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Hfects o Crylle Protein Expressed in E coli. on Biochemical Indicatorsand Hora
o Integtinal Tract in Mice
ZHANG Xieo-xia, YANGBeo-lan, YAN We-xing, LIU Yurrjun, WANG Quying, XU Ha-bin
(National Ingtitute for Nutrition and Food SAety , Chinese CDC, Beijing 100021 , China)

Abgract : Crylle expressed protein is used as a moded protein to examine its efectson biochemicd indcators and flora o intedi-
nd tract in mice. 72 ICR mice were rancomly divided into one eerimental group and two cortrol groups. The experimenta group
was treated with 833U g/kg-Bw- d™ ' Crylle expressed protein. The two control groups were trested with ol ution of bovine serum
adbumin and culture olution of E cdi. with control plasmid without Crylle, repectively. After 30 days, body weight , biochemi-
cd indcaors (AST ALT TP ALB BUN CRE TRIG CHOL @G.U) and numbersd florad intedind tract (enteric bar
clli, enterococc , Badillus hifidus, lactobacilli) were examined. There were no dgnificant differences between experimental
group and control groups in body weight , biochemica indicators and numbers of flora of integtind tract. In the present gudy, the
Crylle expressed protein had no toxicity to experimental animals. These results dfer basc irformation for sfety eva uation of new
tranggenic Crylle expressed food , and egablish foundation for food sfety assessment of exogenous proteins derived from nodern
biologcd technique.
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1000 , Crylle
Bt ( Bt 833U gkgBw d *, ,BSA
), t ) Crylle ,
Bt 1.3 72 ICR (
45 313 Crylle ),
Bt , , 16 184, 3d, Crylle
Cryl BSA
, 12 833u g/kgBW d
Crylle (BSA) 30d,
20 i /kg BW , od
, 30 ,
1.4
@ 1.4.1
1.4.2 (AST)
, (ALT) (TP) (ALB)
Crylle (BUN) (CRE) (TRIG)
, Crylle (CHOL) (QGU)
, Crylle 1.4.3
1.5 PSS
, , (Oneway
1.1 Crylle - ANOVA) , o =0.05 , Durr
, 90 % , nett
BL21 (BA)
2
1.2 , 2.1 30
100 g/d , 10%* crylle  d, 1 :
5x10° Crylle BSA
10°ug/kg ', cylle :
500 g/d, 60 kg , Crylle
1 (x£59)
30d
Ugkg () (9 (9 (9
12 18.2+0.8 34.2+3.0 16.0+2.9
Crylle 833 12 18.0+0.8 35.8+2.2 17.8+2.3
BSA 833 12 18.1+0.8 36.5+2.6 18.4+2.5
12 18.0+£0.8 26.9£2.3 8.9+2.0
Crylle 833 12 18.2+0.8 28.6%+2.3 10.3+2.2
BA 833 12 18.0+£0.7 27.1+£2.2 9.0+1.8
2.2 2 , (AST ALT TP
Qylle BA ALB BUN CRE TRIG CHOL G.U)
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2 (x%59)
() AST (UL) ALT (UL) TP(gL) ALB(gL)
12 137.5+28.2 40.4+6.9 72.1+4.6 38.2£2.3
arylle 12 123.6+24.5 39.7+5.6 67.5+2.2 37.2+15
BSA 12 112.7+33.7 37.6+7.2 67.242.7 37.1+11
12 135.3+35.8 34.6+6.5 74.4+4.0 41.2+2.4
aylle 12 122.7+25.6 31.9#5.2 70.5+4.2 40.5+1.8
BA 12 129.7+14.4 36.4+6.8 70.5+2.5 40.6+1.6
BUN (mnol /L) CRE (ULL) TRIG (Mol L) CHAL (mol L) G.U (mol L)
9.52+1.51 76.8+6.6 1.99+0.37 4.01%0.59 8.99+1.04
Qylle 9.33+0.99 70.9%5.5 2.12+0.63 4.22+0.92 8.59+0.79
BSA 9.94+1.03 70.0+5.5 2.36+0.53 4.56+0.93 8.10+1.39
8.29+1.09 74.9+10.0 2.61%0.66 3.79+0.81 8.57+1.12
aylle 8.86+1.63 73.0+9.3 2.55+0.49 3.46+0.49 8.22+0.78
BSA 8.89+0.93 72.0+8.9 2.57+0.71 3.30+0.32 8.40+0.82
2.3 34 : ( )
) 30 Crylle )
BA
3 (x£59)
() ) ( )
od 30d 0d 30d
12 6.74%0.47 5.98+0.60 5.28+0.71 5.51%0.46
aylle 12 6.21+0.22 5.96+0.32 5.59+0.23 5.25+0.15
BSA 12 6.55+0.43 5.95+0.88 4.82+0.63 5.70+0.52
12 6.08+0.92 5.70+0.54 5.08%0.41 5.27+0.65
aylle 12 6.61+0.62 7.10+0.98 5.32+0.97 5.39+0.72
BSA 12 7.1240.95 7.24%0.9%4 5.40+0.46 4.84+0.53
4 (x+59)
() ) ( )
od 30d 0d 30d
12 8.75+0.39 8.96+0.75 8.38+0.36 8.41%0.66
aylle 12 8.57+0.50 8.51+0.67 8.59+0.45 7.84%1.46
BA 12 8.41+0.13 8.37+0.33 8.35+0.30 8.32+0.58
12 8.95+0.59 8.93+0.67 8.73+0.69 8.82+0.74
Qrylle 12 8.35+0.58 8.26+0.26 8.27+0.33 8.29+0.49
BA 12 8.58+0.42 8.18+0.89 8.36+0.44 8.30+0.64
3 ,
, [s]
Crylle
Crylle ,
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