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Table 1 Intragastric administration standard
o R G2
Control 28 3K 10 ml/kg
Model ERLE RS 10 ml/kg
SASP SASP 500 mg/kg
H-CH CH 500 mg/kg
L-CH CH 200 mg/kg

1.42 PTG a5 80F 43 (Disease activity index,
DAL)AL A, B K0 5/ B 1A o 4t
AR Gt/ B AE 6 % KHE 3% 2 A7 0F
g DATVEZR A 3 AR B BIE

143 ZHEE  HERITA R N R
fif ), BT ) 3h % 2 L E AR 45 1, A0 BRI sk 46
W3 i WK R AR 1T B 45 0 % T I =X
(1o



98 b

= 2023 45 4 1]

S (gfem)=E I E/ZEHEKE (1)
144 258 RARBGPF 50 % /N BRUES i KRB
BRI AR 3 PRI,

145 HipAZURIEY) A BUES g Bk AT ik
AT I A 3 S AR A 2 Y R AT g (0 L5
1.4.6  AALR BAPL AR bR S A D
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Table 2 DAI score
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0 <1 PR A B AL T A
1 1~5 F AR R 5 & s
2 6~10 |
3 11~15 WA AF, ABRT L4
4 >15 KA @, fn i
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Table 3  Gross colon injury score
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Fig.1 SDS-PAGE electrophoresis

W% 5
Absorbance
)

190 220 250 280 310 340 370 400
Pk
Wavelength/nm
B2 KRRZBEMRESE

Fig.2 UV absorption spectra of collagen
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Fig.3 FTIR spectrum of collagen
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Table 4 Amino acid composition of collagen in eel skin

A A F/ RAEBRAZ/
FOLm A K - Gk B A 3
% %
X ITARBR 6.04 7 A 1.12
H R 2.72 AR 2.64
2 H % 3.76 B4 R 0.31
PR R 10.35 X &AM 221
H A B 28.67 R R 4.05
e 11.62 20 F B 1.27
PR AR 0.00 A H 9.28
4 3 AR 1.95 i 13.45
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B4 DPPH#HE
Fig4 DPPH clearance rate
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Fig.7  Morphology (a) and gross damage score (b) of mice colon tissue
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Fig.9 Pathological sections of colon tissue (200x)
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Fig.10  Activity of MPO in colon
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Fig.12 GSH (a), GPx (b), CAT (c¢) and SOD (d) content in mice colon
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The Effect of Collagen Hydrolysate of Eel Skin on the Improvement of Colitis

Li Henian, Hu Yujia, Zhang Chi, Lin Jie, Guo Jingke, Liu Shutao”
(Institute of Biotechnology Fuzhou University, Fuzhou 350002)

Abstract Ulcerative colitis (UC) is an idiopathic intestinal disease with an increasing incidence, and all the therapeutic
drugs have different degrees of side effects. Studies have found that collagen peptide can relieve the symptoms of UC,
and is safe and healthy. However, the current research is mainly limited to the prevention effect of UC, and there is
still a lack of research on the therapeutic effect of UC. Eel skin is rich in collagen, but eel head is generally discarded
in processing, resulting in a waste of resources. Meanwhile, there is a lack of research on eel skin collogen hydrolysates.
In this study, collagen was extracted from eel skin and hydrolyzed in the hope of obtaining eel skin collagen hydrolysate
(CH) with therapeutic effect on UC, so as to improve the utilization value of eel processing by—products. It was found
that eel skin contained abundant collagen, accounting for 27.87% of the wet weight of the skin. The extracted collagen
was of high purity and mainly type I collagen, and eel skin could be used as a high—quality source of collagen. Colla-
gen was enzymatically hydrolyzed to obtain eel skin collagen hydrolysate (CH) with antioxidant activity, and CH was ad-
ministered to DSS induced UC mouse model. The results showed that CH could safely and healthily reduce DAI score to
0 and improve colon status in UC Model mice compared with Positive control group and Model group. Pathological sec-
tions of colon tissue showed that CH could restore the integrity of mucosal epithelium and reduce inflammatory cell infil-
tration. Oxidative stress index of colon tissue showed that CH could reduce MDA content (0.75 nmol/mg protein) and
MPO activity (0.11 U/g tissue) in colon tissue, and improve the antioxidant capacity of colon tissue and reduce oxidative
stress level by increasing GSH content (22.92 umol/g pro) and activities of SOD (693.61 U/g pro), CAT (1.69 U/g pro)
and GPx (141.29 U/g pro) antioxidant enzymes, so as to treat UC.

Keywords eel skin; collagen; ulcerative colitis; antioxidant



