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Abstract: The present study mainly investigated the dry powder of compound functional beverage with Camellia sinensis L. and Morus

alba (DPCB) on D-galactose induced.oxidative stress in mice, and determined the changes of body weight, viscera index, serum and liver MDA
content, GSH-Px, SOD adtivities, and hepatic histopathology. The results indicated that the body weight gain, thymus index, spleen index, liver
index, and kidney index in different dose groups of DPCB significantly increased ,compared with the oxidative stress model group. The serum
and hepatic M DA content in high dose DPCB mice decreased 21% and 15%, respectively, compared to oxidative stress mice. DPCB could
increase the serum. and hepatic GSH-Px and SOD activities in a dose-dependent manner. In addition, DPCB could protect the hepatic

histopathologicchanges. This study laid a foundation for DPCB exp loitation to antioxidant functional foods.
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Table 1 Influence of DPCB on body weight and index of liver, kidney and spleen thymus in oxidative damage mice

48 %)
AR
NC MC PC DPCB | DPCBII DPCBIII
IR E g 21.340.76 21.640.77 20.940.75 21.440.68 21.440.76 21.440.75
“AKREN 30.8+1.10 28.841.03*  29.2+1.04 28.9+1.01 29.841.03 30.2+1.01
¥ Flg 9.54).34 7.24).26** 8.340.30% 7.540.24 8.440.32% 8.840.31%

1 4% $c/(mg/g-bw) 38.64+1.37  35.07+1.25* 38.4241.36  37.94#1.32  38.13#1.41  38.63+.33"
B 1E 4% £ /(mglg-bw) 13.9620.49  12.5040.42* 13534046  13.1740.45  13.5420.49-  13.7940.46"
A% JE 4% #/(mglg-bw) 4124015  3.44#0.14** 38640.15°  3.83#0.11°  3.8320.15°  3.8620.16"
FARZ 45 2/ (mglg-bw) 2.2120.08  1.4620.05** 2.0720.06"%  1.9320.07%  2.0620.07%*  2.1120.07%
7: *5 NC 48t p<0.05, **5 NC 4k, p<0.01; *5 MC 48tk p<0.05, 5 MC 4k, p<0.01.
#< 2 DPCB Xf/NFRIN7E MDA &= GSH-Px. SOD S&EHAISZMM
Table2 Influences of DPCB on serum MDA content and activities of GSH-Px and SOD in oxidative damage mice
28 7
NC MC PC DPCB I DPCBII DPCBIII
MDA/(nmol/mL) 5.0640.65  7.01#0.90**  5.91+0.76" 6.0220.84* 5.7840.74% 5.5240.70%

GSH-Px/U 440.62456.88 275.38433.39%* 366.71449.12" 337.36442.22" 358.39441.35" 387.62447.38"
SOD/(U/mL)  143.25+18.49 125.82+16.11* 142.16+18:35" 134.69+15.83 | 140.264+17.55 147.02+17.68"

AR

7E: *5 NC 481k, p<005, **5 NCAatt, p<0.01; *5 MC 48tk p<0.05, # 5 MC 48k, p<0.01.
%< 3 DPCB Xf/)NFRLATHE MDA & 25 GSH-Px. SOD JEMEHIFZMM
Table 3 Influence of DPCB on hepatic MDA content and activities of GSH-Px and SOD in oxidative damage mice
28 7
NC MC PC DPCB I DPCBII DPCBIII
MDA/(nmol/mg prot) 1.7420.15  2.2120.18** 1.9520.16°  2.0940.18  1.9620.13" 1.8840.15%
GSH-Px/(U/mgprot) 101.5948.16  70.634525**  092.1547.13% 83.5545.62% 00.6247.84"  04.7538.14%
SOD/(U/mgprot)  342.44420.01 307.59%17.19* /340.87+19.82% 321.42+16.35 340.15+18.77" 344.38424.64"
iE: *5 NC 48k p<0.05, **5 NC Ak, p<0.01; *5 MC 4kt p<0.05, #5 MC #ark, p<0.01.
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Fig.1 Influence of DPCB on hepatic histopathologic changes in
oxidative damage mice
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