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Abstract: In this work, the effects of different solvent extracts of Vaccinium vitis-idaea L. on the anti-inflammatory and immune functions
of inflammatory mice were studied. Continuous oral gavage for 15 days at doses of 100 mg/kg body weight was conducted. The content of
glutathione (GSH), malondialdehyde (MDA) and total superoxide dismutase (T-SOD), glutathione reductase (GR) in serum and liver of mice
were measured. An ear swelling inflammation model was established to evaluate the inhibition of ear swelling by different solvent extracts. The
sepsis model LPS was established to investigate the change in the content of NO and PGE2 by enzyme-linked immunoassay ELISA kit method.
The results showed that, for all the four groups treatment, the activity of antioxidant enzymes and the content of GSH increased, whlie the
content of MDA decreased. Among them, the GSH content in the n-butanol group was the highest, which increased by 33.47%. The GSH
content in the petroleum ether group was the highest in the liver, which increased by 38.61%. For the ethyl acetate group, the T-SOD activity in
the blood increase significantly and the MDA decreased by 27.97%. For the content of n-butanol group, the activity of GR in blood and viscera
increase significantly by 44.44% and 35.68%, respectively. For all the four groups, the production of NO and PGE2 induced by LPS coukd be
inhibited significantly. The effect of inhibition of the ethyl acetate group was slightly worse than the positive control dexamethasone group. This
experiment confirmed that Lingonberry extract can not only effectively increase the level of antioxidant enzymes in the body, but also protect
cells. It can also reduce PGE2 and NO caused by oxidative stress inflammation. This work provided a theoretical basis for the comprehensive

development of lingonberry.
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=1 /NRIES T-S0D, GSH. GR F1 MDA & B4E+HR
Table 1 The content of T-SOD, GSH, GR and MDA in serum in mice (M+SD, n=10)

487 T-SOD/(U/mL) GSH/(umol/L) GR(U/L) MDA/(nmol/mL)
%= & £ Normal 122.66+12.51 1180.31+69.54 9.63+2.02 7.15+£0.42
B TEsLR 158.41+£9.53** 1315.12+74.15%* 9.10+1.35 5.82+0.35*
o i ERAE 141.32+13.78* 1484.86+120.81* 8.32+1.66 6.53+0.51
ETE 154.99+£7.01** 1575.32+£79.21** 13.91£1.17%* 5.15+0.48*
FLILILE 138.83+6.46* 1397.63+81.40* 12.10£1.35%* 6.02+0.27
Note: ** p<0.01, *p <0.05 vs Normal. Same as table 2.
%2 (NERTRES MDA, T-SOD. GSH. GR HIEE
Table 2 The content of MDA, T-SOD, GSH, GR in liver in mice (M+SD, n=10)
0% T-SOD/(U/mL) GSH/(umol/L) GR/(U/g pro) MDA/(nmol/mg)
= @ 41 Normal 168.63+14.02 1221.31+121.54 17.18+4.02 6.95+0.72
CTER LBELR 193.32+12.66* 1440.12+84.15* 18.10+1.35 4.71+0.65*
F i EE 2L 172.31£16.17 1692.86+120.81** 17.92+2.66 5.33+0.50*
ETE4E 185.66+6.51* 1310.32+117.21 23.31+1.17* 4.24+0.48**
FLIRILE 181.66+11.03 1532.66+98.40** 21.66+1.03* 4.93+0.37*
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Table 3 Effect of extract on ear swelling in mice (n=10)

207 H 5 IR IR B /mg B %1%
AR 20 6.43+0.52
IR An 2.57+0.34%* 60.03
LER T EELR 3.3240.66* 48.37
% Bk 3.81+0.47* 40.74
ETHEA 2.96£0.51** 53.97
AR IR 3.66+0.43* 43.08

Note: **p<0.01, *p<0.05vs Model.
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Fig.2 Effect of NO level in serum of mice by different Extracts

of Lingonberry

Note: Results are means = SD of six measurements. * p<0.05,
® p<0.01 compared with the control; ¢ p<0.05,% p<0.01 compared
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Fig.3 Effect of PGE, level in serum of mice by different
Extracts of Lingonberry
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