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Abstract
[ Method ] By referring to relevant literature , nutrients content in R. roxburghii juice were determined ,as well as its UV and IR spectra. The ability
to remove DPPH radicals and ABTS radicals was measured , effects on biochemical indicators of liver injury mice were detected. [ Result] Each
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[ Objective | To evaluate the hepatoprotective effects of Rosa roxburghii juice against chronic alcohol-induced liver injury in mice.

1 mL of R. roxburghii juice contains 5.00 mg of proteins,32.50 mg of polysaccharides and 0.26 mg of vitamin C. The result of ultraviolet-visible
spectrum showed that the characteristic absorption peak of R. roxburghii juice is of 205 —300 nm. The biggest absorption peak is of 255 nm. Infra-
red spectra showed that the characteristic absorption peak of R. roxburghii juice is similar with absorption peak of vitamin C and polysaccharide.
The protective effect of R. roxburghit juice on chronic alcohol-induced liver injury was investigated in mice. Compared with model control group,
treatment with low [8 ml/ (kg « d) | ,middle [ 12 mI/(kg « d) | and high [ 16 mL/ (kg + d) ] doses of R. roxburghii juice were significantly de-
creased serum ALT level ,middle and high doses were significantly decreased serum AST and MDA levels. Treatment with high dose was signifi-
cantly increased SOD. However,the liver cell cords of mice treated with low,middle and high doses of R. roxburghii juice were arranged in order,
and liver cells were regular arranged. [ Conclusion] R. roxburghii juice could be used in protecting chronic ethanol-induced liver injury in mice.
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Fig.1 Ultraviolet absorption spectroscopy of R. roxburghii juice
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Fig.2 FT-IR spectroscopy of R. roxburghii juice
2.2 RERHELEGE B3 AR 100 A5
SRIT X DPPH [ iy 235 B AT ik 95. 20% (&1 3A) , T %)
ABTS [ fi &G FRAIAE] 99. 00% (18] 3B) . X BE45RILW],
FIRCRTT BABSRAPUEETE.
2.3 RIRFHAMZEFSARGNARBOZE DL E
RPNBAIHEE L 14 d J5 W UM BE T AR WA F 48 b o
Mr AR 1 s B RIALURIT AR e R R 4L
ALT {5 PR 225 (P < 0. O1) IR TREAIAL, il B RIBLR T i vh
FRRZ AST 354 2 (P < 0. O1) Ik TR U 2H, vy 5 i 41
AST IG5 (P <0.05) IR TR . 3 RIALR IR hR
2 MDA & & 3% (P <0.05) % THE B2, i 55 B 21 1
MDA il B3 (P <0. 01) R TAERUZH . B AALUR TR
L SOD PR 35 (P <0.01) & TR R4



104 BRR WA 2017 &
= 100 N = 100p B )
E 80 E 80 l
< " = -
H=80 60f 2 60r
55 35
& o 40F ot = 401
==l
& ot ot
BE 0l g?ﬁ 2
% 0 % 0
1:4 000 1:3 000 1:2 000 1:1 000 1:100 1:4 000 1:3 000 1:2 000 1:1 000 1:100
RIFLR A ABAZ5L Dilution ratio of & roxburghii juice RIFLR AABAZ5L Dilution ratio of A roxburghii juice

TE: A W5ER DPPH [ i3 B. Wi ER ABTS H ik
Note: A. Scavenging DPPH radicals; B. Scavenging ABTS radicals
B3 RRERTEREOEFNYE
Fig.3 Scavenging effects of R. roxburghii juice
F1 RIRFEHNZEE SRR ELISREZ 0

Table 1 Effect of R. roxburghii juice on the levels of serum markers in ICR mice with ethanol-induced hepatic injury

Kb ¥ Treatment AST//U/L ALT//U/L MDA // nmol/mg SOD //U/mg

X HEZH Control group 31.08 +5.18 18.17 +5.09 5.45+0.78 176.27 +13.07
FEEFIZ Model group 63.16 £7.68" 31.7 +2.33" 7.19 +1.23" 126.36 +7.35%
BE + i T 43.23 +11.86"" " 19.79 £5.34* " 5.97£1.39° 152.75 £12.03%**
Ethanol + DDB

B + IR AL 57.02 +9.05" 24.51 +£3.52%* 6.80 +1.11" 129.46 +9.27"
Ethanol + low dose group

S+ A 50.28 +7.30%" 24.6 £3.61%"" 6.02+£1.25° 131.53 £10.41%
Ethanol + middle dose group

S+ R R 51.88 +15.14™* 23.71 £2.84%" " 5.59+1.15""° 141.39 £13.3%*~

Ethanol + high dose group

T SRR, FORERBE (P <0.05) " FoRBEFMBE (P <0.01) s SEBIAMILL, " FoR2em BE(P <0.05)," " FoRERM B E (P <0.01)
Note ; Compared with CK group,” stands for significant difference( P <0.05) ,™ stands for extremely significant difference( P <0.01) ; compared with model
group, ~ indicates significant difference( P <0.05), " " indicates extremely significant difference( P <0.01)
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Note: A. Control group; B. Ethanol model group; C. Tiopronin group; D. R. roxburghii juice low dose group; E. R. roxburghii juice middle dose group; F.
R. roxburghii juice high dose group
E4 ICR/NRATARREE(HE x100)
Fig.4 Histopathological images of the ICR mice liver ( HE x100)
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