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Abstract: The influence of alloxan on the immunologic function in mice was studied and the regulation of mice immunity by collagen

peptide-Chromium(IIl) complex was also investigated by measuring the cytophagocytosis of macrophage in abdominal cavity, antibody

formation cell and T-lymphocyte. It was found that collagen peptide-Chromium(IIl) complex could enhance the cytophagocytosis of

macrophage, antibody producing cell count and E-rosette concentration, showing regulation effect on the immunologic damage induced by

alloxan.

Key words: collagen peptide-chromium(IIl) complex; alloxan; immunologic function

BRI LR EEICR, # dID Eid
GTF P[RR 5Bk i 3R AR HREERRER . RS, &
P BRI o DRI, % 4R IE 5 10 6 W
B ARG GATT SRR 8
FARThAe L 2R = ek, BEFLERH], AR &R
WEIRRIAEIRTIER, Hyr g miE g™, 5
7 Ru i KT

1 SCIRMARY

L1 RFEEAZK-# 1D #&8% (CPCC): (A
K= HATHIE)

BOHTERE e B Wi, HSEOIUNE 2 h, B
-60 TV, HVIR LAy, WA 5 #$higez 1:1
AR S, BT 85 C/ARWB N 3 h, HA
Wi bE I — B KR pH=2 B TR, 1535 E
FHHR . KdE R EHAR S CrCl»6H0 [
B, 50~60 CTiH, W% 155 A R o 1 2 ik-5
WiFsEEA: 2007-11-19
£eWH: EREARFESTA (20776113)
EEREN: NRE (1963-), B, Hi%, H5RAH: BEHE

(IID #&&WP,
1.2 PUsemsng

W H Sigma A ] .
1.3 EEAFI/INER, o, DLRR RS e b BN R CE
HHREFRER S N O iR
1.4 FEEEE

XSZ-H AW REE (EEROEHEAE R ATD;
LD4-40 &0l b BEREOHL D BbriX

(Bio-Rad) %5%:,
2 WL

2.1 SEERENY S AL ER

B30 RN (25+2) g, M, FARES 3 4,
SHARIER A, DYEmEREXTRRZH, CPCC 44254, ¥
CPCC ¥ T 208K, =88 71IE N 40 pg/ke-d #E B 4524,
FER 1R, IEH AN HRLH Y T AH AR R 258K e
B o BRA/NRIT R SR AR 28d )5,
6 16 h, FLL 200 mg/kg bw HIFELA X FRALANL 24
YRGS DU g, 45 1EH /N RIS AR
PIAEBREIK, 1h EREEFREMEZAY, 3d/5

401



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.5

R KIS M B, HER T 111 mmol/L
HIERLTN, AbBES /N BRI TS0
2.2 JERE BV D AR SL
22.1 FMEEL 4

SIS 4~6 d, K KR 1) 3% EMETR 1 mL VE
WT/NARIEES, 4~6 dJ5, TES 1%FA4MER 1
mL F/NA FHERE P, 20~30 min J&, ToHEWR H SRR
B0 2 K, FH Hanks 30 (SAEREERAO ATREE
AR 22 1.0x10° cf/mL, T-#3% b et F s
E AR, B[ 52 10 min, Q5% 4944 5 6~10 min
Ja, ZTEKMSE,  EART R XML T 5 A o
HHEBEWE T, BIEE 100 S FEWEZH M FgA F2
Al iR Vit e
222 Wkl

TR MBUIRRSTR, B OWask 2 Ik, FE& /NS
RPMI1640 17727 % S v 4u £ 1.0x10%cfu/mL,
WEC 100 pL 40 ENE 96 fLAiulss=mt, &
37°C. 5% CO,ERF 20 5 CEHEEWAR, %
BRIEIRI, IO 0.072% 2035, 100 uL/FL, 60 min
Ja AL TELT, BT 37 CAHEEIKR TR
B2 U IONAH R (G /K Z.B2:0.1 mol/L VKEETR,
Efi] 1:1) 200 uL, = IEIR%E] 30 min, BEFRACRIIRK:
4 570 nm A HIROGAE -
2.3 Pk et

ARG B 20 3 WA IR AR 21 40 M BT R T
MM EARE (A R, HE5RT R
T PETNRE BB 4 d 731K S% AR FLLA0HE 0.2 mL
TN/ NRBERE N, 6 d Ja IRERTSUML, S50 R F1 Ab Bt
ANER,  HORUEIREAE, SRS AT AR TR TR AR
JEE 1.0x10°cfu/mL, BUMZHA 1 mL. 1:10 FrtfK
Mg CGRMA) 1 mL 1 0.2%47=E 40401 (SRBC) 1 mL
VB2, 37 C/KHS 1h, 1500 r/min 25.0» 10 min, LA Ei
T4 E ShBEFRAX 450 nm AL A 5.
24  E e

B 0.1 mL RS (A& 1.0x10°
cfu/mL ~2.0x10°cfw/mL) 1 0.1 mL 1% SRBC £ (4]
SR 2x10 cfw/mL), JBAIJE 37 “C/KH 5 min, fiGE

(500 r/min) B5.0» Smin, SRS E 4 ‘CUKHH 2 h BT R

BUHBE, WA FIE, BRAEUTE 4 R E
T RGNS 0.8% X % 02 mL, & 4 C[E%
20~30 min. HXAHMLEGR A, HAATIE, FEG L —4
GREE G 10 min, 7KPE, TS R AT BT aim B2

402

e
E TEMERCR (%) =AY LR
I HOE+ ARIE RAEAIREED x100%

3 LZRAMTIE
3.1 MRS SRR

Q@ « §

IR DY S e o HE A CPCC 42441
Normal group Alloxan comparison group CPCC group
&1 /NRBRR AR E
Fig.1 Mouse chest gland dissection chart

b iF N

14 DU S o A CPCC %4
Normal group  Alloxan comparison group CPCC group
&2 /NRARAE AR E
Fig.2 Mouse spleen dissection chart
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Fig.3 Abdominal cavity macrophage swallows the sheep red
blood cell by oil lens
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Fig.4 Swallowing rate of abdominal cavity macrophage
swallows sheep red blood cell (n=10, xzs)
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Fig.5 The ability of abdominal cavity macrophage swallows
neutral red (A) (n=10, x#s)
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Fig.6 Antibody-forming cell (A) (n=10, Xs)
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Fig.8 E-rosette concentration (n=10, xzs)
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