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Study on the anti-sport fatigue of natural enzymes sport drink
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ABSTRACT: Objective To investigate the anti-sport fatigue effect of natural enzymes sport drink on mice.
Methods

control group. The intragastric doses were 10, 20, 60, and 0 mL/(kg-bw), respectively, which the control group was

Healthy male mice were randomly divided into 4 groups: the low, medium and high dose groups and the

filled with the same volume of pure water. The mice were fed for 30 d, and 30 min after the last administration, the
weight-bearing swimming time, serum urea nitrogen, blood lactic acid, sarcolactic acid and glycogen contents were
measured. Results Compared with the control group, the times of weight-bearing swimming test and the contents of
glycogen were significantly increased in the experimental groups (P<0.05), and the contents of serum urea nitrogen,
blood lactic acid and sarcolactic acid were significantly decreased (P<0.05), showing a certain concentration
dependence. Conclusion The natural enzymes sport drink has a certain effect on strengthening sports endurance
and eliminating fatigue in mice.
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Table 1 Nutrition facts

T H £} 100 mL BRESEMH %
A& 240 kJ 1
Bl 01g 0
g Wi 02g 0
K G l4g 3
il 50 mg 2
B 28 mg 1
ZR 0.15 mg 3
S0 Pk iz 1.3 mg 10
LR 37 mg 20

SPF(specific pathogen-free)2% KM(Kunming [ HH)/)N i:
W SEF T~ ARG AR Bl Be sh# DAEREST AT, BRI /N,
WpTit 18~21 g, AERIFEIRE 20~25 °C, AHXf R
50%~70%.
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WIS BCEL 4 4, 43 B IR AL . PRl
A, EFEAX IR, 18, . SRR BRIk
B AT 5 F% .10 45 .30 4%, B 10.20.60 mL/(kg-bw)
FIEME, X R RGOk B . B4 20 1, 4100
SR/ D RA TR 2 t R B 25, it 5 #EsL,
5 oA/ N R K LIS . M R EADE . I FLER
DE . WLZLER I E FILEE RN E o SCEE0%E Lk 30 d.

222 HARMEF &
(1) kS5
PSR 25 30 d, RIREAZY 30 min, B FRE A/ A S

PRI 5% A4 H AR SR 7E &8, I8 F7KiIK 30 em, 7K
H1(30+0.5) °CHyNFUKAR T, 0 IFIKIT IR 2 FET BB [R]
(min), 15 HR/N BB Tk s g el

(2) Mm% R E AN E

HESEA 2 30 d, ARIKEZY 30 min, /NG 2% K i,
B TR 30 cm. /KIR(30+0.5) °CHy KA T iEVK . 60 min
Ja, IRERRIMN 1 mL, MAEETF 4 CH&M FEERG, B
MEELE 8000 r/min &0 10 min, 435S M3, KM% R
TR B gt e

(3) I Pl 2

HESEA 2 30 d, ARIKEZY 30 min, NG 2% K,
BT KR 30 cm, /K IE(30+0.5) °CHINFUKAR HiFIK 30 min.
#K 20 min JFHEU, FRIRBKCR M 0.5 mL, MFEE T 4 °C4%
T EERE S, £E 5000 r/min T B0 15 min, 4385 ML3E, FIM
FLR I 2 350 S LR v )

(4) WUFLE

SR 24 30 d, RYKZEZ 30 min, /NRIAE 2% &,
BT KR 30 cm, /K IE(30+0.5) °CHIFFUKAS FiFIK 30 min.
FiK 20 min JEHUH, SUHERG LA SE/NR, REEIFREUN B
JERBLAT 0.1 g, % 1:9 (m:V)H He i A R K, vk
A5, 5000 r/min B0 10 min, 435I, 2 MR350 S
e E A UL 75 i),

(5) JHERR DA

L4230 d, RIS Z 30 min, /MR EFKIE
30 cm , K (30+0.5) °CHYHEKA HiiF UK 30 min 5, B
I STHE AL BE, K P S UL PR RO IE, P AR R K sk S
TEACIR T, A EC 1 g, Fic B FFRE D 3R e A A U B
JHER D

2.3 Gt oh

BRI Y AFR AR 22 ( x+5)2878 B fT1, SPSS 4i itk
AT EIE AT, 5 22430 R AR S R U HT(ANOVA)
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YOREXE /N BRI JGR M o
3.2 RABEZREENIRELIXS /R 51 E @ik eI s
i by R LR R Y 4 2170 BRURS S FR 3 K
6], MR A MLFLRR - WLFLIR ST st 5 B A2 1k, DL
3.



1946 T e T 0 =

*2 XWAESHNRAERELTK
Table 2 Changes in body weight of mice before and
after the experiment

1 F|4 Y 2K
/[mL/(kg-bw)]  Pi/g /g
Z5 J N R ZH 0 18.6+0.8 22.3£0.8
IR R SE A 10 18.9+0.7 22.7+0.9
rh i SE R Al 20 18.8+0.9 22.6+1.1
e P SRR A 60 18.3+0.9 22.4+0.8

WL IR K9 i 22 128 5 AR /0N B 570 T i i) g
FL5 R AR R BE ARG, MR, Fh L R SO 4 5 X IR
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SRR SEE A B B 3. 4 f5(P<0.01), MisshYokt
A I S 1 /N B AE A g, 4R AT SRS ShRE ), WEIR
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2 3 AL, MRS S PORHG /N BT PR 2 AU 1
A% LS5 M AR AR G, 3 S W) i S 41 5 0 B
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FL ik S RAIG 2 f5(P<0.01). IfLI% PR 2 AUZ M LAY
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PRI BN, b SRR S X A
SRBEIE T 24521P<0.01), BAETE—E LA
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it J3Fi2 ShaE S, WS e RN R, RAREE
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SAALRE ST HETE, AT A B GE L% 55 B A FLT.
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R ke AN [ 510 455 K 2R 1 R0 s JORE, 329 ) B g 1 58 /s
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ST O 3P B O R 6 N R IR T - v i =p )
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P %) AL EC AR A7 (25 25 53 (P<0.05), JEHUZ/INE Y
7T 95 AR 1] TR i 5 0 IR A A A 3 2
(P<0.01), ey 2H X /N B9 L33 PR 3R R AN ALFLIR 75 Y
S QLA S (P<0.01); il L2 iR X HILIR R 57
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Table 3 Effects of different doses of the test drinks on mice swimming time, the impact of blood urea nitrogen, serum lactic acid,
muscle lactic acid and liver glycogen

g1 ey it ] min MIFREA S FLER WUFLER & JrFH g i
/(mmoL/L) /(mmoL/L) /(mmoL/L) /(mg/g)

= papiiti| 7.6+0.5 13.06+0.07 8.06+1.22 0.96+0.08 1.86+0.13

R 1 S 15.2+1.1" 8.11£0.15" 5.47+1.09 0.57+ 0.03 2.41+0.98

rh SRR 4 22.6+3.3*" 6.44+0.86" 5.01+0.78" 0.46+0.05" 4.25+1.23""

o AR i SR 2 26.6+3.5"" 5.98+0.47"" 4.29+0.23" 0.40+0.01"" 4.86+1.43""

W UER S AR IR A, 2257 B3 (P<0.05); mfUF 5a8 (IR IR Ho e, 22 3 3 (P<0.01),
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