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leaf and balsam spear mixed powder on blood lipid metabolism in

diabetic mice, and provide a reference for the develop: utilization of healthy food with hypoglycemic and antidiabetic activities. A

mouse model of diabetes mellitus was.established, ‘and the animals Avere fed a basal or high-fat diet along with different doses of mulberry leaf
and balsam spear mixed powder. Blood samples were collected 30 d later to measure changes in the serum biochemical indices related to lipid
metabolism in the mice. The results showed that when the mice were fed 0.5 ml of 0.20 g/mL mulberry leaf and balsam spear mixed powder

solution, the levels of total cholesterol (TC), triglyceride (TG), and low-density lipoprotein cholesterol (LDL-C) in the diabetic mice fed with

basal or high-fat diets were si tly lower than those in the control group (p<0.05). In addition, the high-density lipoprotein cholesterol

normal values. Therefore, the intake of mulberry leaves-bitter gourd mixed powder with diet control can have a beneficial hypolipidemic effect
in diabetic‘mice.
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Table 1 Grouping and feeding of diabetic mice

285 (DNS) Fiilka PR A 1A)/d R F/(mL/d) R F/(g/d)
ND iE# 34 840 1% CMC-Na 30 0.5 5
KD = & s Ré4a 1% CMC-Na 30 0.5 5
YD AR % R4 1% CMC-Na 30 0.5 5
CD et B 20 100 mg/kg = F Sk 30 0.5 5
LD (0.05 g/mL) 0.05 g/mL & - 30 0.5 5
MD (0.10 g/mL) 0.10 g/mL & - 30 0.5 5
HD (0.15 g/mL ) 0.15 g/mL &K 30 0.5 5
GD (0.20 g/mL) 0.20 g/mL & t-EJK 30 0.5 5

JE: ND 284 E% ) &, KD. YD. CD. LD. MD. HD #= GD A#& 5 R; B3 3 d #EREZAEAN Lk 30d %
JE BATREK 12h BRI A A, MEEME . TC. TG. HDL-C 4= LDL-C.
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SEIGHAE R SPSS 18.0 #HATATH T, SLIGLE e AR AP B IR IR S5 SN R . LI
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Table 2 The effect of mulberry leaf-balsam pear mixe poweff on blood lipid metabolic indicators in diabetic mice fed a basal diet

e Pl TC/(mmol/L) TG/(mmol/L) LDL-C/(mmol/L) HDL-C/(mmol/L)
ND JE# A R4 2.56:0.19 1.400.09 0.24+0.02 0.93+0.06
KD Zéxf 2.59+0.41" 1.20+0.147 0.21£0.04* 0.86+0.13*
D AR 5 B 2.95+0.22" 1.41£0.16° 0.35+0.04" 0.660.03"
CD Fatast Bz - 2.97+0.3¢" 1.40+0.05" 0.35+0.03" 0.65+0.03
¥ (0.05.g/mL) " 2.86:0.05 1.39+0.05” 0.30£0.02"* 0.79+0.08"
( ) (0.10.g/mL) 2.70+0.14 1.38+0.15° 0.26+0.02%* 1.010.06%*
HD (0.15 g/mL) 2.67+0.11" 1.29+0.08" 0.210.02* 1.20£0.107*
GD (0.20 g/mL) 2.5240.27" 1.12+0.06* 0.15+0.03/* 1.30+0.137*
ND iE 7% 41 2.59+0.21 1.31£0.25 0.24+0.05 0.90+0.09
KD = @ xR 2.35+0.27* 1.10+0.14% 0.23+0.05* 0.89+0.06*
YD AR 2 R 3.09+0.12" 1.41+0.06” 0.35+0.09 0.66+0.02"
3 CD Fast 4 3.06+0.52° 1.41+0.02 0.36£0.02" 0.65+0.03’
LD (0.05 g/mL) 2.84+0.15 1.38+0.03" 0.30+0.02%" 0.77+0.07"
MD (0.10 g/mL) 2.74+0.14" 1.37+0.20" 0.26£0.01* 1.09+0.15%*
HD (0.15 g/mL) 2.67+0.14%" 1.28+0.07" 0.21:£0.03* 1.2240.087*
GD (0.20 g/mL) 2.5240.05* 1.10£0.06* 0.15+0.017* 1.29+0.037*

E: BEGsTRAAR: o A RFMEFP<0.05); f AMEEMEFE<0.01); y ARIEFMEF (p<0.001). HAA!sHRELA4H
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P #A R EMEF(p<0.05); +HME I EF(P<0.01); *HHILEMZF(P<0.001).
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icators in diabetic mice fed a high-fat diet

5 i TC/(mmol/L) TG/(mmol/L) LDL-C/(mmol/L) HDL-C/(mmol/L)
ND EF A R4 2.56+0.19 1.40£0,09 0.24+0.02 0.93+0.06
KD =&t 3.47+0.32% 0.96+0.11* 0.35+0.04* 1.09+0.09*
YD AR 3t FR 40 486028 48+0.23" 0.48+0.05 0.76+0.037
CD a4t B840 4.86:0.67 J46i0.18y 0.49+0.07" 0.75+0.117
? LD (0.05 g/mL) 4.10£0.78"" / 1.460.12" 0.42+0.02% 0.82+0.09"
MD (0.10 g/mL?) 3.85+0.45% 1.39+0.03" 0.37+0.04* 1.07+0.16*
HD (0.15 g/mL) 3.250.07* 1.32+0.10" 0.29:£0.02% 1.25+0.12%%
GD (0.20 g/mL) 2:93+0.19% 1.23+0.07** 0.23+0.02"* 1.36+0.03"*
ND E7 3] 2.59+0.21 1.31£0.25 0.24+0.05 0.90+0.09
= G xR 3.47+0.69* 0.96+0.14* 0.38+0.04* 1.08+0.13*
‘ﬁ&ﬁ'ﬂ?\éﬂ 4.92+0.98" 1.45£0.15" 0.48+0.04" 0.76+0.06”
( D fa et B8 28 4.82+0.66" 1.46+0.09" 0.48+0.03" 0.75+0.12"
LD €0.05 g/mL) 4.05+0.36" 1.45+0.137 0.42+0.06" 0.82:+0.06"
MD/(0.10 g/mL) 3.81+0.46* 1.39+0.06" 0.36+0.08* 1.06+0.06*
HD (0.15 g/mL) 3.22+0.16* 1.32+0.127% 0.29+0.04%* 1.24+0.14%
GD (0.20 g/mL ) 2.92+0.30* 1.23+0.04" 0.230.047* 1.34+0.07"*

2 HEastRaak: o A BFMREFP<0.05); fAREEMEF(P<0.01); y AHEFMER (p<0.001).

Pr #H REME F(p<0.05); HHMB LM EF(p<0.01); *HHILEMZF(p<0.001).
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N 76.32%, IXTEEH 0.20 g/mL FEH-7 RS R wt A
P R B R R /N UM AP e B R4

13



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.8

HHEHF Y 0.5 mL I, BEE S -1 TR -S4
MR R8N, #%41/NR TC. TG A1 LDL-C 7K-F-#
A ERFE R FBE, HDL-C /KA i BT, 2L
R AFRIE RN R R, it E4H K TC. TG Al LDL-C
K-35 il 2 BRI IS TR AU A4, HDL-C 7K P4
B TR IR . A - R AR B IR
(IR0, X R R RS PR /IS B s U ) et A
FHAZ R AESRAE N, - TR SRR BE IR
/N TC. TG+ LDL-C Al HDL-C /K PRI 4
FEIHH B S () ) 2 R

*® 4 RI-FCR M EMIARE S SN

2.3 Fveb-3 R 60 T RE AR R N BTt AR

Kb B B e

BE DRI 5 AR A LR, JF DB r A
AP, Y TR A IR B IREEN 0.2 g/mL B,
X PRI /I B LR (T S A o R, R
5 LAk PR AR s R AR AR /N BRI IR B 14T EE
B, g rh S R R R SR = IO
B LAR 7K PR IR o

EiRRILB YRR/ R MBS (B 1S #/MRLL 32

Table 4 Comparison of the effects of mixed powder on the blood lipid indices of diabetic mice in the basal and high- iet groups
. HabiaAten & M v #Hea
847 9 6\ 9
TC {&/(mmol/L) 2.5240.27° 2.52+0.05° 2.93+0.24
TG {&/(mmol/L) 1.1240.06° 1.10+0.06° 123:007° © A.2340.04°
LDL-C 1&/(mmol/L) 0.15+0.03° 0.15+0.01° 0.23+0;02* 0.23+0.04*
HDL-C 4&/(mmol/L) 1.30+0.13° 1.29+0.03" 1.36+0,03 1.34+0.07*
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