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Abstract: The effects of total flavonoids from Rhizoma Smilacis glabrae (RSG) and its main ingredient-astilbin—on the lipid metabolism
and antioxidation level in mice were investigated. Eighty ICR mice were randomly assigned to eight groups. Group I was a control group fed
with a normal diet, and group II was a control group fed with a high-fat diet. T otal flavonoids and astilbin from RSG at concentrations of 1, 2,
and 4 mg/mL were added to the drinking water for the other six groups, respectively. After eight weeks, the mice were dissected, the
intraperitoneal adipose tissue (IPAT) and liver were collected and weighed, and the serum triglyceride (TG), total cholesterol, high-density
cholesterol, and glucose levels were determined. The results showed that compared with the high-fat control group, RSG flavonoids had no
effect on the food and water intake in mice, but could significantly reduce body weight gain and IPAT weight, as well as the TG content in serum.
The mechanism study indicated that RSG flavonoids significantly improved the activities of carnitine acyltransferase and fatty acid beta-oxidase
in mouse liver, but had no effect on the activity of fatty acid synthase, indicating that RSG flavonoids may reduce fat accumulation by promoting
fat decomposition. RSG flavonoids could significantly enhance the activity of antioxidant enzymes and decrease the level of malondialdehyde
(MDA), indicating that RSG flavonoids have in vivo antioxidant activity.
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Fig.1 Effects of RSG flavonoids on mouse growth (A) and
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Fig.2 Effects of RSG flavonoids on mice food and water intake
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Table 1 Effects of RSG flavonoids on the indices of mouse liver,

kidney, spleen, and intraperitoneal adipose tissue

8% n AIERZ% BIERI% MEZI Y% REWs %3/%

I 10 3.78+£0.12  1.12+0.04  0.33+0.02  2.56+0.53
I 10 4.1940.55 0.98+0.07  0.33+0.03  10.65+4.7°
I 10 3.96£023 117006  0.39+0.04  3.56+0.62°
IV 10 457+0.10 1.14+0.03  0.41£0.03  5.70+0.62°
V10 456£0.76  1.08+0.07  0.38£0.02  4.54x0.20
VI 10 5154095 1.10£0.05  035£0.02  4.27+0.14°
VII 10 5.02+0.51  1.02£0.04  0.33+0.02  4.63+0.41°
VII 10 393£0.18 0.99+0.05 033001  4.40+0.22°
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Table 2 Effects of RSG flavonoids on the levels of TC, TG, Glu,

and HDL-C in mouse serum

A EAT
205 A Al
TC TG Glu  HDL-C

I 2.03£0.09 2.40+£0.19 4.07£035 1.91£0.20 0.06+0.01
II  3.46+034* 3.92+0.28" 4.66+0.43 2.56+0.29 0.35+0.08
Il 3.16+0.17° 2.89+020° 6.35:1.00 2.57+021 0.23+0.09
IV 3.15+020° 3.0740.23 5.76+0.73 2.60+0.23 0.21+0.10
V247018 238+0.17° 6.44£0.67 1.94+022 0.12+0.02
VI 256+0.17 3.15£0.23 6.06+0.67 2.07+0.21 0.24+0.03

VII 2.56£0.17 2.65£0.24° 6.46£0.56 2.29+0.29 0.12+0.01
VI 2.64+024 2.67+024° 4324052 2412029 0.10£0.01
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Fig.4 Effects of RSG flavonoids on the content of MDA(A),
activity of SOD(B), GSH-Px(C) and CAT(D) in mouse liver
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Fig.5 Effects of RSG flavonoids on the activity of AKP (A), ALT
(B) and AST (C)) in mouse serum
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