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Abstract: In this study, enzymatic hydrolysis was used to extract the peptides in wild apricot from Yiwu County of Xinjiang, and its
antioxidant effect was examined in aging mouse model. Through single factor experiments, the effects of enzyme-substrate ratio,
material-to-liquid ratio, extraction time, pH and enzymatic hydrolysis temperature on hydrolysis degree were examined, and the extraction
process for the wild apricot peptide was optimized through combining single factor and orthogonal experiments. Taking the extract as the raw
material, D-galactose was used to establish an aging mouse model, and the mice were divided into the blank control group, the low-, medium-,
and high-dose wild apricot peptide groups (50, 75 or 100 mg/kg), the aging model group and the Vc positive control group. After 30 days of
continuous intragastric administration, the GSH-Px activity, SOD activity and MDA content in the serum, liver tissue and brain tissue
homogenates were determined. The optimal conditions for extracting wild apricot peptides by enzymatic hydrolysis were as follows:
enzyme-substrate ratio, 4%; enzymolysis time, 120 min; pH, 8; enzymolysis temperature, 65 °C; material-liquid ratio, 1:25. The hydrolysis
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degree and peptide yield were 35.73 % and 7.22%, respectively. Compared with the model group, the medium-dose and high-dose peptide

groups could significantly increase the activities of T-SOD and GSH-Px in mouse serum, liver tissue and brain tissue (p<0.05), and reduce the

content of MDA (p<0.05). Among which, the serum contents of serum T-SOD, MDA and GSH-Px were 177.24 U/mL, 9.05 nmol/mL and

261.59 U/mL. Respectively, in high dose groups, were similar to those of the blank control group. The results showed that the peptides from the

wild apricot in Yiwu County of Xinjiang exhibited good anti-oxidant effects in the aging mouse model.
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IKFRIE AR R, RATAER KT N 23.60%; ik
5 P03 sk i I T 0 TR SR AL T R A BT
TR AK BB 45 12, RIHIE 7t HeAR AN A AL 1
AT B 1 - XU B 1 0 1 5265 Bl 1) 4% P 25 A T
FATEVERR K ARRE N 20.87%, ARIRZ2 IR /K AR N
35.73%, H_ AR SCEREHTIOE, alEh 12.13%F
14.86%, LA WASRIG 0I5 1) 22 KA EL T 2540
T

24 B S R AR AN BB A e A

24.1 KERE D RA9KRE R
RIGHEHELL  Xe=SD) F£oR, KA SPSS 24.0 4
AR ke ks
=5 P 2AIEETL
Table 5 The overall animal body weight change in the
experiment ( X+SD, n=12)
213 Bl KRR REE/g
TEMELE 12 2351219 24.14+3.33
A 2E 12 23.10£222 2297+3.11
FRMERTEEZE 12 24212091  24.47£2.96
&F) F4 12 2505£1.98 26.71£2.04
TR EA 12 23.63£2.04 24.47+2.19
! 12 23.79+2.05 24.98+2.27
IR S vLAEH, S/ NREHT 5 2 )
AR (p>0.05) , AL IENALS /N FRAREE G 35 72
(p>0.05) o BRI /NERVES D-F-F00E, 30d J5ikE
WS R, HR S AN AR ER RGN,

% 6 T SRH/NRILE T-S0D. GSH-Px 5EIME LUK MDA & ERIENE
Table 6 Effects of Noama Kyoto polypeptide on T-SOD, GSH-Px activity and MDA content in serum of mice ( X+SD, n=10)

285 T-SOD/(U/mL) MDA/(nmol/mL) GSH-Px/(U/mL)
=3t RRLR 178.61x11.05 8.30+1.71 271.25+48.26
AR 4 158.65£15.22444 11.67+0.74444 223.14440.9444
FeLbE AT BB 40 176.10+9.11%%* 9.33+].18%** 269.53+28.68%*
1A =48 168.35+7.53* 9.87+0.67** 271.99433.50%*
&+ F4 170.88+3.57%* 9.79+1.40%* 275.41432.26%*
=4 177.24£10.25%%* 9.05+1.30%%* 261.59+31.07*

E: SRR, Ap<0.05. A Ap<0.0l. A A Ap<0.001, HAERZAAA, *p<0.05. **p<0.01. ***p<0.001.
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=7 HLIE SR NFITLELR T-S0D, GSH-Px FEME LK MDA & EHIENE
Table 7 Effects of apricot kernel polypeptide on T-SOD, GSH-Pxactivity and MDA content in liver tissues of mice ( X+SD, n=10)

HakAl T-SOD/(U/mL) MDA/(nmol/mL) GSH-Px/(U/mL)
=P 369.37+32.93 0.75+0.18 53.05+4.43
AEA 20 280.22+49.23444 1.08£0.11444 42.01+8.1144
Febe B8 28 347.69+35.02%* 0.82+0.96%** 51.60+8.47**
1&F &40 336.86+61.38* 0.89+0.13* 49.0447.01*
¥ A &4 340.21+58.57** 0.89+0.27* 53.56+10.45%%*
HAEm 360.32:46.77*%* 0.83+0.16%** 51.504.77%*

i RS TG RAAE, Ap<0.05. A Ap<0.0l.

A A Ap<0001, AR LA, *p<0 05. **p<0.01. ***p<0.001.

% 8 B SRk NFAKLALR T-S0D, GSH-Px SEIE LK MDA & &R/
Table 8 Effect of Noama Kyoto polypeptide on T-SOD, GSH-Px activity and MDA content in the brain of mice ( X+SD, n=10)

283 T-SOD/(U/mL) MDA/(nmol/mL) GSH-Px/(U/mL)
=P 166.21421.75 1.81+0.24 25.69+3.73
AR en 131.73£25.804 44 2.49+0.4944 15.43+3.96444
FeIpEAt AR 4 157.69+23.67** 1.86+0.29%* 202.20+4.19%%*
& Z40 144.30+12.22 2.23+0.84 19.5144.59*
T FL 157.65+10.41%* 1.98+0.56* 20.09+2.56%*
ErF il 156.04+12.80%* 1.84+0.36%* 20.5142.82%*

i AR SR G RAANL, Ap<0.05. A Ap<0.01.
242 FLAE % k) R F T-SOD. GSH-Px
& ril// B MDA 2 L é’] 5"ILJ

WIEHIELL ( X:SD) #oR, KM SPSS 24.0 4
THERAE T, IO 220 Al ¢ k. e sl SR
2 6.

HH# 6 AN, 575 IR, BERYZH /N R My
T-SOD. GSH-Px i& {1 2.2 T F% (p<0.001. p<0.01),
MDA &8 R E R (p<0.001) , FKIFFEEZRALN
BRE AR ) o

MDA SN &% B H k-5 20 ffa I 5 1 IR o ik
1Jch“E’JrL%, A 5 S AR A T ot SR A 45 mﬂ”

I, GSH-Px AJLMEALIE R RS HEH AL (GSH) 4
MR A AT IR TE F KRB S B H IR, A
AR 20 M 5 32 S AL B AR 14555 . SOD J1T-##
TET BA A4 2mMa , RS I AL A AL, T-SOD
WA RARER BN UAB A B IR 1N,

SR, BHHXTRRA G, . mflEd
RUMIEY T-SOD. GSH-Px JEMER Z TR (p<0.01 B
p<0.05 5 p<0.001), MDA 5 PEI R i 25 B (p<0.001
5 p<0.01) . HAKHEAH GSH-Px &ML E] 271.99
U/mL, %%’Jiéﬂ T-SOD 3 /7i5% 177.24 UmL, 5=
I HR AL 45 AR K. P mflE gl R T-SOD 3
PEREE BT 1L Z RS 25 R 3 Inm g n, B IR
A VAN R T LA 2 BRI R/ BR I3
ff) MDA &84t LL A T-SOD. GSH-Px i /1774 B2

A A Ap<0.001, HAALEARL, *p<0.05. **p<0.01. **¥p<0.001,

AN
243 T4 A% R RAT4L4R T-SOD.
GSH-Px 7E M. AR MDA 4 & 43"
WIEHHELL ( XxSD) #oR, KM SPSS 24.0 4t
THEAE T, IR ECECA R 7 220 A ¢ R ke
HiRNE T,
HH#R 7 AR, 57 AR, B/ R A
41 T-SOD. GSH-Px JiF /It &2 T % (p<0.001 EL
p<0.01) , MDA FEWEZETHE <p<0001) i
RUZHAHLEG, BHPEX HRZH R &5 E4H MDA & & AR
PEIF#E (p<0.05 B p<0.001) , T-SOD. GSH-Px i
PESSIA AN AR I N (p<0.01 3, p<0.05 5% p<0.001),
Fort T-SOD ¥4 Fifi 25 5 111 A 22 U7 2 Ry 38 i iy 384
BA TR UERHAS R & 087 LA 22 K5 Rt
/J\mWﬁ,,\EPE’J T-SOD. GSH-Px 7. LK MDA
R AR
244 ?%M’\z AT R m2e 22 T-SOD .
GSH-Px 7 M VA B MDA 42 69757
WIGLERLL ( XxSD) #or, KM SPSS 24.0 4t
THEAE IR, Rk 8 Fir.

B 8 I, SHRAAHML, . SiEAS T
BEREEE/NRMALH T-SOD. GSH-Px &1
(p<0.01) , F¥K MDA & & (p<0.05 5% p<0.01) ,

HA &4 MDA & Ejj 1.84 nmol/mL, HZEHXT
,méﬂ.ﬁuéﬁéﬂqﬂ MDA &L, KU ILA 2 ks
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ZiFIIEN 100 mg/kg, ¢AZEIA30 d J5, RIfEEEAR

AUNGINA S MDA 4 & B BRI ERA KR i
PRI SR, F. EFIEL4 T-SOD K&
MDA H#i 7 R0, HhsiE A B T E A,
AHE e TR IR, 25 b, . EfE
LA 2 IR REXT N RHFHZA ) T-SOD GSH-Px i
LA MDA & sl = A 25 5.

i LATR, ARIGIET LA 2 IS A A
FOOP R AN R AR NPT R, STAYZHAR L,
B AT DAAS [F)FE B2 34 /N BRAR Y. GSH-PX. K¢
T-SOD 35 /7, P&k MDA &, HALlib. milsd
RRBCNIH R, BAgTE S HEFLA ZRIA
[ 751) 2 2 1) 25 OB U 5 ok 200 5 4 — S AL
#, TIREAE HH T HUARAAEA B BT A LR T =
B, HABF L B SOD F1 GSH-Px 7E F-EeiRaG
I — 5 VO A BN ASARAL, T AR (1) [R5,
B 2 — R L g S e, e 2B E BT
HIHPIRAEL,

3 ZHig

AT B 7T A5 2 M A CRT LU 22 IR P A
FETE: MERMIA 4%, BEMERTE 120 min, pH H
78, MR 65 Co HFATIAUER, 5%1: 78
BT 226 FHF LI 2 IOK AR EEN 35.73%, 2 IKiE
TERUT Vel WRTEE, S ER R, 53N 7.22%.
Wi A T ZERNELRZIRS T D-LARES
PINREEZAAL, KI. SAERE LA Z IR
PmEZ/NRIME . AL LI 55 i
T-SOD. GSH-Px i, [HHSFA{% MDA & &, #0iifL
LA AL . g5 ETR, ARIALE
PRI BT LA 2 B 22/ N R A RIFIR NPT
EH.
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