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Abstract: Effect of Gongcheng oil tea on oxidative stress in D-galactose-induced aging mice was investigated. Healthy KM mice of
reproductive age were randomly divided into 4 groups: normal control, aging model, Ve groups (100 mg/kg) and Gongcheng oil tea groups (750
mg/kg). The enzyme activity of glutathione peroxidase (GSH-Px) and superoxide dismutase (T-SOD), as well as the total antioxidant capacity
(T-AOC) and malondialdehyde (MDA) level in serum, liver and kidney tissue of mice were determined. The pathological changes of liver and
kidney tissues were observed. Gongcheng oil tea could significantly improve the liver and kidney indexes of mice that decreased by D-galactose
(p<0.05). Compared with those of the aging group, the liver and kidney indexes of the oil tea group increased by 11.87% and 25.38%
respectively. Pretreatment with Gongcheng oil tea, the enzyme activities of T-SOD and GSH-Px, as well as T-AOC levels in serum, liver and
kidney tissue of mice increased significantly, while MDA production in serum, liver and kidney tissue of mice decreased significantly (p<0.05).
Compared with the senescence group, GSH-PX, T-SOD and T-AOC in the liver of oil tea group increased by 62.98%, 98.35% and 714.63%,
respectively (p<0.05), and MDA decreased by 65.42% (p<0.05). The activities of GSH-Px, T-SOD and T-AOC in kidney increased by 119.66%,
182.81% and 155.88% (p<0.05), respectively, while MDA decreased by 74.61% (p<0.05). Pathological observation showed that Gongcheng oil
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tea could alleviate liver and kidney damage during aging. The results showed that Gongcheng oil tea could inhibite aging-induced oxidative

stress-related liver and kidney injuries in mice by attenuating oxidative stress.
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Table 2 The enzyme activities of GSH-Px and T-SOD, the levels of T-AOC and MDA in liver of mice (n=8)

205 GSH-Px/(mol/mg prot) T-SOD/(U/mg prot) T-AOC/(U/mg prot) MDA/(nmol/mg prot)

EFE 511.54+24.06 12.2842.13 4.79+1.73 3.75£0.47
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MR w 518.21497.42% 12.04+0.47* 13.36£2.07%4 3.06+0.96*
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Table 3 The enzyme activities of GSH-Px and T-SOD, the levels of T-AOC and MDA in kidney of mice (n=8)

205 GSH-Px/(mol/mg prot) T-SOD/(U/mg prot) T-AOC/(U/mg prot) MDA/(nmol/mg prot)

EF 360.13+31.37 6.12+0.42 1.43+0.28 19.04+1.46
RALH 260.13+12.81" 2.56+0.67" 0.34+0.02" 244242 40
Ve B 332.13+43.59% 5.84+1.11% 1.38+0.19* 13.60+2.27*
MAEELE 571.40£70.56"%4 7.24+0.51%4 0.87+0.26"*A 6.20+1.06"*4
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Table 4 The enzyme activities of GSH-Px and T-SOD, the levels of T-AOC and MDA in serum of mice (n=8)

205 GSH-Px/(mol/mg prot)  T-SOD/(U/mg prot) T-AOC/(U/mg prot) MDA/(nmol/mg prot)

EF 104.35+7.27 177.87+10.08 2.48+0.37 4.65+0.27

i 80.16+15.98" 31.51 +4.06" 0.81+0.11% 31.89+4.31%
Ve B 116.2114.89% 94.53+11.41% 1.3340.25* 6.72+0.53%
MR B 187.35+4.74"%4 51.41+11.57"%4 1.16+0.11%* 17.83+1.18"*4
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