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Prdiminary sudy on esablishment of a lead poisoning mouse modd
Xu Haibin et d.
(Nationd Ingitute for Nutrition and Food SHety , China CDC, Beijing  100021)

Abdract : In order to egablish a lead poioning nouse nodd for evaluating the lead expelling function of a
hedth food ,a total of 209 KunMing mice (male 179, female 30) and lead acetate (PLAC) as a poioning
agent were used for gudy. The animals were randomly divided into 7 groups . Experimenta |ead overload was
produced by drinking water (164 mg Po°" /L 546 mg Pb*" /L 1638 mg P’* /L) and feeding diet (224 mg/
kg, 728 mg/kg, 2 240 mg/kg) . At the 10th day and 20th day , the concentrationsof lead in liver , brain, fe-
mur and blood were measured. The results showed that sex had no dfect on the loading of lead , both femae
and male mice could be used for experiment. The nouse nodd could be egablished by drinking water contai n-
ing POAC164mg Po’" /L 546 mg Pb*" /L 1638 mg P°™" /L jor feeding diet containing PRAC 224 mg/kg , 728
mg/kg , 2 240 mg/kg. The water containing PRAC 546 mgPb/L could produce stable mouse model in 10 days.
This method can be used for edablishing a lead poisoning mouse nodd .

Key Words: Lead; Animals, Laboratory ; Lead Roisoning
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Po** 1 2 , , (P<0.01)

) 10d, 0.3 20d,
gl , (1 2 10 d
i0d ,
(P<0.01) 3.0gL
sz+ sz+
3 4 , 20d, 20d
0.3gL 1.0gL 3.09L , P’
224 mg/kg 728 mg/kg 2 240 mg/kg
1 10d Xts W g/g(Z)
gL
0.0 8 0.05+0.00 0.06+0.03 0.05+0.00 1.38+0.9
0.3 8 0.52+0.15® 1.36+0.38Y 0.17+0.29 18.60 +7.70W
1.0 8 1.23+0.39W 3.53+0.51@ 0.59+0.52 78.96+27. 4
3.0 8 1.69+0.81%Y 4.71+2.320 0.55+0.26% 149.20 +51. 60%
(1) P<0.01;(2 ¢ ,
2 10d X+s u g/g(z)
mg/kg
0 8 0.05+0.00 0.06+0.03 0.05+0.00 1.38+0.9%
224 8 0.34+0.16® 1.52+2.13@ 0.05+0.01 11.54 +3.530
728 8 0.64+0.220 3.03+1.00® 0.42+0.439 43.18 +10.59%
2240 8 2.44+0.35Y 6.42+0.92% 0.77+0.52% 120.90+18.95%
(D) P<0.01;(2) ¢ ,
3 20d X+s Hgg?
gL
0.0 7 0.13+0.06 0.09+0.11 0.11+0.14 1.23+0.58
0.3 7 0.55+0.439 2.65+0.87 0.85+0.79@ 79.50+22.39@
1.0 7 0.68+0.29® 3.03+0.59® 0.91+0.20® 161.70+26.9W
3.0 7 3.53+1.68% 5.97+3.829 1.96+1.31% 219.80+93.8%
(1) P<0.01;(2) ¢ ,
4 20 d Xts M g/g(z)
mg/kg
0 7 0.13+0.06 0.09+0.11 0.11+0.14 1.23+0.58
224 7 0.31+0.06% 1.92+2.94W 0.60+0.67% 65.67 +73.23@
728 7 0.59+0.22® 1.95+0.53W 0.49+0.19¢ 56.73+28.10%
2240 7 2.99+1.98% 4.71+1.169 1.06+0.84%Y 149.20 +51.60%
(1) P<0.01;(2) ¢ ,
5 X+s pg/g®

gl

0.0 10 1.24+0.98 1.13+0.3 2.19+0.55 2.54+1.27 0.48+0.09 0.62+0.19 3.14+2.81 2.64+1.03 0.73+0.29 0.81+0.24
0.3 10 1.68+0.85 2.60+1.96 6.42+3.25 7.14+2.81 1.12+0.68 1.34+0.35 28.1+38.8 23.9%21.2 0.76+0.28 1.49+1.43
3.0 9 1.87+0.85 2.39+1.60 8.31+3.59 7.72+2.56 8.10+0.81 8.21+0.73 162.3+44.6 162.4+36.5 1.78+0.54 2.17+0.86
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, 0.3 , ,
3.0gL
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6 Xts Wg/g?
gl
0.0 11 0.04+0.03 0.07+0.05 0.05+0.08 0.55+0.56 0.14+0.09
0.3 1 0.20+0.09® 1.33+0.39% 0.35+0.47 58.90+24. 109 3.44+0.520
1.0 1 0.52+0.39@ 3.23+1.18@ 0.53+0.26 106.20 +53. 600 10.30+1.73®
3.0 1 2.31+0.759 5.19+1.50% 1.56+0.68% 163.30 + 102. 70 21.40+14.39
(1) P<0.01;(2) ¢ ,
7 20d Xts g
my/kg 20 d %
0 7 20.7+1.0 38.2+2.2 17.4+2.2 340.9 5.1
224 7 20.7+1.2 40.1+2.1 19.4+1.7 380.8 5.1
728 7 21.3+0.8 38.6+2.5 17.3+2.1 4.4 5.0
2240 7 21.3+0.9 38.6+2.3 17.4+2.5 341.6 5.1
4 t
, , 4.4 , 10d,
, , 90 % (P<0.01) , 10d
95 % -
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