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Protective effect of peppermint polyphenols on CCl,—induced liver
damage in mice
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Abstract: The protective effect of peppermint polyphenols on CCl,—induced liver damage in mice was studied in
this paper. The results showed that the high dosage treatment(400 mg/kg BW-d) by gavage of peppermint
polyphenols significantly inhibited the increase of AKP,ALT,AST activity (p<0.05). The pathological tissue
biopsies showed that liver cells of mice in high dose group remained intact with a little spotty necrosis,and had
no large necrosis area, it further indicated the peppermint polyphenols had protective effect on liver damaged
by CCl,. On the other,the high dosage treatment by gavage of peppermint polyphenols significantly inhibited
the elevation of content of TC and TG in serum,and increased the SOD,CAT and T-AOC level in liver,and
deceased the content of MDA in liver (p<0.05). It showed that peppermint polyphenols had potential to be
developed in the aspect of preventing and improving liver damage.
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Table 1

Liver and spleen index of mice in each group

(X%SD, n=10)
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Table 2 Effect of peppermint polyphenols on AKP, ALT, and

AST activities in serum of mice X+SD, n=10)

4151 AKP (U/L) ALT (U/L) AST (U/L)
4 60.71%5.90° 20.3424.92°  33.3423.61°
R 113.44x12.54°  125.60+11.54"  103.58+8.04
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Table 3 Effect of peppermint polyphenols on the content of TC
and TG in serum of mice (X+SD, n=10)

ZH 5 TC (mmol/L) TG (mmol/L)
IEHA 4.33+0.47" 1.1620.18°
T2 5.54+0.48" 1.99+0.26°
B4 4.58+0.54 1.40+0.22¢
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Table 4  Effect of peppermint polyphenols on antioxidant
activities in liver of mice (X«SD, n=10)

MDA T-AOC

(nmol/mg (U/mg
prot) prot)

22.24+2.78" 38.53+4.84" 3.02+0.29' 1.61+0.12*
BRI 15.49+1.12¢ 29.80+4.33° 8.08+0.89" 1.010.15°
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AR 18.1321.52" 35.0623.23% 5.94+0.71° 1.34+0.11"
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