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Comparison of Proliferation from Rabbit Bone and Pig Bone Hydrolysates on
Spleen Lymphocyte in Mouse

ZENG Zhen, LI Cheng', FU Gang, SU Zhao, YANG Yong, HE Li, HU Bin
(College of Food Scince,Sichuan Agricultural University, Yaan 625014 ,China)

Abstract: Fresh pig,f{resh rabbit bone were enzymolyzed by trypsin,papain or Alcalase to obtain
collagen peptides.The proliferation of hydrolysates on spleen lymphocyte in mouse was selected as
an indicator.The best hydrolysis conditions were got bysingle factor experiment and orthogonal
experiment .Results indicated that the optimal condition of pig bone were Alcalase,4 h (t),pH
9.5,6 000 U/g (E/S),45 C(T) and 6%(S). The proliferation rate of hydrolysates from pig bone on
spleen lymphocyte was 83.41%. The optimal condition of rabbit bone were papain,4 h(t),pH 5.5,7
000 U/g (E/S),65 C(T) and 6% (S). The proliferation rate of hydrolysates from rabbit bone on
spleen lymphocyte was 80.70%.

Keywords: pig bone,rabbit bone,enzymatic,spleen lymphocyte
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On behalf of the organizing committee it is our pleasure to invite you for the 5th International IUPAC
Symposium for Trace Elements in Food (TEF-5) to be held in the harbour area of beautiful Copenhagen, 6th — 9th May 2014.
The conference venue is “The Danish Society of Engineers” (IDA), which is a modern and attractive waterfront building, in
central Copenhagen. At the TEF-5 symposium in 2014, we expect to welcome 150 participants from around the World.

The conference is the continuation of a series of successful symposia focusing on various issues related to the presence
and function of toxic or essential trace elements in food. The previous two TEF conferences were held in Rome (2008) and
Aberdeen (2011) and attracted worldwide experts from different disciplines to present recent results and discuss all aspects of
trace elements in relation to food, with special emphasis on the biological effects of trace elements. The TEF-5 program will
consist of several topical sessions initiated with key—note lectures from renowned experts, followed by oral presentations on
recent developments in the area. The conference will also include a poster session and an instrument exhibition at the same

facilities, which allows further scientific highlights and the most recent technical advances to be presented.
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