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Abstract To investigate the anti —hypoxia effects and mechanism of conjugated linoleic acid, the mice
were divided into four groups and administrated orallywith 1. 5%, 0. 5%, 0. 1% ,0% CLA respectively for
successive ten days. The survival time of mice under the hypoxia condition as well as the contents of
myoglobin in heart muscle and skeleton muscle was determined. The results showed that0.5% CLA
prolonged the survival time, and increased the contents of myoglobin in heart muscle and skeleton
muscle of the mice markedly.
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Abstract: In this study, compound propolis formulae were prepared from making up the propolis” ethanol
extract with Chinese herbal broths of licorice ( Radix Glycyrrhizac) roots and herbaceous peony
( Paeonialaciflora) roots. By means of the formula, myenteric motion tests were then carried out in vitro, In
vitro bacteriostatic tests were also conducted against some enteropathogens and opportunistic pathogens,
such as Shigella flexneri, Salmonella, Staphlococcus aureus, Escherichiacoli, Pseudomonas aeruginosa and
Proteus. The tests revealed that the formula showed certain inhibitive effect on the peristalsis of in-
testinal smooth muscles and also remarkable antispasmodic and abirritant effects. Compared with
acetylcholine (Ach) and epinephrine, two neutrotransmitters and atropine, an antagonist, the actions of
compound propolis formula on intestinal smooth muscles have not realized through oo —, B — or M — re-
ceptors. Instead, they were probably myogenic orviaotherways. Inthe in vitro bacteriostatic tests, the formula
showed strong inhibitive effecn on the bacterial strainstested. All of their MICs were lower than 500 x 10-¢,
while those on Salmonellaand Shigella flexneri were both 250 x 10-%. The study formed a pharmacological
experimental basis for the application of compound propolis formulations as a functional food to regulate
digestive functions.
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