1 2 3

(1. , 510275 ;2. , 516600 ;
3. , 518054)

: , (Enzynolytic extractsof abalone ,EEA)
(Water extracts of abalone ,\WEA) EEA 2 8nm/kg

18.4% 53.9%, 28.0% 67.7%,
24.3% 36.9%, 7.3% 30.9%, 66.7% 138.9%,
23.1% 130.8%, 13.9% 29.1%, 26.4% 38.8 % ,WEA
, 8 m_ /kgBw JEEA
) WEA

Physiological activities of enzymalytic extracts of abalone
Peng Wendwo , et a.
(School of Life Sciences, Sun Yat-Sen University , Quangdong Quangzhou 510275, China)

Abdract : In order to pronote the deep procesing of abalone, the physologica activities of enzynolytic ex-
tracts of abalone (EEA) were gudied in mice and conpared with those of water extracts of abalone (WEA) .
EEA 2 8l /kg Bw prolonged the surviva time of nornobaric-hypoxia mice by 18.4 % 53.9 %, NaNO»-
induced hypoxia mice by 28.0% 67.6 %, cryo-mice by 24.3% 36.9 %, heated mice by 7.3 %
30.9%, svimming time by 66.7% 138.9 %, and climbing time by 23.1% 130.8 %, and increased
phagoeytic index by 13.9% 29.1 % and henolysn by 26.4 % 38.8 %. WEA dowed far weaker dfects
than EEA , with the initid dfective dose 8 L /kgew in nogt of the above parameters. Resultsof the gudy in-
dicated that EEA was dfective in increadng anti- gress ability and immune function.

Key Words: Abdone; Tissue Extructs; Immuroconmpetence

, , 1.1 EEA WEA

, 900 t (
40 % ), )
, (Weater extracts of abalone ,WEA)
EEFA WEA 2.5nL
, ( , Haliatis diver- 1.2 NIH , (23.2
sicolor Reeve) , *1.7) g
(Enzymetic extracts of abalone , EEA) ; ,
1.3 , 1,
EEA WEA , 10 d,
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— 218 — CHINESE JOURNAL OF FOOD HYGIENE 2004 16 3



1h

1.4
1.4.1 )
, 159 250 L
.1 M (NaNO,)
200 mg/kg(ip) ,
(25+1)
1.4.2 (2] ,
, 55 - 20
1.4.3
10% ,
( 40 cm, (5+1) ),
(¢0.8 cm
x 60 cm) , ,
1.5
1.5.1 sl 30mn
5nm/kgBw,1 5mn
20uL , 2L 0.1% NaQOs
,  T21A 540 nm ,
1.5.2 [‘” 5%
0.2m/ ,
7d, , 100
1nL 5% 0.5 nL
(10 % )0.5nL ,37 30min,0
: 721B (540
nm) ,
1.6 t
2
2.1
2.1.1
EEA )
( 1),24 8m/kgew
18.4% 30.3% 53.9%,
28.0% 56.1% 67.6% WEA
8 mL/kg Bw ,
EEA
2.1.2 EEA
( 2,
2 4 m/kgBw
24.3% 36.9% WEA
EEA ,

EEA
1 WEA EEA
(X+£s) min
mg/kg BW % %
4 7.6+1.4 16.4+2.1
WEA 2 7.8+1.6® 2.6 17.9+2.70 9.1
4 8.1+1.99 6.6 20.5+4.49 250
8 8.5+1.8W 11.8 22.2+3.6@ 354
EEA 2 9.0+1.5G% 18.4 21.0+£4.2%% 28.0
4 9.9+1.7¢9 30.3 25.6+3.5¢% 56.1
8  11.7+2.109 539 27.5+3.8%9 67.6
1 (1) P>0.05,(2) P<0.05,(3) P<0.01; WEA
,(4) P>0.05,(5) P<0.05,(6) P<0.01 2 n=10
13
2 WEA EFA 55 - 22 (xt9)
mn
n/kg BW 55 » -2 o
4 12.3+2.7 36.6+4.2
WEA 2 12.8+3.60 41 39.4+479 108
4 14.8+3.09  20.3 45.3x559  23.8
EEA 2 13.2+2.309 7.3  455:4.8%9 243
4 16.1+3.4%9 30,9 50.1+6.0°% 36.9
L ,(1) P>0.05,(2) P<0.05,(3) P<0.01; WEA
(4 P>0.05,(5) P<0.05 2 n=11
2.1.3 EEA
( 3 24
8 mL /kg Bw 66.7 % 111.1 %
138.9 %, 23.1% 76.9%
130.8 %, WEA
3 WEA EEA
(xt9) mn
m /kg BW % %
4 1.8+0.5 26+ 10
WEA 2 2.0+0.59 1.1 30+15W@ 15.4
4 2.9+0.7@ 61.1  37+19@ 2.3
8 3.3+0.79 83.3  40+11@ 53.8
EEA 2 3.0+1.099 667  3R2+200Y 231
4 3.8+0.9¢9 111.1  46+18%?  76.9
8 4.3+1.249 1389  60+23%9 130.8
1 (1) P>0.05,(2) P<0.05,(3) P<0.01; WEA
(4 P>0.05,(5) P<0.05 2 n=10
2.2
2.2.1 EEA WEA
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( 4

EEA 4 m/kg Bw, WEA 8
mL /kg Bw , EEA 8 L /kg Bw
WEA ,
EEA WEA
4 WEA EEA (X£59)
mL/kg BW %
4 3.02+0.21
WEA 2 3.13+0.26@ 3.6
4 3.22+0.18@ 6.6
8 3.50+0.28@ 15.9
EEA 2 3.44+0.2509 13.9
4 3.54+0.30@% 17.2
8 3.90+0.33@9 29.1
1 (1) P>0.05,(2) P<0.05,(3) P<0.01; WEA
,(4) P>0.05,(5) P<0.05 2.n=15
2.2.2 EEA (
5 , 2 m_/kg Bw
WEA 8 i /kg Bw
5 WEA EFA (xts)
mi /kg BW %
4 0.201+0.024
WEA 2 0.210+0.035% 4.5
4 0.237+0.022? 17.9
8 0.240+0.021 19.4
EEA 2 0.254+0.020¢9 26.4
4 0.271+0.037¢2 34.8
8 0.279+0.033¢4 38.8
L (1) P>0.05,(2) P<0.05,(3) P<0.01; WEA
,(4) P>0.05,(5) P<0.05 2. n=13
3 1
EEA
EEA
s]
13]
EEA
:R15:Q959. 21 ; TS218 A
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[6]

,EEA , EEA
WEA ,
) 8 nlL/kg BW
; , EEA 2 L /kg BW
, EEA 2 mi/kg BW
WEA 8 ni/kg BW ; )
, EEA WEA 5
; EFA,
WEA
EEA )
,EEA
EEA
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