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Abstract: Objective: This study focused on the antioxidant and

EACE

immune enhancing effects of L. barbarum puree. Methods: The
antioxidant capacity of L. barbarum puree was measured by es-
tablishing an acute liver injury model. The immune activity of L.
barbarum protoplasm was evaluated by measuring the index of
immune organs, the content of serum hemolysin and the degree
of plantar thickening. Results: Both low and medium doses of L.

barbarum puree could significantly increase the content of gluta-
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thione peroxidase (GSH PX) in serum (P<C0.05, P<C0.01) and
glutathione (GSH) in liver tissue (P <C0.05), and significantly
decrease the content of protein carbonyl in liver tissue of mice
with acute alcoholic liver injury (P < 0.05, P <C0.01) and the
content of malondialdehyde (MDA) (P <C0.05, P<C0.01), and
this indicate L. barbarum protoplasm had antioxidant activity.
After continuous gavage of L. barbarum protoplasm for 45 days,
the organ development of normal mice was not affected.
Compared to the untreated mice, the content of serum hemolysin
(P<C0.01) and the degree of foot thickening (P <C0.05) and
phagocytosis index (P <C0.01) increased significantly, indicating
that L. barbarum puree could enhance mice immunity.
Conclusion: Eating a certain dose of L. barbarum puree can en-
hance the antioxidant capacity and immune ability.

Keywords: Lycium barbarum protoplasm; antioxidant activity;

acute alcoholic liver injury; immunoenhancing activity
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Table 1  Effect of L. barbarum puree on body weight of

mice in different groups (n=26) g
4 5 B R A E Gl RN A 18
EWA 24.940.9 33.3+1.4 8.4+2.2
AL 4 24.4+1.1 32.5+1.6 8.1+1.8
MAC AR 4l 24.441.0 32.240.9 7.8+1.4
MR gl 24.240.7 33.7+1.1 9.44+1.5
MR R Al 24.64+1.0 33.8+1.8 9.34+1.4
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Table 2 Effects of L. barbarum puree on MDA, GSH and protein carbonyl content in liver tissue and

GSH PX activity in serum of mice (n=26)

- MDA % &/ GSH &t/ A Ok R/ GSH-Px 1% J1/
(nmol * mg 'Pro) (mg GSH * g 'Pro) (nmol * mg ! Pro) (UemL™ b

R4 1.15£0.13 0.85+0.09 1.04+0.04 204.63+5.51
A 2 1.53+£0.117%7 0.6840.087 7 1.1740.05% % 188.91+4.45%%7
AT i 3 AR ) A 2 1.3840.14% 0.83+0.14" 1.0640.06" * 197.53+£8.13*
) i JiE S v 7] 4 1.1640.05* * * 0.80+0.11" 1.0840.08* 197.78+3.60 "
e JEE S e 5] ek 4 1.2440.14% % * 0.722420.05 1.1240.10 198.29+5.50 " *
t OSIERAMIL,. £ #. P<<0.01, % £ #. P<{0.001; S H A AL, . P<<0.05., * %, P<C0.01,

* % x , P<C0.001,
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GSH W] LU B A N 2o 000 &0 B Rg sk S0 Ak i, LA i g
Bt R ey U WA LA B S0k TG R T T B AT S
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Table 3 Effect of L. barbarum puree on immuno-ability of mice (n=28)

Mk S RE G, MRSEERE,  ERIKE/ o s
24 5 e B0 a {E TS H
(mgeg (mgeg 1) mm
IEH 4 3.06+0.47 1.2240.38 0.7240.19 199.56£2.19 2.1340.29
e SR RAR R 2 4L 3.044-0.38 1.5740.61 1.2240.28" ** 203.34+3.16**  3.13+£0.82"*
S SR v ) 3.1740.45 1.5740.17 1.02£0.21* % 212.104£2.39" ¥ 2.72-40.45"
AT TR R A 3.2340.55 1.5440.39 0.9840.13" 209.7242.30" * ¥ 2.78+0.32"

t SIEWAME. . P<<0.05, % %, P<{0.01, * %= x, P<(0.001,
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