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Study on the anti-fatigue activity of chickpea peptide
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Abstract: Objective: This study aimed to investigate the anti-
fatigue activity of chickpea polypeptide and its anti-fatigue
fatigue-

mechanism. Methods: Weight-bearing swimming test,

related biochemical index analysis and immune activity

determination were analyzed in mice. Results: In the weight-

bearing swimming test, the swimming time of the chickpea
polypeptide-fed group was significantly longer than that of the

control group (P<Z0.01). The test results of biochemical indicators
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showed that chickpea polypeptide significantly reduced the levels
of urea nitrogen and blood lactic acid in the blood of mice, and
also significantly increased the contents of liver glycogen, muscle
glycogen and insulin ( P <C 0. 01). Chickpea polypeptide also
significantly improved the activities of superoxide dismutase

(SOD)., ( GSH-Px)
dehydrogenase ( LDH ). In

glutathione peroxidase and lactate

addition, chickpea polypeptide

supplementation improved the immunity by increasing phagocyte

activity, stimulating slgA secretion and reducing
proinflammatory cytokines in mice. Conclusion: Chickpea
polypeptide has a strong anti-fatigue effect on mice.
Keywords: chickpea; anti-fatigue activity; peptide;
immunoregulation
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Table 1  Body weights and swimming times of mice
215 WA /g Ak /g BFKITE/min
X g2 20.16+1.10  30.06+1.14 11.0740.93
L 20.09+1.05 30.0141.03 13.37+1.15**
M 20.02+1.12 29.92+1.10 15.04+1.29* *
H 20.14+1.17 30.11+1.02 16.91+1.24* ¢
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Figure Contents of BUN, glycogen and insulin
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Figure 2 The BLA values in each group of mice
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Figure 3 The LDH values in each group of mice
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Table 2 MDA levels, SOD activity and GSH-Px

activity of mice

MDA/ SOD/ GSH-Px/
21 51
(nmol » mg™ 1) (Uemg 1) (Uemg 1)
Xt R4 3.7340.36 80.89£8.06 51.32£5.02
L 2.7940.30* * 91.43+8.61** 62.8645.94**
M 2.4540.27** 105.17£9.79**  70.6146.58"* *
H 2.07+0.21** 116.59+10.53** 76.73+£6.77**
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Table 3 Immunity related parameters
sIgA/ 1L.-2/ 11-4/ 1L-6/ IFN-v/ TNF-o/

20 51 TWER/ %
(pg+mL™ D (pgemL™1) (pgemL ') (pgemL ') (pgemL 1) (ng * mL 1)
X Al 20.6+1.3 15.614+1.10 22.31£2.91 25.0343.22 61.24+8.62 210.79418.64 11.784+2.07
L 27.2+2.0"* 16.83+1.17" 22.9343.04 24,76 +3.35 54.85+£7.61* 214.54+19.37 10.044+1.97
M 30.1+2.1**  19.53%+1.21"* 22.7143.15 25.5243.17 50.56+£8.33* * 212.334+20.81 9.35+1.99*
H 31.842.0" " 20.04%+1.38" " 23.3443.27 25.3243.04 47,084+7.89* * 212.92+19.71 8.89+1.87"
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