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Studies on Antifatigue of Buckwheat Protein

ZHANG Chao', LU Yan?, GUO Guan-xin', ZHANG Hui'
(1. School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China;2. Wuxi Xiehe
Food Ltd. , Wuxi 214072 ,China)

Abstract; Buckwheat protein consists of well-balanced amino acids with high biological value.
Many bioactivities have been found in it. In this article, the antifatigue ability of the buck wheat
protein was examined. In order to verify the antifatigue ability and of the buckwheat protein,
mice were grouped randomly for experimental tests. After four weeks’ diet, the swimming,
climbing-pole time as well as serum were checked. The result indicated that globntin improved
the swimming & climbing-pole time, and content of liver hepatin distinctly; and it also reduced
the content of blood lactic acid and urea. Then, factor F was used to measure the formation of 5-
hydroxytryptamine which can suppress the ability of movement. In conclusion, globulin had the
ability of antifatigue, as it has a higher concentration of Branch Chain Amino Acid(BCAA) and
lower level of factor F, compared with the other corn &. animals proteins.

Key words: Buckwheat; protein; antifatigue; factor F; 5-hydroxytryptamine

(Buckwheat) (F. tatari- : L 2

cum) , , N .

(€3]

:2004-12-27; :2005-02-25.
(1978-), . N



79

1
1.1
1.2
( , 500 mm X 500 mm X 300 mm) ;
( ,D 10 mm,L 300 mm, R
, , , 300
mm) ; DELTA320 PHMETER pH . -
; Brabender — 40004
Brabender ;UV1100
2
2.1
Lol 30 min,
5% 25 C,
,8's
(e 15 C,
10 cm , 30 min,
25 cm, 1 cm ,
, 3 s
3
2.2 N
30 min
25 C 30 min, ,
(sl 30 min
25 C 30 min,
0.25 g 1.5 mL 30 g/dL
KOH . 20 min,
, 50 mL

[5]

30 min

25 C 30 min, s
2.3
(BWEP)
. 68%.
— — . —~BWPE!";
(FO) . s
100 g/L. -
85% 3 h—> —
—FC;
(BWP) ,
69%. . BWEP—
85 % 3 h—> —~BWPH |
(14l
Osboren
2.4
20, t
10 R ,
s ( )/ (g/
kg) : 10, FC  0.2,BWP  19.8, BWEP
20. 0, 6.5, 5.5,
7.8, )
2.4.1 1 BWEP 0.87%
, [11~12] ,
.FC .BWP BWEP
b 4 b
1.
2.4.2 2 Osboren
[13] ,
b 4 b
2.5
1996
[10] s
, 1 c 1 ) 2
«C 2 ) s
X+ S¢( + )



80 24
; X 'S .BWP
H t t
3 ’ ‘
Tab. 2 Liver Hepatin,Serum Urea & Lactic Acid in Experi-
3.1 1 ment 1
3.1.1 FC.,BWP BWEP N/ / / /
(mmol/L) (mg/mL) %
, 1. 20 15.53£3. 58 2.15£0. 41 7.44£3.12
FC  .BWP 2.FC 20 10.70£4.35  L62%0.15  9.45%2.45"
BWEP 1.
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Tab. 1 Enduring Time of Experiment 1

N/ ‘ / ' /
min min
1. 20 40.0£12 20.1045. 40
2. FC 20 69.5+8 27.3441. 89
3. BWP 20 92.0+14"" 60.25+4.36""
4. BWEP 20 74.5+8" 48.77+4.68"
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1. 20 40. 0012 20. 10£5. 40
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