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Effects of Different Doses of Millet Wine on Activities of Antioxidant Enzymes in Mouse Serum
MA Ji-yao',ZOU Xiao',ZHENG Cheng—yuan'", GUO Cheng—yu'?,SHI Jun', WEI Luan—xuan',
ZHANG Xiao—shan®, WANG Ping’

(1. College of Food and Bioengineering , Qigihar University , Qigihar 161000, Heilongjiang , China ;2. Heilong—
jiang Engineering Technology Research Center of Fruits and Vegetables and Grain and Beverage, Qigihar 161000,
Heilongjiang , China; 3.Heilongjiang Beidacang Group Co., Ltd., Qigihar 161000, Heilongjiang , China )
Abstract: The purpose of this experiment was to investigate the effect of millet wine on the activity of antioxi—
dant enzymes in the serum of mice. Specific pathogen—free and healthy Kunming mice were selected for adaptive
breeding prior to random allocation in six groups: blank group(0.2 mL saline ), wine—based control group(0.2 mL
16.2% ethanol in saline ) , positive control group (0.2 mL millet juice ),low—dose group (0.2 mL millet wine ),
medium—dose group (0.4 mL millet wine ) ,and high—dose group (0.8 mL millet wine ). The treatments were de—
livered via oral gavage daily for 30 d. Then, the activities of reduced glutathione (GSH) content and superoxide
dismutase (SOD ) activity were measured and the change in the level of malon dialdehyde (MDA) content was
determined. Compared with that in the alcohol-based group,serum GSH content and SOD activity in the low—
dose group were significantly increased (p<0.05), and MDA content were significantly reduced. These findings
indicate that, compared with alcohol at the same concentration, millet wine can reduce liver damage caused by

oxidative stress.
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