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Abstract: Effects of Purple sweet potato extract (PSPE) on the lifespan, of Caenorhabditis elegans (C. elegans) and its possible

mechanism were studied. C. elegans were fed in normal ¢

280 pg/mL) of PSPE to investigate the effects of PSPE on

and NGM culture medium containing different concentrations (70, 140,
an'of C. elegans as well as the content of lipofuscin, superoxide dismutase
(SOD) and catalase (CAT) and the expressions of antioxidar related genes in vivo. The Results showed that the average lifespan of C. elegans
fed with 280 pg/mL PSPE increased by 33%, the accumulation of lipofuscin decreased by 30%, the activity of SOD and CAT increased by
17.7% and 47.5%, respectively, compared with the blank group. The mRNA levels of daf-16, ctl-1 and sod-3 in nematodes were increased in
different degrees, and the mRNA expressions of daf-16; ctl-1 and sod-3 in 280 pug/mL PSPE group were increased by 23.2%, 37.4% and 84.6%,

respectively; While the mRNA ion of age-1 in 280 pg/mL PSPE group was decreased by 26.4%.
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Table 1 Primers

Genes Accession No. Forward primers Reverse primers
gpd-1 NM_063836.4 TCAAGGAGGAGCCAAGAAGG CAGTGGTGCCAGACAGTTG
age-1 NM_064061.4 CCTGAACCGACTGCCAATC GTGCTTGACGAGATATGTGTATTG
sod-3 NM_078363.6 GGCTAAGGATGGTGGAGAAC ACAGGTGGCGATCTTCAAG
daf-16 NM_001264561.1 TCAAGCCAATGCCACTACC TGGAAGAGCCGATGAAGAAG
ctl-1 NM_064578.4 CGGATACCGTACTCGTGATGAT CCAAACAGCCACCCAAATCA
13 HiEAH B2 RIS JH 04 2% 1 2H 0 Tl PR T(as%mw%\ 35.7%
#131.0%.
AS256 K H Graphpad Prism 5 %4 & Image J #(4F a e Toug/ml_140ug/ml___ 280ug/ml
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Table 2 Effect of PSPE on lifespan of Caenorhabdi S 02t
(n=150) =]
Group/(pg/mL) Average lifespan/d a e Control 70pg/mL 140pg/mL 280pg/mL
Control 13.61£0.35 18.910.97 1 FEHEKAEIE AR E RN S o
70 20.01+1.23 Fig.1 The content of lipofuscin in C.elegans at different growth
140 0.88% periods
280 24.40+1.38** E: HE Gk, *p<0.05 A REHEF, *p<0.01 F
i HEguaa, T EF, **p<0.01 A MEBEMHEF,
AEFE < 2.3 PSPEX 4 s 1k 48 % 4 A 10 Be & 7 89 %
PEXTKIE] W2 B AR e R A
|
Ewm a4 400
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s (AL, 280 pg/mL ZH28 AN IR 208 3
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M2 PG B AR T AR ) 7 g, Horh
280 pug/mL PSPE ZH7E 4. 8. 12, 16 d B & Rk ¢ Control T0pg/mL  140pg/mL 280pg/mL



MR BRI

Modern Food Science and Technology

2017, Vol.33, No.10

b sor

CAT activity / (U/mg prot)

140pg/mL

Control T0pg/mL
& 2 KEIREMIXTL R SOD K CAT B IRISAm
Fig.2 Effect of PSPE on the activity of SOD and CAT in
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