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Study on improvement of sleep function by the compound of casein
hydrolysate and y-aminobutyric acid

HUANG Yuan-Ying"?*, YUAN Gen-Liang'

(1. By-Health Co., Ltd., Guangzhou 510663, China; 2. Guangzhou Eleven Fence Co., Ltd., Guangzhou 510663, China)

ABSTRACT: Objective To study the improvement of the sleep function by the compound of casein
hydrolysate and y-aminobutyric acid on mice. Methods Healthy male mice with the body weight of 18~22¢g
were divided into different groups randomly. According to the recommended dosage of 5 times, 10 times, 30
times, the mice were divided into low(0.1 g/kg bw), medium (0.2 g/kg bw)and high(0.6 g/kg bw) dose groups,
and another control group was set, to observe the sleeping indexes of mice. Results The number of sleeping
animals and sleep time of the 3 groups were 0, and the difference was not statistically significant
(P>0.05)compared with the control group. Compared with the control group, the compound preparation of
casein hydrolysate and y-aminobutyric acid could prolonged the time of the sodiumin mice with middle and
high dose group(P<0.05) and shorten the latency of sleep in the middle and high dose group of mice
(P<0.05).Conclusion  According to the judgment basis on improving the sleep health from "Technical
specification for inspection and evaluation of health food", the compound preparation of casein hydrolysate and
y-aminobutyric acid can improve the sleep quality of mice.
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Tablel The effect of the sampleon thedirect sleep of mice
(8 (g P (s) P
10 19.0+1.1 36.4+1.7 0 / 0 /
10 19.2+1.1 36.6£1.8 0 >0.05 0 >0.05
10 19.1£1.2 37.3£2.4 0 >0.05 0 >0.05
10 19.3+1.2 36.1£1.9 0 >0.05 0 >0.05
FR 2 HmIKEBEEZNES /)RR E B R0 ( X +5)
Table2 The Effect of sample on the sleep time of mice induced by sodium
(8 (®) (s) P
10 19.0+1.1 36.4£1.7 2044+204 /
10 19.2+1.1 36.6+1.8 2074+183 0.764
10 19.1+1.2 37.3+2.4 2294+213* 0.015
10 19.3+1.2 36.1£1.9 2250+£266* 0.043
sk , P<0.05
F 3 HmxMEKEEEZME TR SRR X +5)
Table3 The effect of the sample on the dose of sodium in mice
(8 (8) (%) p
10 19.5+1.3 36.9£1.9 1 10 /
10 19.4+1.2 36.2£1.8 2 20 0.531
10 19.5£1.3 37.6£2.9 3 30 0.264
10 19.5+1.4 36.5<1.8 1 10 1
*4 H@NELZNESDRNEERBHZNE(X +5)
Table4 The effect of sample on the latency of mice induced by sodium sodium
(8) (&) (s) P
10 19.4+1.1 36.8+1.9 2222+109 /
10 19.3+1.1 37.442.9 2119+112 0.111
10 19.3£1.1 36.542.3 2067+168* 0.019
10 19.3+1.3 37.3+2.4 2090+166" 0.045

, P<0.05
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