$26% BW BHEITIYTERYB(BEEZANER) Vol. 26 No.4

201148 A JOURNAL OF ZHENGZHOU UNIVERSITY OF LIGHT INDUSTRY { Natural Science) Aug. 2011

N HRE 1004 - 1478(2011)04 - 0001 - 05

AR 3 22 7= X 1E 5 7D BT AL
Je Na® -K* -ATP Figih Pk i) 55 M
PR, EX, EITH
(BNBTLER RA5LHTEER, TH HH 450002)

RERATRAGRLERSEF PR T HE KL BHEE Na* K -ATP 85 K& Hoh. 4
FRHWMAI AT ORI RELEH REREL BER AEB-H BS54, 4983
B, MEnFREasE fEhsE XN AR S Na*-K*-ATP 8856 W, A & . #2 FF 4%
WERRTFRIAE, GHANEAEFPREES S BALR-H AT BA A KETH,
#HEFAY, 5 BAMLEREEF(P<0.05). X4 St S F LB ERGHEALRAR,
GhEBEt, S ERA A ENGEERENBAMIIYEFEE(P<0.05); 85 RMMRE QK 8
Bifo Na’'-K*-ATP B 52t R AL E ERIK(P<0.05). TR AW 2L XS THH LK
o B EEIE Na* -K* -ATP 8369 5 M , IR E R R G A A £ BRGEE, R VL F. X Eid
BERARLFRTB-NRBLEL LML

X@iR. %L %518 ;Na*-K*-ATP &
hE 4 %8 R151.1 X RkFRERD A

Effect of different oat products on digestive enzyme and
Na*-K*-ATPase activity of normal mice
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Abstract: The effect of different oat products on digestive enzyme and Na*-K*-ATPase activity of normal
mice was studied. The experimental animals were randomly divided into control group,oat 8-glucan group,
oat flour group,oat meal group and oat bran group. The mice were fed for three weeks. The intestinal muco-
sa Na*-K*-ATPase activities and digestive enzyme were determined by spectrophotometry. The body
weight and food in-take were also examined. The results showed that after three weeks, the mice body
weight and food in-take of oat flour group is fit to control group,other groups body weight and food in-take
of mice decrease ,and there is significant difference comparing with control group( P <0. 05). Except for
the oat flour group,the others suppressed body weight gain of mice and resulted in significantly decreased
food in-take and amylse activity compared with the control group( P <0.05) ;the trypsin, lipase and Na* -
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K *-ATPase activity of all experimental groups were significantly lower than the control group(P <0.05).

The result showed oat products could decrease level of body weight, food in-take, and intestinal mucosa

Na*-K*-ATPase and digestive enzyme activity of mice. The availability of nutrient was depression. The

change course is positive correlation with B-glucan of different oat products.
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