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Sudy on anti- hypoxia and anti-oxidation effects of Poteutilla anserina L. alcohd extract
LILingzhi , ZHANGLi , GONG Hai-ying, ZHAO Chi ,
ZHANGLing, ZHU Vi, LI Quang-ce, CHEN Yang, LI Jianyu
(Department of Pharmecy , Medical Qllege of Chinese People s Armed Rolice, Tianjin 300162, China)

Abdract : To qudy on the anti- hypoxia and anti-oxi dation efect and its mechanism of the Poteutilla anserina
L. doohol extract in mice, the nodds of nornobaric hypoxia, hypobaric hypoxia and ecific myocardial
hypoxia resulted from isoprenaine were used to sudy its anti-hypoxia efect. The goectrophotometry was used
to sudy its anti-oxidative action on human erythrocyte with O, in vitro. The extract obvioudy prolonged the
survivd time of mice in gouws o normobaric hypoxia and ecific myocardia hypoxia. The oxygen
consunption of the mice was dgnificantly less than that of the controls. The surviva rate of mice in the
incrementall hypobaric hypoxia group was higher than that of the control group. It was a9 ocorfirmed that the
extract oould dgnificantly counteract the oxidative action of O, on erythrocyte. The Poteutilla anserina L.

aoohol extract showed obvious anti-hypoxia and anti-oxidation effects. It was d suggeged that the dfects
may be related to its activity of inhibiting oxygen free radicds.
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10 000 m) , :
50% , ,
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1.2.3
n 5 , 2
CMCNa , 3 ERt 10 5
g/kg Bw 0.03 g/kgBw ,50 min
1 , IO 15 mg/kg BW, 15 min
, 1.2.1 ,
1.21
1.2.4 0} (RBC)
, 3
(PBS,pH 7.4) 10 m/L RBC
1 , ;
A = 439
nm) , 10 min

(3]

1

RBC FBS ERot
(10mr) (pH8S5  (159L) (50 mmol L)
0.50 2.50 0 0
a 0.50 2.40 0.10 0
b 0.50 2.40 0 0.10
c 0.50 2.30 0.10 0.10
2.1 2 )

10.0 5.0 g/kgBw

42.31% 27.17 %, (P<o0.01, P
<0.05) ,
2 (x+59)
(g/kg BW) (min) c (%)
— 17.37+2.98  198.28+31.04 —
Po 0.03 26.11+2.10b  150.46+13.73P  50.32
ERot 10.0  24.72+3.92P 168.25+26.118 4231
ERot 5.0 22.91+2.22b 179.09+16.33  27.17

a: P<0.05,b: P<0.01,n=15

2.2 3 )
5 g/kg Bw,
30 % 70%,
(P<0.05)
3 (xts)
(g/kg BW) () () (%)
_ 6 14 30
ERot 5.0 14 6 702
a. P<0.05,n=20
2.3 4 )
10 5 g/kgBw IO
(P<0.01) ,
(P<0.01)
4 (xts)
(g/kg BW) (min) C
— 17.99+1.89 150. 70 + 18. 35
10 — 14.09+1.042 191.54+11.50 @
Po + 10 0.03 19.11+2.14b 161.99+13.06 P
I';F;t b 10.0 31.56+2.148b  91.76+9.73ab
ERt  +190 5.0 24.19+2.243b 126 02+18.832a.b
: ,a:P<0.01, b: P<0.01 I10,n=15
C:
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