R EmiB Modern Food Science and Technology 2022, Vol.38, No.6

=<
=4

RIS/ BB AT R A R R PR

XUREE "2, BhaE 7, Wik, BRI, BIE ", M T
(LFdqFEHRFHFR, Fa#AM 450046) (2. T4 F AR 4] 500 TARBARFR TS, ATEF0
450046 ) (3. 7Tl b HHIF R TRBEAMR T, hF M 450046)

T Kt ZeT A48 (mulberry leaf alkaloids, MLA ) @M ) e B EAE A . 3B WTSG ) SAER, 2L MLA
(40. 80. 160 mg/kg-day) TR 4 B, i+ FATAESGHEL, AAMiFHd =8 (TG). EMEEEL (TC). SmiEaH (ALT). BHIR
B (AST) AfTIEF i BfLEFE (CAT). BB Akit f4b4nB (GSH-Px). EAB A ALEE (SOD). A= (MDA). IRt
BF a (TNF-a). @@feik 18 (IL-18). @mienZ 6 (1L-6) ¢94F. HAEA 40, MLA F 740 Re9T R84, oiF TG.
TC. ALT. AST #=fFfE MDA, IL-18. IL-6. TNF-a KPR AR 11.18%. 22.78%. 19.19%. 28.08%. 16.16%. 25.07%. 23.51%.
18.61%. 11.78%, Mk SOD. CAT. GSH-Px i& /5 513% % 27.47%. 1536%. 27.83%; MLA &7 &40 R49AFIEIS S, fiF TG,
TC. ALT. AST #=fffE MDA, IL-18. IL-6. TNF-a KPR AR 15.17%. 32.65% 23.16%. 30.58%. 16.41%. 31.97%. 27.19%.
25.41%. 29.59%, AFfE SOD. CAT. GSH-Px i& /1 5 %142 % 38.38%. 19.09%. 31.09%; MLA ¥ . &7 ELAAFELL LR LEARIR 9 B0
E. MLA 7T ABE ) RIS, AR R AUHI ST 685 BT IR B R At ) K JE R R A % .

KB et Adak EATEATIRG; BACEHG KR

MXEES: 1673-9078(2022)06-1-8 DOIL: 10.13982/j.mfst.1673-9078.2022.6.1003

N

Ameliorative Effect of Mulberry Leaf Alkaloids on Alcoholic Liver Injury
in Mice
LIU Qingpu*?, CHEN Yan™®, XIE Caixia'?, LEI Jingwei'?, FENG Weisheng"*, ZHENG Xiaoke"*"
(1.School of Pharmacy, Henan University of Chinese Medicine, Zhengzhou 450046, China) (2.Henan Engineering and
Technology Research Center for Quality Control and Evaluation of TCM, Zhengzhou 450046, China)
(3.Henan Engineering Technology Research Center of TCM Development, Zhengzhou 450046, China)

Abstract: Mulberry leaf alkaloids (MLA) were tested for their ability to ameliorate alcoholic liver injury (ALI) in a mouse model of the
disease. First, ALI was induced in mice, following which the animals were treated with one of three different doses of MLA (40, 80, and 160
mg/kg-day) for four weeks. Then, the serum levels of triglyceride (TG), total cholesterol (TC), alanine aminotransferase (ALT), and aspartate
aminotransferase (AST); enzymatic activities of liver catalase (CAT), glutathione peroxidase (GSH-Px), and superoxide dismutase (SOD); and
liver levels of malondialdehyde (MDA), tumor necrosis factor-alpha (TNF-a), interleukin-1beta (IL-1/), and interleukin-6 (IL-6) were measured.
Compared with the values from the control group, the liver index; serum levels of TG TC, ALT, and AST; and MDA, IL-1p, IL-6, and TNF-a
levels of the group treated with middle-dose MLA were lower by 11.18%, 22.78%, 19.19%, 28.08%, 16.16%, 25.07%, 23.51%, 18.61%, and
11.78%, respectively. By contrast, the liver SOD, CAT, and GSH-Px activities of the middle-dose MLA group were higher by 27.47%, 15.36%,
and 27.83% respectively. In the high-dose MLA group, the liver index; serum levels of TG, TC, ALT, and AST; and liver levels of MDA, IL-15,
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IL-6, and TNF-a were lower by 15.17%, 32.65%, 23.16%, 30.58%, 16.41%, 31.97%, 27.19%, 25.41%, and 29.59%, respectively, than the levels
in the control group; however, the liver SOD, CAT, and GSH-Px activities were higher by 38.38%, 19.09%, and 31.09%, respectively. The
structural damage to the liver tissue was significantly ameliorated in the medium- and high-dose MLA groups. In summary, MLA can ameliorate

alcoholic liver injury in mice, with the possible mechanism being related to its actions in alleviating liver oxidative stress and inhibiting the

inflammatory response.
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