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Extract of Acerola Cherry Enhanced Cell-mediated Immunity and Humoral Immunity in Mice
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Abstract To study the effects of Acerola cherry extracts on immune function in mice. The three doses (0.06,
0.12 or 0.35 g/kg-bw/d) were given to mice per os up to 30d. The effects of Acerola cherry on immune function of
mice was observed by four aspects including: cellar immunity, humoral immunity, mononuclear—macrophages
and NK cells. Absorbance difference between samples with or without ConA , the auricular edema, the haemolytic
plaque numbers as well as the HC50 showed statistical significance between 0.35 g/kg -bw/d group and 0 g/kg -bw/d
group (P < 0.05). Extract of Acerola cherry could enhance cell -mediated immunity and humoral immunity
function in BI/F1 health female mice.
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o
[9-10] 1— [12]
o ConA 5 .10 .30 0.06.0.12.
NK N N 0.35 g/kg*bw/d3
N N 0 g/kg-bw/d o
1 0.1 mL/
N N 10 g-bw 30d.
NK ° 1.3.2 ConA
I 30d
1 200
1.1 N Hank’s 1 000 r/min 10 min
RPMI1640 3x10°  /
ml 1 ml/ 24
75 nL 100 pg/ml.  ConA 37 C.5 % CO,
5 72 h ConA 5
Ve =150 mg/g 4 h 0.7 mL 0.7 mL.
o=t N N RPMI1640 50 pL 5 mg/mL
° MTT 4 h, 1 mL
SPF  BI/F1 200 19.0~ 96
219¢ - 3 570 nm
SCXK 2008-0016 o = ConA -
2008001632626, ConA o
2 4- DNFB 1.3.3 NK
1.3.2 Hank’s
RPMI1640 GIBCO™ Invitrogen Corporation 2 0.5 mL 20
ConcanvalinA ConA 0.5 mL 2xHank’s 8 mL Hank’s 1 000 r/min
MTT BIOSHARP 10 min RPMI1640
o SRBC . N 2x10"  /mL,  4x10° /mL YAC-1
100 nL 96 YAC-1
YAC-1 100 L+ 100 pL.  YAC-1
o YAC-1 100 pL+2.5 % Triton 100 pL
1.2 YAC-1
T1000 Spectra 37 C.5 % CO, 4 h, 1500 r/min
Max M2e Molecular Devices 96 5 min 100 pL
Thermo Forma 5 LDH 100 pL 10 min 1 mol/LL
1.3 HCI 30 L 490nm - NK
1.3.1 % = ob - oD X
LILIIIV.V'5 100/ ob - oD o
40 4 1.3.4 DNFB DTH
10 o1 ConA 11 30d 3x3 cm
NK I 111 50 L. 10 mg/mL DNFB o 5d
HCy, 10 p.L. 10 mg/mL DNFB
v \Y 24 h
o 8 mm . DTH mg =

070g / 60 kg mg — mg o
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1.3.5 t P<
11 30d 2 % 0.05 °
SRBC 0.2 mL 4d
1.3.2 5x10°  /mL 2
° 30d
2xHanks 1:1 0.06.0.12.0.35 g/kg-bw/d
0.5 mL. 50 u.  SA 10 % 0 g/kg - bw/d P>
SRBC 20 pL 0.05 .
1 0.06.0.12.0.35 g/kg-bw/d 0 g/kg-bw/d
37 C.5 % CO, 1.5h P>0.05 .
1:8 15h 1 . x£SD
Table 1 Effects of Acerola cherry extracts on the ratio of mice
136 ’ thymus/spleen to body weight x+SD
134 10 SRBC eh ” W1 % P I P
4d 1'h 2000 r/min 0 10 0.240:0.031 0.4830.062
10 min ° 200 5% 0.06 10 0.222:0.027 0.566 0.497+0.052 0.879
0.5 mL. 0.5 mL 37C 30 min 0.12 10 0.222+0.052  0.576 0.480+0.050 0.999
1 mL 3 ml, 10 min 0.35 10 0.226+0.030 0.728 0.493+0.051 0.946
540 nm SRBC MTT ConA
o HCs 2 0.35 g/kg-bw/d ConA
HCs= /SRBC X ConA 0 g/kg-bw/d
° P<0.05 .
1.3.7 2 x£SD
v 30d 0.1 mI/10 g*bw Table 2 Effects of Acerola cherry extracts on lymphocyte
4 transformation in mice x+SD
) > min 10 min / g/kg-bwid n P
20 pl. 2 mL 0.1 % Na,CO, 0 o 00130007
0.06 10 0.015+0.009 1.000
600 nm ° = xKY 0.12 10 0.01720.009 0.914
+ K= 1g0D-1g0D; / t-ty © 0.35 10 0.026£0.007 0.011°
1.3.8 a P<0.05 .
\Y 30d 1 mL NK
20 % 30 min NK sin'P"? P NK
2 ml 1 min t 3 0.06.0.12,
37 C 30 min 0.35 glkgbw/d  NK 0 g/kg-bw/d
1:1 - 4 9%Giemsa= P>0.05 .
3 min o 3 NK x£SD
% = %100/ Table 3 Effects of Acerola cherry extracts on NK cytoactive in
— / mice x+SD
i / gfkg-bwid m  NK 1% P
1.4 0 10 20.6+4.4
SPSS10.0 0.06 10 19.1£7.0 0.936
0.12 10 23.3x14.9 0.930
0.35 10 25.9+6.4 0.409

DNFB DTH
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4 035 glkg-bwid

0 g/kg-bw/d P<0.05
4 DNFB DTH x+SD sin'P"* P t
Table 4 Effects of Acerola cherry extracts on DTH induced by 8 0.06.0.12.0.35 g/kg-bw/d
DNFB in mice x+SD 0 g/kg-bw/d
/ glkg*bw/d /n DTH /mg p P>0.05 .
0 10 10.7+£3.3 8
0.06 10 13.5+4.1 0.370 X+SD
0.12 10 15.3£5.5 0.069 Table 8 Effects of Acerola cherry extracts on phagocytosis ratio
0.35 10 16.2+4.5 0.024* and phagocytic count of mouse peritoneal macrophages x+SD
! PO0s / g/kg-bwid n o T P
Jerne 0 10 21.2+2.3 0.26=0.02
5 0.35g/kg- 0.06 10 215838 0995 0.28:0.05 0.673
bw/d 0 g/kg-bw/d 0.12 10 223+25 0.722 0.29:0.03 0.208
P<0.05 . 0.35 10 23325 0255 0.29:0.04 0.134
5 x+SD
Table 5 Effect of Acerola cherry extracts on hemolytic plaque 3
numbers in mice x5D 0.06.0.12.0.35 g/kg - bw/d
/ gfkg-bwid /n /10 P
0 10 41£19 X X
0.06 10 57+18 0.215 P>0.05 .
0.12 10 5623 0.260 0.35 g/kg-bw/d 0 g/kg-
0.35 10 66+22 0.027° bw/d ConA
a P<0.05 . DNFB DTH
P<0.05
HCy 6 0.35 g/kg - bw/d
HCy, 0 g/kg-bw/d 0.35 g/kg - bw/d
P<0.05 . 0 g/kg-bw/d
6 HCs x+SD P<0.05 - NK
Table 6 Effects of Acerola cherry extracts on HC, in mice x+SD 0.06.0.12.0.35 g/kgbw/d 0 g/kg*bw/d
/ glkg-bw/d /n HCs, P N NK
0 10 94£19 P>0.05 .
0.06 10 101+15 0.721
0.12 10 11114 0.078
0.35 10 113218 0.040° NK o
a P<0.05 .
7 0.06.0.12,
0.35 g/kg -bw/d 0 g/kg *bw/d [1] MEZADRI T, FERNANDEZ -PACHON M S, VILLANO D, et al.
P>0.05 . The acerola fruit: composition, productive characteristics and eco—
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Table 7 Effects of Acerola cherry extracts on carbon clearance

ability in mice x+SD

! kg bwld /n P
0 10 5.22+0.65
0.06 10 5.53+1.56 0.831
0.12 10 5.6220.51 0.695
0.35 10 5.7320.95 0.528
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Changes of Antioxidant Activity Compounds and Quality of Broccoli Florets During Different Temperatures
ZHANG Yi' GUAN Wen—qiang® ZHANG Na’ LIU Li-li* YAN Rui—xiang® SUN De-ling*
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Abstract At 0 °C condition, the processing broccoli by different doses of UV-C (1, 4, 7 kJ/m?)irradiation were
chilled and determined related quality indicators.The result showed that: 4 kJ/m* UV —C irradiation increased
antioxidant activity of broccoli and resisted senility better. After 21 days, 4 kJ/m* UV-C treatment can heighten
the content of chlorophyll, carotenoids and anthocyanins of broccoli and resisted degradation. UV—-C irradiation
remain well organoleptic quality of broccoli, delayed the yellowing process. 4 kJ/m? UV-C irradiation of synthesis

organoleptic effect is the best.
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