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Abstract: Polysaccharides from wild jujube (PWJS) were isolated by -distilled water extraction and its anti-oxidaive activity and liver
protection capability were investigated. Acute injury models wereset by CClain mice'and ALT, AST activities in serum, CAT, SOD adivities,
MDA content in liver homogenates were tested by biochemical assays. Liver tissue of the mice was stained with hematoxy lin-eosin (HE) for
observing the effect of PWJS on mice liver histopathology: Results showed that PWJS had strong antioxidant ability in vitro. Meanwhile, in vivo
study showed that, compared with model group, ALT and ALP activities in serum declined significantly and the maximal decline rate was
34.33%. CAT, SOD activities in liverhomogenates significantly increased, withthe maximum increasing rate being 35.88%. MDA content in
liver homogenates declined significantly and the maximal decline rate was high to 52.07%. Thus, PWJS successfully reduce hepatotoxicity in
CCla-induced liver injury mice, dueto theregulation of serumenzymesand antioxidant enzymes activity.
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Table 1 Effect of PWJS on liverindex in mice with liver injury
induced by CCl4

! Weight/g  Liver index
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MR S4B b H 4004 9gky 27.164254  6.9640.35
B R S ABIKH 2 40(0.2 gkg) 27.1043.97 | 5.7140.22
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Table 2 Effect of PWJS on serum ALT and AST activities in mice
with liver injury induced by CCl4

il ALT/(U/L) AST/(U/L)

FHm 138.69+18.47 | 28.66+1.59
A 28 208.89+15.02%  40.85+1.44*
AR S ABRA 117.9540.82™ ~ 35.56+1.49"
BRA S 457 E2(0.8 gkg) 137.1844.10" 27.6940.66"
BRARSHEFHEH049ky) 182.0444.14°  337044.13"
B R % 43K 7 40(0.2 gkg) 200.8945.78 . 38.1744.75

E: #P<0.05, #P<0.01vs & G4 ; *P<0.05, **P<001vs £
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Table 3 Effect of PWJS on SOD, CAT activities and MDA

content in mice with liver injury induced by CCl4

SOD/ CAT/ MDA/
44
(U/mgPro)  (U/mgPro) (nmol/mg Pro)
ZEE 38.20+1.49 20.71+3.94 1.3040.33
A 30.10+2.48% 14.16+0.89%  2.4240.87"
BRASZHES N A . . .
39.23#).0.48 19.24+2.55 1.1640.41
(0.8 gkg)
BRAR S FlEa .
35.3443.76  17.23#1.57 1.5140.51
(0.4 gkg)
B AR S AT = 4 "
34434267 16.2040.52"°  1.9820.62
(0.2 gkg)

VE: #<0.05, #P<0.01vs = &40 ; *P<0.05, **P<0.01vs £
A

H#R3r] LI H, B4 5 2 2HAH L, SOD. CAT
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