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Abstract: The antioxidation effect of Se-riched soybean oligopeptides were researched. 3 weeks of age 90 male SD rats were randomly
divided into 6 groups, namely I (control group ), Il (soy protein ), 111 (soy polypeptides ), IV (sodium selenite), V (soy oligopeptides) and VI
(Se-riched soy oligopeptides), in the experimental environment, for each of the groups fed the low selenium based feed at the same time, the
second group of oral feeding of soybean protein, group [lloral feedingof soybean polypeptide, the IV group of oral feeding of sodium selenite,
the Article V group oral feeding soy bean oligop eptides, onthe sixth ‘group oral feeding soybean oligopeptides, group loral feeding with the same
volume of drinking water. Feeding for 4 weeks, serum and liver MDA content, GSH-Px and SOD activity of all experimental rats were
measured. Results showed that the I1, 11, 1V, V and VI groups were decreased in serum and liver MDA content, GSH-Px and SOD activity
increased, but the Il and III group~had no significant effect and the V group had notable effect. The IV, VI group had extremely significant
effect. Each sample.on blood serum and liver MDA content and GSH-Px activity effect tends to be consistent, but the serum SOD adtivity was
stronger than hepatic SOD activity. Those meant that the Se-riched soybean oligopeptides had antioxidant functions, and the function was
stronger than inorganic selenium, and obviously stronger than soybean oligopeptides which had not selenium. The Se-riched soybean
oligopeptides played the main antioxidant function and was the trace element selenium.
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Table 1 The effectof each sample to the body weight of rats

28 7 HISRE # 1A %2 R % 3 P %4 R

[ (% &34 40) 10345.21 1104828  119#4.32 132#+10.72 146+11.39

I (ke&aw) 10047.36 1084639 1184353  133+10.31 149+10.54

M (k&% k) 10446.97 1133535 12429.45°  13929.83 15610.16"

IV (amg4hin) 10128.79  1089.92 1174846 13041249 145+12.25

V (R ZAKE M) 10046.36  11027.21  12426.16" 14028.52" 159+10.62"

VI (gmk 2/ FIkam) 1022901 1104721 1213772 13629.78  15429.38"
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FNFFAE ) MDA & &G KIRFEAK, S0 R thie A
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Table 2 MDA content in serum and liver of SD rats

f7F MDA FFAE MDA
28 7|

/(nmol/mL) /(hmol/mL)

I (% atigam) 12.3640.31 9.5240.12

I (ka&am) 12.20+0.49 9.4740.32
Il (K& %Mkm) 12.0640.17 9.21+40.42
IV (I amBs4R40) 9.34+0.37™ 7.0520.22"
V (KEAKEIKka) 11.34+0.13" 8.6740.35
VICE Ak AR )  8.9230.38™ 6.7540.48"

: 'P<005, "P<0.0l, AITRiTAZF, A INMLLT 6
R, #AHFMER 10 AMAE

7 3 SD KERIMBEFATAEH GSH-Px BY5ES (n=15)
Table 3 The activity of GSH-Px in serum and liver of SD rats

3 0% GSH-Px i GSH-PX

& 71 /(UImL) & 71/(U/mL)
[ (% &xtigm) 1738.362347.58  1127.354142.77
I (ke&am)  1750.294216.45 1157.524198.32
Il (K2 %Ak4)  1889.04+402.86 1298.37+386.93
IV (Emdi4a4n)  3549.684412.66™ 1926.494338.92
V (KEAKEMK)  2046.754378.49" 1447.254412.86"

VI (% sk ZA& Tk 41) 3947.664612.46 2462.574564.28™
72:'P<0.05, “P<0.01, ZfIRiTAZF, A 3AMELT 6
R, AR 10 RMALE
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WENEES, WANER AR E iR Z AR R RS X R
Hz B HAWRE B ZE R & 9250 o6 IS A A
HHSODYH M HISZ M 25 5, it MiESODE 1 4 5
HHE, R g oK) E il R 5 I B IR 2 mT 8 vy 1y A
SODE 1:130% /e A7, 1M HeA i i H SOD i 14 A 24

60% .
4 SDARIMIEMATAEHSODEES (n=15)
Table 4 The activity of SOD in serum and liver of SD rats

A2 7% SOD A E SOD
28 7

& A1 1(U/ImL) & A1 /(U/ImL)

[ (% B st8Ea) 214.36451.46 122.46424.56

I (ka&au) 220.45423.12 129.94+14.94

Il (k&%) 246.74433.13 140.5249.79
IV (A% 4h4E) 432.45346.78™ 186.42428.17"
V (KE1&E k) 299.38427.63" 152.25+18.43"
VI (B KkEiRBAI) 49673452737 197.36+16.84"

72: "P<0.05, "P<001, ZFRiEALF, H 34 WERT 6
P, AR I 10 Rpr e
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