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Abstract: Elimination of lead by Auricularia auricular and its extracts was investigated using a preventive, high-lead rat model. Lead
content and lead clearance rates in the blood, brain, liver, kidney, femur, urine, and feces of experimental groups treated with A. auricular and its
various extracts were analyzed. The results showed that A. auricular could decrease lead content inthe femur, blood, liver, kidneys and brain of
lead-poisoned rats (P < 0.05), with clearance rates of 28.61%, 59.94%, 59.64%, 15.84%, and 29.41%, respectively. The A. auricular ethanol
extract decreased lead content in blood (clearance rate: 63.47%) and increased lead content in urine (clearance rate: -55.45%); aqueous extract
caused an increase in lead content in feces (clearance rate: -26.60%). Moreover, the extract residue showed a decrease in lead content in the
femur, liver, kidneys, and brain (clearance rates: 49.82%, 74.21%, 74.76%, and 80.59%, respectively). These results indicate that A. auricular
exerts good lead-eliminating effects in lead-poisoned rats, achieved by the synergistic action of its multiple components.
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Table 2 Lead content in the blood, liver, brain, urine, femurs, kidneys, and fecesin each group

287 n 1 45/(ngg) 45/ (ng/g) F45/(nglg) H-#6/(nglg)
Tam (A) 8 0.0640.01 4.0940.81 0.07+0.01 4.6240.80
AR (B) 8 3.6040.88 260.07423.97 29.1342.71 566.42+83.08
FRMEZE (C) 8 0.9640.2744 150.97+17.244 4 8.02+1.6144 117.30+14.0344
ZHiE4 (D) 8 1.1940.1844 171.20411.3744 11.26+1 2644 * 466.67237.47A**
TAHEL (E) 8 142403144 183.9848.0244%  1164+16844%* 46845451524 * %
1&FZ4 (F) 8  1.7240.4944%  201.80#17.954A%*% 125241 g2 AAKK 495.00+61.30%*
485 n H45/(uglo) FRAE N (ng/mL) E45(uglg)
=a (A) 8 0.05240.01 0.05:40.01 2.2040.64
A28 (B) 8 12.19+157 2.9240.61 292.47463.58
FE28 (C) 8  3.35#0.6844 1.7740.2544 78.3248.1644
FHA &4 (D) 8  7.87HLOAAANK 44740314 AKX 251.31437.52*%*
%4 (E) 8  85241.2544%K 40540 354%K 261.90420.72%*
&7 &4 (F) 8  9.43+1 (34%* 3.3140.85* 258.62440.01%*
7: C. D. E. FZA5 55 B2ark4i, AP<0.05, A AP<001, D. E. FZi5#|5 C 2A1k%k, %P<0.05, %%k P<001.
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Fig.1 Lead contentin the blood, liver, brain, and urine (@), as well

as the femurs, kidneys, and feces (b)in each group

28



M EmBHL

Modern Food Science and Technology

2015, Vol .31, No.7

PROR HHEY 2 AL IR B HEB e 7 2 A
By EH PSR THEYIORE A, HRE TR
AR BHE I RCRIE THEEIGRR A, 28ttt
o i) B B, HAEFRCR L 1.

INEE 3, PR HRALMmAT . Ao N i
BYRTE R RIS B e T SRR HHE R 2, BT PRk 24
PR S5 HERR ORI T AR SRR HHR A 41
BEFR RGN, MET. BT Y. IR S B
ARG, i v R ACH: AR R AL T

22 FAFHAREAE M. FA A

==
B A RAF R EAE RE 23 B ARFRIUMHARLE S A KRG F
MM AL o (IR,
B FFHL B OH. SR RIS (A R R HEE
WAL PH . R A R R RIS ST GF-AAS H: i B A H 4RI HRA 6 4% 41
OMHET L, R IR, SR (W 3. KL, B BE. B I SRRIRE S B
RO 2 — e S 2 WILE R (R 4.

x100%

VERE R0, =
el H X AL

3 SEARMER. B4R, FTEA. ANER. B3R, PRERFIEETHERRE
Table 3 Lead dearance rates in the blood, femurs, liver, brain, kidneys, urine, and fecesin each group

s A4S B 4L FF4S 4% P4 FRAS B4
HREM  HREM  HREM EFEREM  HREM EREM O FREM
PP A8 2 73.51 41.95 72.48 79.29 72.49 39.45 73.22
HAE S 4 67.02 34.17 61.34 17.61 35.46 -52.82 14.07
HeAs P A 24 60.58 29.26 60.04 17.30 30.14 -38.45 10.45
HeAG IR 24 52.21 22.41 57.00 12.61 22.64 -13.21 11.57
AR E (S) 9.10 8.23 6.76 31.81 22.17 40.59 30.63
x4 BEABHEPHEEE
Table 4 Lead content in various organs for each group
i n 1 45/(ngg) G FF451(ng/g) B-481(nglg)
Z@stEE (A) 5 0.06:40.02 4.0940.82 0.07+40.02 4.3140.68
AR (B) 5 3.69:40.62 258.37422.45 30.50+1.81 529.28+74.78
fadsfrese (C) 5 0.9740.3144 158.4619.3844 8.10+1.5644 114.73+11.9144
BEESILIRA)LL (D) 5 1.9830.48AA%*  17502+10.8644 11.3241.7044%% 47478415 11%*
TELRR M (E) 5 1.3540.3344  206.69+13.9644%*% 117741 6744%* 33441443 124 A KK
KIEIALE (F) 5 2.0240.5044%% 19522412 14 4%* 1565423644 %*  296.58467.664 4 **
#iBm (G) 5  21140.2544%% 12966488944 %% 7.8641.5044 133.59+17.604 4
20 3 n F45/(uglo) FrAEI(ug/mL) £45/(ugla)
FasBa (A) 5 0.05:40.01 0.05:40.01 2.6140.44
A LE (B) 5 12.77+1.46 2.660.66 303.83471.31
Fadafrese (C) 5 3.2540.554 4 1.9140.22 79.7548.1944
BEESIRIRA)LL (D) 5 7.5140.5244%% 39840 504 AKX 271.66238.52%*
CEERIME (E) 5 6.5040.9744%% 41440 664 4%* 261.1823.82%*
KEBM (F) 5 2.8940.5444 2.64+0.54% 384.65128.624 A **
iz (G) 5 24830 4544 3.5840.874%* 258.69435.66* *

E : C. D. E. F. G 4545 B4Hrkix, aAP<0.05 AAP<00l, D. E. F. G 284 %5 C 2Hb4R, *P<0.05, % *P<001.
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R B EERN, 440 ikERBEA BE M
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Table 5 Lead cdearance rates in various organs for each group

. A4 B4 FF46 B4 4 P4 £45
HREM  FREM EREM  FREM EREMR O FREM EREM
ERETSpE: 73.68 38.67 73.15 78.32 74.55 28.29 73.75
Bk B SRR 2L 46.47 32.26 62.87 10.30 41.16 -49.47 10.59
BRI AR 63.47 20.00 61.41 36.82 49.05 -55.45 14.04
RART 2 45.22 24.44 48.69 43.97 71.35 0.79 -26.60
it 42.81 49.82 74.21 74.76 80.59 -34.56 14.86
FrfEfmE (S) 13.56 11.81 10.37 28.26 18.09 35.64 35.97

W% 5 Frw, PRVEXHRZEL M B R 208 TR
B SRS A, CRFSRIUALI Y (3 B e R
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PEXT RRALRRAH (RS2 A e 24 BT 2 An
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#.
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