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Abstract: The acute and sub-chronic toxicity and hepatoprotective activity of aloe liquor was studied in mice with alcohol-induced liver
injury. The difference between health risks of aloe liquor and base liquor were evaluated by a one-time acute oral toxicity test. A mouse model
of alcohol-induced liver injury was established to measure serum and liver biochemical indices, observe histopathological changes in the liver,
and determine the hepatoprotective effect of aloe liquor-on'mice with alcohol-induced liver injury. Both the median lethal dose (LDsp) and 95%
(or 99%) confidence interval of aloe liquor were higher than the values of base liquor, indicating that the former is safer and has a low level of
toxicity. Compared with base liquor, aloe liquor could significantly reduce the levels of aspartate aminotransferase (AST), alanine
aminotransferase (ALT), total cholesterol (TC), and total triglyceride (TG), while increase superoxide dismutase (SOD), glutathione (GSH), and
glutathione peroxidase (GSH-PX) activities, and reduce the contents of AST, ALT, and malondialdehyde (MDA) in liver tissue. The optimal
efficacy for alleviating liver injury were seen in mice treated with low- and medium-dose aloe liquor. The liver histological observations
demonstrated that optimal amounts of aloe liquor exhibited hepatoprotective effects in mice with alcohol-induced liver injury, and the protective
mechanism is related to the inhibition of lipid peroxidation and enhancement of liver antioxidant capacity.
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Table 1 Functional ingredients in aloe liquor

A 4 F/(ug/mL)
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®AEFRC 42.245.1
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Table 2 Grouping and diet formula of experimental animals
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Table 3 LD50 of aloe liquor as determined by acute toxicity test

283 #|& DI(mL/kg) logD Ak RTHIR  RTEMN% P P2 LD50/(mL/kg)

1 16.03 1.205 10 0 0 0 0

2 18.00 1.255 10 1 10 0.1 0.01

3 20.19 1.305 10 4 40 0.4 0.16

4 22.65 1.355 10 3 30 0.3 0.09 2454

5 25.42 1.405 10 2 20 0.2 0.04

6 28.52 1.455 10 8 80 0.8 0.64

7 32.00 1.505 10 10 100 1.0 1.00
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Table 4 LD50 of base liquor as determined by acute toxicity test

B3 #% D(mL/kg)  logD D RTHRIR T EM% P p2 LD50/(mL/kg)

1 16.03 1.205 10 0 0 0 0

2 18.00 1.255 10 2 20 0.2 0.04

3 20.19 1.305 10 3 30 03 0.09

4 22.65 1.355 10 4 40 0.4 0.16 22.90

5 25.42 1.405 10 7 70 0.7 0.49

6 2852 1.455 10 9 90 0.9 0.81

7 32.00 1.505 10 9 90 0.9 0.81

8 35.90 1.555 10 10 100 1.0 1.00
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Fig.1 Effects of aloe liquor on serum ALT, AST, TC,and TG
levels in mice with alcohol-induced liver injury
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Fig.2 Effects of aloe liquor on liver ALT, AST, SOD, MDA,
GSH, and GSH-PX levels in mice with alcohol-induced liver
injury
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Fig.3 Representative H&E-stained hepatic sections from

experimental mice. (Original magnification, 400>
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