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The Mechanism of Bovine Collagen Oligopeptide Promoting
Wound Healing in Mice after Skin Incision Surgery
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Abstract: In order to investigate the mechanism of bvine collagen oligopeptide (BCOPs) promoting wound healing in mice after

skin incision surgery.A total of 96 SPF ICR male mice were randomly divided into control group and 3 BCOPs intervention

groups(0.375,0.75,1.5 g/kg - bw, respectively ) , and 24 mice in each group.The mice were carried out by mice stomach-

lavaging continuously for 11 d after incision wound model.8 mice each group were sacrificed separately at 3rd d,7th d,and 11th d.

It was found that the tension strength of mice in the high—dose BCOPs group was significantly higher than that in control group

at day 11.Low,medium and high dose BCOPs could significantly increase the concentrations of ALB and PA in serum at 3rd d,

7th d,and 11th d(p <0.05).The medium and high dose BCOPs could markedly promote the expression levels of IL-10 in

serum at day 3,7 and 11(p <0.05) ,while BCOPs could also significantly inhibit the expression levels of TNF-a(p <0.05).

Therefore ,BCOPs can effectively promote the wound healing in mice ,which may be related to improving the nutritional status

and inhibiting the inflammatory response in mice.
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23 4 BREREMRMESH/NRME IL-10 0
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M3 ME4 FrR, RIEH3 d, 55 54 HEHHE
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(p <0.05) i 4% 7 ft 40 TNF — o ¥ ¥ TG Wb 25 4 45 1k
(p >0.05) ; RJ545 7 d, BCOPs 5| & Fl /& 71 &= 48 /N
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Table 1  The effect of BCOPs on the ALB concentration of serum from mice in each group(x =s,n=8)
1 ; IMiLyE ALB ¥R (pg/L)
#3d 7 d #11d
EYEpogiiE 267.96 +21.46 275.15 £35.98 279.89 +45.88
BCOPs i) i 2H 510.24 £39.43 " 371.56 £50.74 381.95 +56.89
BCOPs 5|40 389.65 £32.79 " 376.91 £43.89 " 393.46 £35.59"
BCOPs & 7| s 4l 356.56 +61.32 439.56 £35.32* 458.89 +38.56 ¢

T2 AR RO 2 /N BT PA W A2 (x £5,n=8)

Table 2 The effect of BCOPs on the PA concentration of serum from mice in each group(x £s,n=8)

15 I35 PA B (ug/mL)
#3d 7 d #11d
75 X IR ZH 31.36 +2.57 35.07 +4.35 20.56 +3.32
BCOPs {541 4593 £2.08" 37.97 +3.55 26.54 +3.56 "
BCOPs Hisl 4] 46.69 +3.44° 41.01 £3.26° 28.49 +3.49*
BCOPs =51 2H 41.11 £3.07* 45.07 £3.59* 39.96 £3.95*

3 AEEUR IR IO 4/ SRS 1L-10 W BEERIRZME (x £ 5,0 =8)

Table 3 The effect of BCOPs on the IL-10 concentration of serum from mice in each group(x =s,n=28)

L3 TL~10 3K BE (pg/mL)

iRl
A4 3 d ARJEHT d ARJEH 11 d
Ey=POpiEE| 510.57 +70.12 534.89 +85.45 498.87 +77.45
BCOPs {541 801.18 +100.05" 634.56 +84.56 510.89 +65.35
BCOPs Hr |1 4H 827.89 £11549" 709.56 +58.17 565.45 +74.45"
BCOPs &5 iE 4 899.58 +95.01 733.89 +84.45 " 745.89 +74.65 "
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Table 4  The effect of BCOPs on the TNF-q concentration of serum from mice in each group(x =s,n=8)

1% TNF—o ¥ B (ng/L)

2057 =y - o
ANEH3d REHT d ARG 11 d
Gy =PopieEs| 488.48 +43.82 624.89 +68.92 612.15 +64.75
BCOPs {IKH &40 410.56 +77.64 52045 +74.13* 500.45 +55.22*
H 490.56 +43.71 455.89 +60.98 367.99 £57.45"

BCOPs H15i| £
£

BCOPs &5 %I 4] 471.48 +77.54

516.12 +65.45" 565.45 £51.79

REZH (p <0.05) ; RJFEE 11 d,BCOPs HA 371 20 Fll iy 771
ZH/NEUM A TL—-10 ¥ BB Wi Fas [ X I (p <
0.05) , IGF A0 77 B 2H /s BRI TS TNF— o 3637 157 BH
WAL T2 X4 (p <0.05)
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