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Evaluation of the Safety of Cherry Kernel Used as.a Feed Ingredient
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could providessome. reference for the comprehensive processing and
utilization of cherry kernel. With the addition of different amounts (10%, 20% and 30%) of ch
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Abstract: Studying the feeding safety of Chinese cherry ke
kernel fed mice for 28 days, the mice fed with
normal diet as the control group, body weight changes and organ coefficients of the mice were analyzed by weighing method, the blood
components of the mice (the number of leucocytes, the number of red blood cells; backlog of red blood cells, average erythrocyte volume,

hemoglobin concentration, the average hemoglobin concentration, average hemoglobin content, platelet count, thrombocytocrit, mean platelet

volume, platelet distribution width) were analyzed by a hematology analyzer. The blood alanine aminotransferase and aspartate aminotransferase

activity were analyzed by the chemical method to evalua feeding safety of cherry kernel. There were no abnormal symptoms and signs in
mice during the feeding period. Most of the indicators did not s ow’gigniﬁcant differences in the results except for a few indicators of the results
compared with the control group, the measured indicators were within the normal physiological range of mice and no toxic effects were found.
Accordingly, it can be preliminarily concluded that theymice fed the cherry kernel-containing feed were safe and non-toxic.
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FZAF4 1934072 2.07+0.70  2.0120.19  2.01+0.62

E: P EAE AP HMELSD; SR, *p<0.05,
*#p<0.01.

AR AR ) B A EEHE ) R o3 4 R
W 1. N TSRS R ) B A E 0 = ) 5
Wi, ASHIFFERH 28 d MRIFSRLS, S REAERRE /MR )
EFI . WFE 1 ATHL, SRR R R E G Nt
BkeE, AL/ R EAE IS S R AAR b
YWIREWZESR (p>0.05). PWEANRLEH, 4
SRS IR R, ARG BN 22 5+ o Bk

EEMEA BT EZER (p>0.05), Hi%s8

BRI BRF b IR N RS eh, SRS X

HR o
2.3 R E R AN RS R W B

B PR PR B S R AR S5 R AR
2. JIEAS RS N AN E KB I EE SR . dRE
AR DB RIS B R T IR K E K&
RN SRR TR . v T WHIe SR
Tpbxt s BRI S AN R, ASCR IR 28 d
FRBA ISR /N BRIEAT WL 82 AR L B A 0
HE, 3N RIS R
MK 2 TR, MESRREOVNRARN: T
"X>E$>AL~EE>H$HF F?Bﬁﬂf ﬂlﬂfﬁ AR A Kb
i T
B

i’m&ﬂj‘ﬁiiéﬁ, WH@ FERR 5 /N R AR RS &
B —E I o ABL GErH22 00T, AR R
AT AS RECE X IRAAAR L, $HT000 B2 7:(p>0.05), H.

U\jﬁﬁ B RS SN I AR I
J.IAEE%%JA—E Uiéﬂ 5 HEZH N BRI S FHEE
JEIE i B IEH SR B A L, o R A 2
%E&}E Anayatollah Salimi**Y5 DA B A 4R B )
HONR, e s EEES X RAMIYTTHEZE R

(p>0.05), SASIZE R,
i FIR RS, WIR IR G S IR

< - &r“ae/\, ) 79 35 75 7 S 35 ) 1 5 5
i

L5 NS R B I R

—3. Bk, SRR AR B C
=2 SEHMZRERT )RR R B AR
Table 2 Effects of feed,containing cherry kernel on organ coefficients of mice
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Table 3 Effects of feed containing cherry kernel on blood composition of mice

et & 240 il Sk
WBC(x10°/L) 4.81+1.93 6.1243.43 3.20+1.82% 4.5443.12
RBC(x10'%/L) 9.49+0.63 9.93+0.94 10.09£1.32 10.03+1:14
HCT/% 52.22+0.04 48.43+0.31%* 48.62+0.13%*
MCV(F/L) 49.52+0.11 48.32+0.31%* 49.13+
HGB/(g/L) 135.53+6.74 137.01£9.20 137.3246.5
MCHC/(g/L) 254.02+11.12 256.96+13.58 271.01+15.76* .
MCH(finol) 12.64+1.14 12.34+0.43 13.66£0.83 14.08+1.74
PLT(x10°/L) 1246.29+21.18 1204.45+18.25%* 12793917.64* 1182.86+31.73%*
PCT/% 0.13£0.36 0.13+0.17 0.15+0.09 0.15+0.17
MPV({L) 1.14+0.33 1.18+0:47 1.16£0.12 1.17+0.13
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Table4 E of feed containing cherry kernel on
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ikl GOT@WIL)* GPT(UL)*
*F R840 132.53+7.32 33.9143.22
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ik it 141.33+6.31* 35.6242.98
B4 137.1249.13 39.4148.18
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#p<0.01.
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