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Antioxidation Effects of Vinegar on Ageing Accelerating Model Mice

XU Qing-ping, TAO Wen-yi*, AO Zong-hua
(The Key Laboratory of Industrial Biotechnology, Ministry of Education,
Southern Yangtze University , Wuxi 214036, China)

Abstract: Objective: Antioxidationactivitiesofvinegar inageing-acceleratingmodel micewere studied inthis paper . Methods:
Hengshun vinegar were concentrated to 1/3 of initial volume, and neutralized to pH6~7 or so. Amount of total phenolic
compounds and total flavones in vinegar were determined. Mice (2 months age) were divided into five groups: ageing accelerating
model and young control group, whi le the control groupwas gavage instilled normal saline. Vinegar groupswere instilled1.2, 0.6,
0.3g/kg-d for 35 days respectively. MDA, SOD and GSH-Px of mice plasm were measured and liver index and spleen index
were determined. Results: Hengshun vinegar (1.2g/kg-d) could reduce the level of MDA, and increase the activities of SOD
and GSH-Px. Hengshun vinegar may inhibit the reduction of liver index and spleen index. Hengshun aromatic vinegar (0.6g/kg*
d) might inhibit the reduction of GSH-Px/LPO ratio caused by instilling D-galactose. Conclusion : Hengshun vinegar has shown
antioxidatioractivities.
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2 MDA. SOD. GSH-Px (X*s)
Table 2 Effects of vinegar on MDA,SOD and GSH-Px of mice plasm ("x+ts)
(g/kg + d) n MDA(nmol/ml) SoD(U/ml) GSH-Px(U) GSH-Px/LPO
0 10 5.08+0.96 140.42+14.06" 435.041+68.78 87.551+13.26™
0 10 6.23+0.06 126.131+9.42 374.52+£29.08 59.094+9.20
HV1 1.2 10 4.54+0.94™ 152.87+15.42" 440.78+74.60 97.00+18.92™
HV2 0.6 10 5.46+0.84 131.084+12.81 431.50+64.48 95.11+18.82™
HV3 0.3 9 6.03+1.30 128.314+24.44 396.36 +69.46 68.16+17.03
N : "p<0.01, "p<0.05.
1 N (;i S) o ~ N
Table 1 Effects of vinegar on livers index and spleen index of s
mice( x%s)
b
(g/kg=d) n () () ,
0 10 4.7610.40** 0.2440.05
1 0 10 3.66+0.22 0.20+0.02 ’ °
HV1 1.2 10 4.334+0.30** 0.23+0.03 ,
HV2 0.6 10 4.194+0.21** 0.23+0.03 R . MDA
HV3 0.3 9 3.82+0.38 0.24+0.05
(LPO),
N : **p <0.01, *p<0.05.
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Optimizationof Sugar inCompressed Biscuitand Evaluationof ItsFunction

RUAN Mei-juan, ZHU Hua-ping, WANG Yue-peng
(College of Food Science and Bioengineering, Tianjin University of Science and
Technology, Tianjin  300222,China)

Abstract: Oligomaltose, fructose syrup, maltdextrin, starch dextrinand polydextrose were grouped as additive carbohydrate
sources for making compressed biscuit. Experimental rats were fed with the grouped saccharides for assessment of blood sugar
level . The rats" blood sugar level was maintained above 5mmol/L for 4.5 h after the feeding of the mixture of oligomal tose andmalt
dextrin (1:1). This results showed that the rats® blood sugar level was higher than that fedwith other monosaccharides or saccharide
mixtures. Meanwhi le, the function evaluations of by the blood sugar test, liver glycogen test and swimming trial showed that
saccharidemixturescouldenhanceanti-fatigue function.
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