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Table 2 Blood-lipid level of mice in different groups after four weeks of feeding (M+SD, n=9)

205 TC/(mmol/L) TG/(mmol/L) HDL-C/(mmol/L) LDL-C/(mmol/L)
AE AT RR 2R 3.08+0.48 1.25+0.26 2.74+0.21 1.00+0.28
SRR 4.07+0.27" 247042 235014 1.46£0.19"
FEpEsT R 20 3.70+£0.31% 0.7420.15%* 2.45+0.27*
YP 48 3.26+0.50%* 1.29+0.28%* 2.46+0.33
YPS 48 3.05£0.46%* 0.84+0.10%* 2.554+0.32*

G AEAE EF AT T p<0.01; FIRLLE AR 4 I E*p<0.05, **p<0.01.
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Table 3 Effect of polysaccharides from yacon on the TGand TC
levels in liver of hyperlipidemic mice (M£SD, n=9)

sa31 TC in liver TG in liver
/(x10”pmol/mg)
EE TR 2.64+0.29
B AR 4 3.91+0.27"
FEpE B8 20 3.36+0.27**
YP 41 3.11£0.38 <0
YPS 41 2.99+0.3
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Fig.2 Effects of yacon polysaccharides on liver appearance in
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%2 Alg %3 Alg % 4 Blg

3.24+0.81 3.61+0.18 5.60+0.53 6.82+0.94

-5.54+0.13" -6.07+1.48" -6.90+0.15™ -11.67+2.67"

X R 40 -3.2020.43%* -5.10+0.19* -7.40+0.60 7.13+1.33*
YP-L -3.5040.54%%  -2.40+0.08%* 22.33£0.66%*  -3.18+0.42%*
gl 3.90£0.53%*  -2.80+£0.23%* 3.78£0.35%%  -4.95+0.35%*
YP-H #1 3.16+£0.97%*  -3.400.17%* 2.84+0.15%%  -3.64+0.49%*

'p<0.01, MEBE; <005, BF; SR, #p<0.01, MEFE; <005, BHF.
5 SEENHERF N RIFERERIR

Table 5 Effect of polysaccharides on the food intake of diabetic mice ( x=s)

ik %1 Rl/g %2 Flg % 3 Flg % 4 R/g
wa 237.48+0.56 259.7+0.81 205.5+0.18 185.12+0.94
ARAIA 331.71+1.85% 317.10+1.48% 330.14+0.15%  318.94%2.67"

FELpERT P& 2E 375.81+0.43 324.78+2.25 313.20£2.57  388.89+1.33
YP-L 28 439.95+0.91 383.25+0.93 394.28+0.99  395.01+0.39
HTR
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#LER
YP-M 41 355.25+0.49 478.63+0.62 378.00+2.97 373.28+2.23
YP-H 21 314.39+£2.04 318.33+£0.99 360.50+0.57 380.52+1.75

E: HEadk, "p<0.01, MEFH; p<0.05, BFH; HEA, **p<0.01, BMEFE; *p<0.05, F.
7 6 ZHEXTHERRTR N FRIRK 2RI

Table 6 Effect of polysaccharides on the water intake of diabetic mice ( xzs)

207 %1 Alg %2 Rllg %3 Rlg %4 Flg
AL 279.13+3.00 244.83+0.26 206.50+£0.90 275.98+0.35
AR 787.50+10.50%  1175.77+2.38"%  1155.00£4.95%  1108.45+3.76

FEbEAt BE 20 675.85+4.24 669.38+2.32%%  660.63£2.41%%  821.54+1.61%*

YP-L 42 831.25+6.18 735.00£1.77* 723.34+1.65%* 1093.

YP-M 41 516.25+1.24* 651.88+3.09*%*  705.85+0.83** 957.25
YP-H 22 717.50+2.47 818.13+1.86* 877.98+0.25%*

E: HEasirk, "p<001, MEFE; p<0.05, BF; HRAMNL, *+p<0.01, HBIF;
232 SHEAHEASRD RRRBSLNKEHHE 233 S
Wik 5 frw: BAA/NR ST B4/ MR, R UIES
T APOKEWIREZER R, SHEAAAL, HEXT
HE BT -R B BE 2R & e DY JE A o R B IS, 24 " ? N BAIRITIE R, SR
W R-RBEN FRE B 524 )5, OKENR R 2 ER. A 5 HAE 2R - B 20 7 I
w6 fn: FERMADRENRAZETE, KB : L (p<0.01), YP #5522 I AR E AR
BEIFLRERCECR, YOKEERT =BT BCE &
ERE, ERTVUR)E, YP-H AH BRI,
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Table 7 Effect o deson FBG o
2hal #5674 J& /(mmol/L)
285 " "
/(mmol/L) ; %2 I %37 % 4R
EEW “623+].74 4.45+0.97 4.58+1.77 425+1.28

20.90+0.60"  26.70+2.04" 27.33+1.38
68+0.94%*  14.83+0.93%*  16.73+1.10%*  18.23+0.75%*
YP-L ¢ 35%0. 26+1.14 20.12+0.26 19.06=0.09* 16.23+1.17%*

1.47+1.19 16.49+2.59*  14.60+1.28**  13.41+£1.03** 12.39+1.24%*
+1.61 23.55+0.37 21.92+1.16 19.30+0.73* 18.114+0.69**

<005, BF; SR, *#p<0.01, MEF; *p<0.05, TH.
% 8 LHEXTHERRR /)R AE AT 2 Fthek T EiRARZ
e 8 Effect of polysaccharides on OGTT and AUC of diabetic mice ( xs)

AR 28

VE:

A%/ (mmol/L) AUC
A 0h 0.5h 2h /[mmol/(L-h)]
Tau 4.70+2.94 6.6142.28 4.5242.60 11.18+4.97
AR 20 21.66+4.39% 26.94+3.97" 24.95+3.42" 51.07+7.65™
FELPA ST B4 18.23+3.31* 21.05+5.41%* 16.56+1.65%* 38.02+6.74*
YP-L 28 16.23+0.04%* 21.0842.59%* 16.12:1.10%* 37.2243.43%
YP-M 41 12.35+0.17%* 19.40+1.16%* 17.47+0.01%* 35.59+1.21%*
YP-H 41 18.110.69* 24.00+2.16* 22.7240.66 45.57+2.83

E: HEaairk, ¥p<001, BEF; <005, BF; HEAML, **p<0.01, MBE; *<0.05, BE.
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Table 9 Effect of polysaccharides on the organ indices of

diabetic mice ( x+s)

205 FPIE3E4/(mg/g)  MHIEAE R (mg/g)
4= F: | 38.78+5.97 5.28+1.36
AEAIA 52.52+7.00% 4.32+1.12"

FebEsT P8 20 53.25+10.41 6.81£1.76%*
YP-L 28 50.66+3.72 5.20+0.95%*
YP-M 21 50.25+5.25% 5.30+2.28%*
YP-H 28 49.59+1.15% 5.14=1.67%*

i HEgak, #p<001, MEZ; <005, B3,
ARIAL, *#p<0.01, H2FH; *p<0.05, BH.
FH T I A B FH i AR ikl /) BB
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Figure. 4 Effect of polysaccharides on the histomorphology of
brain hippocampus area in the diabetic mice (automatic white
balance, 4x)
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