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Study on anti-fatigue activities of chick-pea oligopeptides

AT A

JIA Qian-sheng'
(1. BBIRITN— A& B KSR T A, B Ipvr KK

|

LIU Yuan-yang*
16331932, BTN\ —4 B KFE BB BT KE

NN 2

R

A

LI Dan*
163319)

(1. College of Physical Education and Research . Heilongjiang Bayi Agricultural University .

Dagqing ., Heilongjiang 163319, China; 2. College of Food . Heilongjiang Bayi Agricultural

Uniwversity, Daqing , Heilongjiang 163319, China)

WE-HHN:FRAEREKRBRRRE S R, Hik: 40
JEoR S ARTRARE F /) R 69 A 2 A A5 AR A AR Sh AL R AL AR
N EATENE R LIRR R E T . R EF 2K
RIKWGARE BT 8 iR FHRAEH C A4 4.26 mg/mL)
Ao LR S B3 & T A H K [E b xF 8 28 (P <C0.05) 54K
BN FEK EARBIRA RS T DA IAE R AT MR
BEE BERThFAER A B ILBR 0GR L g m
T R A AR AR R AL A AL Bl RS R H AR AL AL
MW EEE, IR B L RBRKEA B E R
A

KR B 2 AR B R

Abstract: Objective: The purpose of this study was to explore the
antioxidative activity in vitro experiments and the anti-fatigue ac-
tivity of chickpea oligopeptides in mice. Methods: In this study,
the antioxidant capacity of chickpea oligopeptide was detected by
in vitro method, and the anti-fatigue capacity of chickpea oli-
gopeptide was comprehensively evaluated by detecting physiologi-
cal and biochemical indexes of mice. Results: The superoxide
anion radical scavenging ability 1Cs, of chickpea oligopeptide was
4.26 mg/mL, which was significantly higher than that of GSH
positive control group (P <C 0.05); The reducing power of
chickpea oligopeptide was significantly higher than that of GSH
positive control (P <Z0.05). In addition, at low, medium and
high doses, the fatigue tolerance, muscle glycogen and liver gly-
cogen reserve capacity of mice were improved, and the concentra-

tion of serum urea nitrogen, malondialdehyde and lactic acid was
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decreased (P<C0.05). It can significantly increase the activities of
catalase, superoxide dismutase and glutathione peroxidase (P <C
0.05). Conclusion: Chickpea oligopeptides have significant anti-fa-
tigue effects.
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2B 5% % EXTRACTION & ACTIVITY
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Table 1  Antioxidant activity of chick-pea oligopeptides

in vitro mg/mL
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Table 2 Effects of chick-pea oligopeptides on the body weight of mice g
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of exhaustive swimming in mice
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Table 3 Effects of chick-pea oligopeptides on muscle
glycogen and liver glycogen in mice mg/g
4153 WUwE J5 5 i S JAL i
SHEH 0.88+0.08¢ 2.37+0.28¢
R4 Xk B 2 1.65+0.11° 7.8740.35°
Gnlh=gicl 1.0840.06¢ 3.83+0.58¢
rhl 2 1.31£0.09¢ 5.6240.76°
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Table 4 Effects of chick-pea oligopeptides on harmful

substances in mice mmol/L
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15 70 4 41 10.3740.85¢  3.9140.33¢ 5.244+0.414
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Figure 2 Effects of chick-pea oligopeptides on
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antioxidant capacity in mice
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