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Protective effect of five antioxidants against acrylamide—induced
oxidative injury and kidney injury
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Abstract: Acrylamide (AA) is a toxic compound that could lead the damage of DNA in cells. In present paper,
it was mainly discussed the protective effect of five antioxidants (puerarin,luteolin,genistein,quercetin,and
naringenin) on AA —induced oxidative injury and kidney damage. Fifty —six male Balb/c mice were randomly
divided into seven groups,Control group,AA group,five antioxidant groups. The oxidative injury and kidney
injury were evaluated by the indexes of serum,including glutathione (GSH) , superoxide dismutase (SOD ),
malondialdehyde (MDA) and serurn urea nitrogen (BUN). The results showed that compared with AA group,
antioxidants groups could increase the content of GSH and SOD activity and decrease the levels of MDA and
BUN in the serum of the mice significantly. Genistein had significant protective effects on AA—induced oxidative
injury and kidney injury was most obviously.
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Table 1  Effects of antioxidants on body weight changes of AA—treated mice
s A OD N () /N BRI 0 £ ()
1d 8d 15d Ar7d JF7d 14d

payiies| 8 28.13+0.47 30.83+0.72 33.5+0.46 2.7+0.26 2.6620.31 5.37+0.05
AAH 8 28.26+0.87 30.96:0.79 32.83+0.99 2.630.11 1.93+0.21 4.57+0.21
R EA 8 28.33x1.5 30.80+1.48 33.36£1.15 2.4620.25 2.5620.5 5.03x0.37
YN 8 28.1+0.36 30.6+0.3 33.03+0.15 2.5+0.4 2.43+0.37 4.93+0.25
Mt e Z 4l 8 28.7+0.37 31.26+0.71 33.520.56 2.5320.35 2.2320.15 4.76+0.21
PRIARZRA 8 28.0+1.41 30.8+1.01 33.36x1.1 2.8+0.4 2.56+0.47 5.37+0.55

Rl # 4l 8 28.36+1.33 30.6x1.4 33.16+1.10 2.2620.25 2.5320.32 4.8+0.4
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Table 2 Effects of antioxidants on activity of SOD, levels of GSH, MDA, and BUN in serum of AA—treated mice

24 SOD (U/mL) GSH (mol/L) MDA (nmol/L) BUN (mmol/L)
pagi| 144.57+13.35" 3.34+0.24" 1.28+0.08" 2.34+0.13"
AAZH 42.12+7.49* 1.44+0.24* 2.43+0.29* 3.45+0.16*
B 85.87+7.66" 2.36+0.18* 1.74£0.15 2.64+0.23"
KNRERZE 133.52+21.35" 2.84+0.23" 1.38+0.07° 2.59+0.18"
M 2521 124.15+11.49° 3.090.16° 1.41+0.24° 2.62+0.01°
PRI ZRA 141.16+5.36 3.1620.25 1.30+0.15° 2.42+0.15°
Mh e 221 120.62+15.94" 3.1320.08 1.45+0.07° 2.74+0.15°
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