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Abstract: To study the influence of Herba Patriniae on lipid metabolism of rats, SD rats (male and female in half and half) were used as
experimental animals. The experimental model was established with high-fat feed. Blood from eyeball was drawn after fed for 4 weeks. The
contents of cholesterol (TC), trigly ceride (T G), low-density lipoprotein cholesterol (LDL-C) and high-density lipoprotein cholesterol (HDL-C)
were 3.01, 1.36, 0.32 and 1.07, respectively. Results showed that, compared with the positive control group, the contents of TC, TG, LDL-c of
the other three groups were much lower and HDL-c was significantly higher. There were remarkable differences among the different dose
groups. It was concluded that Herba patriniae has action.of regulating blood lipids. The Herba patriniae can be used as a functional food to be
developed.
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Table 1 High-fat diet model group
48 7| ZIE 4 TC/(mmol/L)
A rhatpg 6 1.8640.05
% g 5t A8 48 6 8.0420.24**
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Table 2 Effect of Herba patriniae on the grow indexes of the

rats
48 5| BartkElg KBRBRENG HE/GEETEYR
EFMME 21374312 34924512 1355 63.41
B AT ¥ T /A 21.6842.93  35.7344.70%  14.05  64.81
BERISTRR L 21.4544.32 39.8346.00** 18.38  85.69
KAV #3480 21.5443.45 37.6442.73a* 1610  74.74
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Table 2 Effect of Herba patriniae on the blood lipid of the rats
ik
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Ba  EHEFAa i1 E !
TC 24234046 2.2640.40 4.6240.47** 3.01+).57A**
TG 0.9740.10 0.7840.290 1.6440.21** 1.364).17AA

LDL-C 0.2940.20 0.2640.15 0.430.16** 0.3240.19AA
HDL-C 1.2740.26 1.3740:44 0.9120.28* 1.0740.26A

E: *HafRR 4, *P<0.05, ** P<0.01; A 5A
Rk, A P<0.05, A A P<0.01.
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Table 4 Effect of Herba patriniae on the liver lipid content of
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the rats
1| TC/(mmol/g)  TG/(mmol/g)
SEF SR A 1.574).56** 8.1441.26**
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AW EE T 2.02+0.36** 9.78+1.90*
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