:R15;TS218 A
1987  Oliver
111 ,
(231 2 &
1.1
UV-VIS3500
Beckman
,Boehringer ;
,Jgma ; ,9gma ;
(PVISF) ,Anresha ; BEDTA , Serva o\
ol -2 (HEPES) ,9gma
,Boehri nger 12 & (DNPH) |,
; C,9gma i XX
XXX ; XXX
* (BIZ-02-29)

, 100083)

, 2.4
, 3 ,
> >
:1004 - 8456(2002) 04 - 0013 - 05
10 52 10
4 70 10
XX
40 40
3 , 5 (0.11
gkgBW) 10 (0.22 g/kg BW) 30 (0.68 g/kg
BW) , 50d, 1
t
3
0.15 0.30  0.90 g/kg BW,, 1
C
56 20
, 10 1 C
, C 12 mg/kg BW
(
: SCXK11-00-0006)
1.2
1.2.1 1.0 nmL
(150 200 mg)
HEPES , 4
L , 4 15 000 r/min
10 min,
5mn, 3000 r/mn 5mn,
1.2.2 [4]
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1.2.3

10 52 S
10 , 1.0nm ,
W4
4 70 10 £
g
H la 3
41
’ 2
% 2
1.2.4 XX B
1
50d , ,
0
i B i} L
1.2.5
50 d 1
1 t 2
(x+s,n=10) nmol /mg
1.2.6 C 4 70
C 2.30+0.58 6.40+1.249
30d , ; 2.70+0.83 5.92+1.77®
2.17+0.78 4.28+1.100
2.38+0.67 4.60+1.87%Y
() P<0.05, 4
2.1 2.2 XX
10 52
1 1 XX 50 d
, 3
1 3
(X+s,n=10) nol /mg
10 52
2.73+0.54 6.84+1.000
2.98+0.34 6.05+1.30%
2.66+0.74 3.97+0. %40
2.87+0.83 5.00+1.45@
:(1) P<0.05, 10
1 ,52 )
10
=52 4
- 10
1 ’ ’ , XX
> > >
4 70 3 4 ,
2 , 3 4
1 2 , ,
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2.3

50d , XX
, 5 5 6
5 1
6
3 XX (x+s,n=10) nmol /mg
6.25+0.91 5.40+0.78% 4.60+1.02@ 4.00+0.769
5.04+0.84 4.42+0.77 4.26+0.92 3.64+0.95@
(1) P<0.05, (2 P<0.01, :(3) P<0.001,
4 XX (x+s,n=10)
M g/g 10.10+1.40 7.90+1.60@ 6.50+2.20© 7.20+2.60@
ol /L. 6.74+1.71 5.83+0.95 5.72+0.93 4.86+1.07?
0D NU/ml 190. 20 +31.90 196. 00 + 26. 80 221.10+20.10%@ 218.20+28.50Y
GSHPX 28.20+1.60 27.20+2.40 27.80+2.30 27.50+2.90
(1) P<0.05, :(2) P<0.01, :(3) P<0.001,
5 (x+s,n=10) nmol /mg
6.09+1.21 5.63+1.05 4.99+0.920 4.59+1.02%
(1) P<0.05,
6 (X+s,n=10)
Hg/g 12.21+6.58 12.30+6.13 12.15+3.47 12.51+5.73
nnol /L 5.18+0.70 4.55+0.95 4.51+0.730 4.80+0.40
D NU/nL 188.70+4.70 195.30+14.20 196.20+8.90W 189. 50 + 10. 20
GSHPX 21.51+1.84 20.97+2.31 23.33+3.21 23.78+2.250
:(1) P<0.05,
2.4 C 3
3-1 1
C H
c30d

6.34 £ 0. 84 nnol/mg
c30d
4.82 +0.96 nmol /mg
24 %,
(P<0.01)

-OH

- OH
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3.2
t6]

10

150 %,
49 %,
70

97 %,
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'

(MGJ ) [5]
HO,
: -OH OH’ ()—
- OH
() —
NH; )
( 2 )
( 3 )

re e s

NHZ_FC_NH_FC_NH_FC_ \
R. R Rs

3
( :S0D )
,52
103 %, 74 %,
4 ,
178 %, 119 %,
93 %,

A

NH—F~CNH—p+ CoN—pC
3 R

NHz_rC_N H, +

[1]

(2]

(3]

(4]

(5]

R1 R,

rrPRFr

|C_C_NH_f_C_

R Rz Rs
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Use car bonyl content o proteins in eval uating anti-oxidative health food/Wen Jing ,Li Jingjie, Guo Yu ,et
al. //Chinese Journal of Food Hygiene. - 2002 ,14(4) :13 17.

Abstract : For egablished a method for eval uating anti-oxidative hedth food by usng quantitative detection of carbonyl
content in proteins. 2 ,4-Dinitrophenyl hydrazine colorimetry was used for detection of the protein carbonyl content in dif-
ferent tissues of both irfant and old mice. Three kinds of anti-oxidative health food were used for feeding different groups
o mice. The experiments showed ,according to the increase of age the protein carbonyl content increased dgnificantly in
the order of brain > liver > serum. S ,the brain tissue was used as a senstive materia for the experiments. Two groups of
mice were fed with two different kinds of foods with anti-oxidative function for 50 days ,then the brain protein carbonyl
content and other anti-oxidative index st by our country were detected. The results revealed ,this experiment method can
be used to reflect the protective function of anti-oxi dative health foods to proteins. The results of ingection by our method
and the results by the method issued by the minigry of heath were in good coordination. Usng this method introduced by
us may provide one nore evidence for eva uating anti-oxidative hedth food.

Author’ saddress: WenJing ,Center of Functiond Ingpection of Health Food Qollege of Applied Science and Humanities

Beijing Union University ,Beijing 100083 ,PRC.
Key Words: proteins; colorimetry ; Antioxidants; Dietary Supplements
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Sudy on the pathogenicity of fungi used in the production of foods/Li Fenggin , Ji Rong, Li Yuwei, et al.//
Chinese Journal o Food Hygiene. - 2002,14(4) :3 7.
Abgract : This sudy was desgned to eval uate the pathogenicity of fung (Aspergillus oryzea and Aspergillus niger) used
in the production of foods to mice. One-tenth milliliter per head of the sugpengon with different levels of gpores was ad-
minigered intraveroudy to groupsof 12 mice and the individua s were observed for two weeks. Mortdities, clinical synp-
toms and sgns (or abrnormal behavior) and the body weight were recorded throughout the experiment. Surviving animal's
were subjected to a necropsy at the termination of the sudy. The brain, liver , kidney and gpleen were collected for his
topathologica examination and oolony-counting. The results indicated that nortdity and abnormal behavior were found in
mice dosed Aoryzea at the level of 1 x 10° gooresor nore. Additionally | it should be pointed out that suppurative irflam-
metion is the principal histopathological changesfound in kidney of mice administered 1 x 10’ oresor above. Thereisa
posdtive relationship between pathogenicity and dosage. The data obtained in this gudy will provide the sciertific bad sfor
the sfety assessment of fung used in food processing indudry.
Author’ saddress: Li Fenggin, Inditute of Nutrition and Food Sfety , China CDC, Beijing 100021, PRC.
Key Words: Aspergillus oryzea; Aspergillus niger ; Aerglloss; Mice
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