KRR 5FF % Nat Prod Res Dev 2014 ,26:1117-1119

X E4HS:1001-6880(2014)7-1117-03

BMRELXBAILFTNMNEURZEFEEAR
BkE ABR,F KL KR ETRE

VL BH U S B A AR A B T U T R 2 B TAREORBZE T, BB 236041

BRI IRRBEG R BRI AR L UURE , AT FLE W, Ve VR TG 13 20200k, B 3L 43 el 1% #
5% FEWCHEAT/NFHE 528,15 d s R B A /N 3 B 3 5 Uk 5F 18] I SOD 35 1 X040 21 200 i S5 /) Bl if.
THVA LR /K /N U WA A W6 P B — A A /N R A BB SO B SN . 45 SRR 5% 57 4
147N BRI SRk A TR] B M A4 ZEAR A SOD (3 Mt ]tk i i I e i I 1 2R K7 (P < 0..05) 51T H. 1% F11
5% 3 LA AT i RS EL MR A A RS O P (P < 0. 05) , 3 AT A A FTRCR i S Bt 1) REL

FKERIR R4 FLI s BUAAAL s S Ak
I E 525 :R963 XERFRIRAG A

Antioxidant and Immunological Activity of Whey Isolated from Tibetan Kefir Milk
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'School of Life Science , Fuyang Teachers College;” Engineering Technology Research Center of
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Abstract ; In this study, the Tibetan kefir was cultured , fermented and was then heated and removed the precipitate to ob-
tain whey. Twenty-four mice were selected and randomly divided into three groups, namely 1% whey group,5% whey
group and blank control group,to perform the corresponding treatments for 15 consecutive days. At the end of administra-
tion , the swimming tests were carried out. The fatigue time was observed. The blood SOD,the serum hemolysin level and
the phagocytosis of celiac macrophage were detected. It was found that the exhaustive swimming time of the experimental
groups were significantly longer than that of blank control group (P <0.05). Compared to blank control group,the con-
tent of SOD in mice of the experimental groups were significantly increased (P <0.05) ,the serum hemolysin level and
the ability of phagocytosis of celiac macrophage were enhanced. These results showed that the whey isolated from Tibetan
kefir milk significantly increased the activity of antioxidant enzymes in mice. These results will provide a new way of
thinking for the development and utilization of Tibetan kefir.
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Table 1  Effects of whey isolated from Tibetan kefir milk on the

mice swimming time ( x =5 )

. Xt R4 1 RA 5% ARl
9 Control 1% whey 5% whey
Items

group group group

S4B ] ( min) Time 130. 00 +6. 06

5 AX A L, P<0.05,
Note ; Compared with blank control group, * P <0.05.

155.00 £8.73 163.00 +9.06 "
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Table 2 Effects of whey isolated from Tibetan kefir milk on the
SOD activity ( x*s )

20 1) SOD i% £ SOD activity (U/mL)

Group 3% Serum 2T 40} RBC
HEFEER 7K 20 Control group  10.05 £2.05 2.17 £0.54
1% K520 1% whey group  14.93 0. 69 13.15£1.21* *

5%F)H4H 5% whey group  32.40 +1.37* *

T 5 XL, T P <0.01,
Note ; Compare with blank control group, “* P <0.01.
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Table 3  Effects of whey isolated from Tibetan kefir milk on the

32.33+2.72"

immunological activity ( x s )

3%
e R e, TR
N Ear gaining Phagocytosis
Group R (%)
weight(g) rate( % )

1% #4540 1% whey group 13.5+2.06 168 +1.7 46.3 £1.5*
5% F) G4l 5% whey group 12.3 £1.32 179 +2.5* 48.7+1.8*
A B, 41 Vitamin By groupd 8 £0.65° 172£1.0 547 +1.17 "
AEFER K ZH Control group 12.3 +1.41 165 +1.3 42.3+1.4

T S P IR IEEE, T P <0.05; 7 T P <0.01,
Note : Compare with control, “ P <0.05; * “ P <0.01.
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