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The anti-fatigue activity of Polyhachis vicina Roger extract in mice
LiuDenven Sun Qishi  Li Tong
(Shenyang Pharmaceutical Univerdty , Lisoning Shenyang 110016 , China)

Abgract : To invedigate the alleviating effect on physca fatigue of the Pdyhachis vicina Roger (PVR) , ex-
periments were undertaken in mice. The dfect of PVR extract on burden svimming, and biochemica indexes
(liver garch content , serum LA content and serum urezar nitrogen content) were determined. Four groups of
mice had been given PVR extract at different doses (0, 0.036, 0.358, 1.074 g/kgBwW) by gavage for 30
days. The reaults indicated that the PVR extract at different doses had efect of dleviating physcd fatigue.
The lower dose of the PVR extract remarkably prolonged the duration of snimming ( P < 0.05) , the higher
dose increased the content of mice liver garch motably (P <0.01) .
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, (min)
1.5.2 30 min
, (30+1) cm 30 +1
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0.5m 4 3h 5 000 r/min 30
mn, 150U L 150p L ,
2,
1.5.3 ( )
30 min , ,
, 100 mg, 4nl TCA,
1mn, , 2500 r/mn
15 min, In, 95% 4m, ,
4 , 2 500 r/min 15 mn, ,
, 2m 3
, 10 nmL , 15 min,
620 nm , :
(mg/100g ) = (DU/ DS) x0.5x% (V/G)
x 100 x0.9
DU ; DS ;0.50.5
m. 'V
(m) ;G g;0.9
1.5.4 30mn
20uL 40U L , )
30 10 mn ,
20uL , 40uL ;
20mn 20pL 40p L )
, 3
=1/2x ( +
Omn ) x10+1/2 x ( 0 min
+ 20 mn ) x20
1.6 ,
t
2.1
1 ,
30d, 0. 036
o/kg BW , (P<
0.05) , 0.358 1.074 g/kg BW ,

(P>0.05) ,
0. 036 g/kg BW

a/kg BW. mn P
12 33.2+17.8  1.471+0.213
0.036 11 8.6x64.2 1.797+0.340  0.032
0.358 12 57.3+68.3  1.583+0.352 0.439
1.074 10  64.0+83.9  1.563+0.431 0.543
(1) P<0.05
2.2
2 ’
30d, 1.074
a/kw : (P<
0.05) , 0.036 0.358 g/kg BW ,
(P>0.05) ,
1. 074 g/kg BW
2 (x*s)
g/kg BW mol /L P
12 8.812+0. 365
0.036 13 8.854+0.344 0.778
0.358 12 9.022+0.335 0.173
1.074 10 8.404 +0. 449 0.014
(1) P<0.05
2.3
3 3
30d, 0.036
0.358 1. 074 g/kg BW ,
(P<0.01) ,
0.036 0.358 1.074 g/kg BW
3 (x+59)
g/kg BW my/100g P
14 2857.7 +1039.4
0.036 15 4704.7 +908.8% 0.000
0.358 15 4521.9+1541. 79 0.000
1.074 15 4344.5 +960.5% 0.001
(1) P<0.01
2.4
4 1
30 d, 0.036 0.358
1. 074 g/kg BW )
(P>0.05) ,

— 33% —



(x+s) mnol L

Oom 20 mi P
gkg BW mn mn [1] ,

15 1.54+028 3.63+1.27 1.95+0.56 81.6+23.2 [V
0.036 14 1.23+0.283.14+0.86 1.97+0.57 72.9+16.9 0.258 17(2) :59 —60.
0.358 15 1.41+0.353.29+0.92 2.04+0.62 76.8+18.2 0.524 [2] ,
1.074 14 1.48+0.373.67+1.14 1.73+0.64 79.7+22.9 0.799 [3].
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