic tissue and alleviate the secretion of inflammatory
cytokines and the infiltration of inflammatory cells in the colonic tis-
sue of mice. The WGH can efficiently reduce the intestinal inflamma-
tion with ulcerative colitis in mice.
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Figure 1 Molecular weight distribution of wheat

gluten hydrolysate
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Figure 2 Body weight in mice
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Figure 3 The colon pathology results in mice (400 X)
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(7] 2 S R DL RS B B H 2 9 A s GSH 2 4l 4Urp 2
EARTH MM AW, S5 A8 B 5 AR B H ALY u
BRET . HER 1R, 5 OE H M L, B R 4 N B4 g 4 41
T-SODiE Jj #l GSH & ¥ i 3 B AIR (P<C0. 05) 5 45 T /N 22 1l
2 R AR )5 T-SOD 5% J3 Rl GSH ;4 A % T 468 780 21 1
i 45 5 (P<C0. 05) , ¥ 3k 3| 1E 8 A /K%, Ul W 18 /N 22 1 A
R0 B B W M 5 W R D BRES T A L P A Ak
REJT. BEZS IR SRS HEDT WA Gln 1Y 58 2 TR I 1k 1
B UC /N B2 1 B0 B AL KT 16 45 SR AH AU

£1 MREBAL T-SOD F1 GSH 7k F'

Table 1 The T-SOD and GSH levels of colon tissues in mice

211 51 T-SOD/(U » mg~! « Prot) GSH/(pmol « g~! + Prot)

EH A 24. 254 3. 882 14.31+2. 212
FL Y 21 16. 774555 8.7142. 38"
R0 22.7942. 522 14.20+£2. 422

T SRR TR R R 25 5 3 (P<C0. 05) .
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IL-18 2 TL-1 iy FZE B 2 10-6 BB 5 T B 4l M 53 4k A1 ™
bR RRMER NIRRT, B2 A, 5 IEE M,
B 20 /N G5 M 41 40 TL-18 i 1L-6 JKF- B 8 BT, 22 Rk
F §E K (P <<0.05), TNF-a /KEA Br b T B3 A 35 5
BEKF. SEETA A K5 4/ R A5 A8 TNF-o.
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/N B I 9 AE 1 R A

k2 IMNREBHSL TNF-o IL-1p F1 1L-6 Kk F'
Table 2 The TNF-«, IL-18 and IL.-6 levels of colon tissues

in mice ng/g * Tissue
Eigl TNF-q IL-18 1L-6
IE 4L 2.33+0.86°  4.2640.87"  2.3840.75"
RLAI 2] 3.24+0.70°  6.76+0.34*  4,67+0.39
R 4 2.56+0.78*  6.63+0.17¢  2.87-+0.69"

T FBUR [ 6E% R 22 57 1 3 (P<<0. 05)
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