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Sudy o a functional liquor for improving iron deficiency anaemia
Jiang Zhongren , Ou Shiping, Liu Kdiang, Xiang Shixue

(9chuan Provincid Center for Dissase Qontrol and Prevention, Schuan Chengdu,

610031, China)

Abgtract : To eval uate an ord liquor claimed to have bendfit to iron deficiency anaemia patients, ratswere fed
with iror-ddficient diet with or without the liquor and their hematological indexes were examined. The body
weight, Hb, Fe, Feprotein, HCT, MCV , MCH and MCHC in rats of every experimental group increased
dgnificantly as compared with the control group (P<0.05, P<0.01). Thelevd of FEPin ratsof experi-
mental groups was lower than those of the control group (P <0.05, P<0.01). It is concluded that the
liquor (wuji yangxue koufuye) has the effect of dleviating the anaemia caused by iron deficiency.

Key Words: Chickens; Anemia, Iron-Deficiency ; Dietary Supplements
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[1]

24103124 20 25
50% 70 %
1.3 CH.L DYN3700
( ) 722 (
) N - 695 (
)  RF- 5000
( ) (
), (
), ( ),
( ) ( SIGVA )
1.4
1.4.1
D 5d
38 d ,
(Hb) , Hb < 90 g/L
1.4.2 Hb

' 1995
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6983 11 970 mg/ kg BW 3 ( ( 2
517.530 ), 1 (xts) g
42 mg/kg BW ( Fe 10 mg/kg
BW) ( Fe 10 mg/kg BW) , 1.0 mo/kg BW
/100 g BW 1 30 d 0 8 148.8+20.1 155.0+27.4 178.8+36.2
9 ' ' 1995 8 146.4+20.6 157.1+28.9 228.5+36.4
6983 8 149.3+13.9 151.0%22.2 212.0+48.6
1.5 11970 8 154.1+18.4 150.8+26.5 209.9+30.7
1.5.1 Hb HCT RBC MCV MCH  MCHC 10(Fe) 8  150.0+37.7 150.9+39.3 219.1+61.2
2 (x+5) gL
Hb (HCT) (RBC) my/kg BW
0 8 87.23+5.11 109.38+7.05  22.28+8.95
Mev) (MCH) 1995 8 83.31+8.43 138.50+4.90% 54.19+8.35%0
(MCHQ) 6983 8 83.40+7.07 133.63+4.96® 50.23+11.47®
1.5.2 1004 L 11970 8 85.93+7.53 144.50+9.87" 58.58+14.51%
N - 695 10(Fe) 8 87.09+6.98 131.38+3.66" 43.01+8.30®
’ (1) P<0.01
2.3 FEP 3
1.5.3 3000 L
! 722 (P<0.01,P<0.05) ,
) ) FEP
(P<0.05,P<0.01)
1.5.4 (FEP) ( 3
1 RF - 5000 3
, RBC FEP (X+59)
FEP FEP
1.6 SPSS10. 0 for windows mo/ka BW . ual MQ/100 m.
0 8  14.25+2.49 3.72+0.63  100.63%14.12
1995 8 20.25+8.62? 4.33+0.37%Y 81.79+14.81@
6983 8  30.88+11.009 4.42+0.53®  80.06+15.10?
11970 8  32.75+14.18?® 4.16%0.52 75.12+12.63%@
51 10(Fe) 8  28.00+9.13@ 4.21+0.80 68.50+14.89?
' (p> (1) P<0.05,(2) P<0.01
0.05) 2.4 RBC HCT MCV MCH MCHC 3
( 1 HCT MCV MCH MCHC
2.2 Hb < : (P<o0.01),
P gl , RBC (P<0.05,
3 Hb P<0.01) ( 4) RBC
(P <0.01) : sl
4 RBC HCT MCV MCH MCHC (xt9)
RBC HCT MCV MCH MCHC
mg/kg BW x 102 LL flL pg glL
0 8 7.74+0.98 0.499 +0.038 60.96+9.16 13.82+3.11 219.38 +10.89
1995 8 7.23+0.46 0.595 +0.027? 82.48+4.38@ 19.21+1.01@ 232.88+5.11@
6983 8 6.93+0.66Y 0.581+0.034% 85.49+5.67%@ 19.49+1.64@ 233.50+5.29@
11970 8 7.20+0.65 0.632+0.054? 88.83+3.30?@ 20.60+1.38% 231.88+10.93@
10(Fe) 8 6.69+0.42%? 0.561+0.018? 83.90+3.42@ 19.61+0.81%? 234.13+4.83?

(1) P<0.05,(2) P<0.01
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