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Abstract: In this study, KM mice were used as experimental animals. The effects of patulin (PAT) at concentration gradients of 2.5, 5.0,
7.5, 10 and 15 pmol/L on the body weight and renal coefficients in mice were investigated. The toxicity and damage of PAT to the kidneys were
examined through section staining experiments. The PAT concentration had little effect on the increasing rate of body weight, and there was
almost no correlation between them. However, as the concentration of PAT increased, the kidney coefficients tended to increase gradually, with
the difference between the 7.5 pmol/L PAT treatment and 10 umol/L PAT treatment being significant (p<0.05). As the concentration of PAT
increased, large areas of cell stroma and extracellular matrix were observed after HE staining (hematoxylin-eosin staining), with the number of
bluish purple nuclei and the nucleus density gradually decreasing. In addition, there were long blank strips at higher PAT concentrations. After
Masson staining, glomeruli showed sinificant fibrosclerosis, along with intercellular congestion. A small amount of glycogen appeared after
periodic acid-schiff (PAS) staining, indicating that glycogen was not normally degraded. Therefore, the increase in PAT concentration led to
problems such as decreased nucleus density, shrinkage of kidney cells, increased collagen fibers and inhibition of glycogenolysis, causing severe
kidney damage in KM mice. This result will provide theoretical support for further studies on the damage of PAT to the kidney.
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Fig.1 Weekly weight growth rate of KM mice

HESE 28 d X KM /INRHE B 45 T AN FIVKE PAT,
REEE 6 h JEFRIUAE, & 7 d ARSI —CFIE,
RE RIS PAT WREEZ R RUNE 1 fs. ANEK
JEH) PAT SR E G R IIA m A IS, 5TCRAKRE
BOATHEAAHLL, % PAT AIEAZ R/ DRARG KRS
XTHRZATC R 22 57 (p>0.05), AN[F] PAT R4 2 [F]f
REMBEIK R BT R E IR BRIE 14~28 d Z[H]
5 pmol/L PAT FEMAAH RSN Lotttk vl ki
2228 d 45T KM /MR 15 umol/L K L R 75 PAT X
RE KRBT VR, W 2 () L P ToAH oG

2.2 PAT & 3t KM /R HAIE R 2089 ol

HEEE 28 d %f KM /NRE B 45 T AN FIKREE PAT, ik
ISEERALIEEN ), ICFEAEVRE, THREEIERE &
BB IE R B G 45 R R 2. B85 PAT WK,
B R B ZE RS, SXTHRAMLL, PAT
4 7.5 pmol/L AT 10 pumol/L PAT AbFEfZ 7 8%

(p<0.05). HIA PAT 4l [A1ZFRHAK, (HARR T2
FIZH, PAT ZHBARHOR T . B IEREE KD
B A4 2 TG B S AR A R IR 0 T HH SR U 1 R R

TRUE R W T B RUKEE B ERBALAAE,  inatk
B SRR OISR B A A U AR
IKEE LRI . R, AIHERT PAT A 7.5 umol/L
F110 pmol/L i B B i il ™ 451455 11724 PAT Ay
15 umol/L I, B IFAIFaa 4 4a e =, Bk, BiER
TP

201

1.6

1.2F J

0.8 F

e e L

04}

Kidney coefficient / %

0050 20 50 70 100 150

content of PAT / (umol/L)
(&2 PAT JREEXT 1B AL R U AOS2NG

Fig.2 Effect of PAT concentration on kidney coefficient

Fig.3 HE staining of the largest cross section of kidney (200x)

JE: a: 0 umol/L; b: 2.5 umol/L; ¢: 5 umol/L; d: 7.5 pmol/L;
e: 10 umol/L; f: 15pumol/L. TFHEF.
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Fig.4 Masson staining of the largest cross section of kidney
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Fig.5 PAS staining of the largest cross section of kidney (200x)
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