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Effect of Chicken Breast Hydrolysate Enriched with
Anserine on Uric Acid in Mice

ZHANG Ruixue, ZHANG Jiangtao, FANG Lei, LING Kong, ZHU Yan,
LI Mingliang, GU Ruizeng, WEI Ying
(Beijing Engineering Research Center of Protein & Functional Peptide Corporation Limited, China National

Research Institute of Food and Fermentation Industries CO., LTD, Beijing 100015, China)

Abstract: The study aimed to investigate the uric acid lowering activity of chicken breast
hydrolysate enriched with anserine in mice with hyperuricemia. Different sources of hydrolysates
enriched with anserine were administrated with different doses to hyperuricemia mice induced by
potassium oxonate. The effects of anserine on organ index, serum levels of uric acid (UA), creatinine
(CRE) and urea nitrogenand (UN), activities of hepatic xanthine oxidase (XOD) , adenosine
deaminase (ADA), aspartate transaminase (AST) and alanine transaminase (ALT), and the content of
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triglyceride were studied in hyperuricemia mice. Results showed that anserine could effectively

alleviate the liver and kidney index. The medium dosage in sample 1 and sample 2 had the most

obvious effect, and could effectively reduce the levels of UA, UN and CRE in serum, and the effect

was better than allopurinol. Both sample 1 and 2 could inhibit the liver ADA activity in mice, and the

effect was not significantly different from allopurinol. However, only the low dosage in sample 1

could significantly reduce XOD activity. Sample 1 could significantly reduce ALT activity, and low

dose reduced enzyme activity more than allopurinol, high dose could significantly reduce AST

activity. The effect of chicken breast hydrolysate on liver TG content was consistent with the trend of
XOD, which confirmed the correlation between TG content and XOD activity. Therefore, chicken

breast hydrolysate enriched with anserine can effectively reduce uric acid levels and alleviate

hyperuricemia in mice.

Keywords: hyperuricemia, anserine, adenosine deaminase, xanthine oxidase, transaminase
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hydrolysate enriched with anserine
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Fig. 1 Effects of chicken breast hydrolysate enriched with
anserine on serum UA concentration in mice with
acute hyperuricemia
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