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Abstract: The weight reducing function of waste residue of purple sweet potato was investigated by intragastric administration of SD rats.
Under the condition of no significant difference (P>0.05) of intake food between model group and control, the results showed that there were
significant differences between model.group and control group on TG and TC(P<0.01). The each level of dose values of control group’s TG and
TC were lower than model group (P<0.05). TG respectively decreased by 25.4%, 19.5% and 36.4% compared to the model group and TC
respectively decreased by 14.4%, 14.8% and 20.1% compared to the model group. The terminal weights of moderate dose group and high dose
group respectively decreased by 10:9 % and 9.7 % compared to the model group. Thetotally incremental weight of moderate dose group and
high dose group respectively decreaced by 25.4% and 26.9% comparedto the model group. The body fat of positive group, moderate dose group
and high dose group were lowerthan model group (P<0.01), which respectively decreased by 24.8), 20.6%and 21.6%. T he decrease trend of the
fat body ration was found in positive group, low dose group, moderate dose group and high dose group, however all kinds of trends were non
significant when they compared with model group (P> 0.05). The weight reducing function of remaining weste residue of purple sweet potato
was proved.
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Table 1 The weight reducing dose design of the waste residue

from extracting pigment of Ipamoea batatas L.
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Table 2 The effect of waste residue from extracting pigment of
Ipamoea batatas L.on the average food intake and food
utilization rate of SD lab rats

! n  FHERE(Yd) R EY%
ZHME 10 15.723.0 8.0+1.4
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Table 3 The effect of waste residue from extracting pigment of

Ipamoea batatas L.on the weight of SD lab rats
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Table 4 The effect of waste residue from extracting pigment of
Ipamoea batatas L.on body fat-and body fat/body ratio of SD

lab rats
il n s E 2l J& 1P F 1%
THa 10 2.5540.60 1.1240.25
AR 10 5.0140.77" 1.7620.25™
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I&FZ 28 9 4.3640.96 1.61+0.39
Eibilh ! 9 3.9840.95% 4 1.560.31
Ehip ! 9 3.9340.922 2 1.5340.34
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Table 5 The effect of waste residue from extracting pigment of

Ipamoea batatas L. on blood fat and blood glucose of SD lab

rats
ik n TG TC GLU
eRorl 10 0.76#0.15 1.66#0.19 & 3.5020.39
A 10 1.1820.22** 2.0940.31** 3.3940.35
fapkst B2 10 0.9040.24°% 1.8640.18™*  3.9820.74
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G 9 0.9540.20 1.7840.20*“ 3.8010.37
Shilk il 9 | 0.75#0.18** 1.6740.11** 3.8640.44

E: % BE huatk P<0.05; **: 5= 4tk P<0.01;
N 5A2AEAP<005; A A : SR A4 P<0.01.
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