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Study on anti—fatigue activities of cottonseed peptides
JIANG Xiao-jiao WANG Cheng-ming’

( College of Food Science and Technology Huazhong Agricultural University
Key Laboratory of Food Safety Evaluation MOA Wuhan 430070 China)

Abstract: In order to exploit the resource of cottonseed peptides the anti—fatigue activities of cottonseed peptides
were studied.The effects of cottonseed peptides on the body weight and the swimming time of mice the content of
Lactic acid plasma urea liver glycogen SOD and MDA were studied. The results showed that the cottonseed
peptides enforced the swimming durability; the contents of liver glycogen SOD and MDA were increased; and the
content of Lactic acid and plasma urea were lower.So the cottonseed peptides had anti-fatigue activities.
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