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Abstract: The investigate the intervention of mixture of safflower and flaxseed oil on blood glucose in diabetic mice was investigated. A
mouse model of diabetes was established using streptozotocin (STZ), and the mice were randomly divided into five groups (high blood glucose
control group, safflower oil group, linseed oil group, linseed oil éxtract group, mixture of safflower and flaxseed oil group, 12 in each group, half
male and half female). The mice were given the test samples in‘groups for 14 days. After 30 min of the last administration, mice were given 2
g/kg of glucose by gavage, the blood glucose was measured at 10 min,-30 min, 60 min, 90 min, and 120 min, respectively, and the relative value
of area under blood glucose curve (AUC) in mice, pancreatic S-cell function (HOMA-S) and islet resistance index (HOMA-IR) were obtained.
The results showed: There was a significant difference (p<0.05) in blood glucose concentration 30 min after meal in mice of mixture of
safflower and flaxseed oil group (15.73 mmol/L) and‘high blood glucose control group (17.38 mmol/L). Therefore, compound oil of safflower
seed and flaxseed could reduce AUC and increase-insulin secretion and sensitivity of target cells to insulin in diabetic mice.
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1 WHRFFHRIZEUIR GC-MS #MIZER
Table 1 GC-MS test results of Flaxseed Oil Extract

¥ YR #~ 8 5 i8] /min e AR BAEEIY% EASHEI%
AR AL 16.896 99843725 8.59 98
IR X I 3 BR 19.052 208064376 17.91 99
o- T FRBA 19.181 698000887 60.07 99
B g B 19.460 63626391 5.48 99
9Z 12E-+ NFE i 19.328 6016965 0.52 28
10E, 127 A\BE =1 B4 20.372 4928215 0.42 9%

*® 2 TRFZ AT & BENES MEE R AR
Table 2 Effect of different test substances on blood glucose production after glucose intake (- X+SD)

. A5 d A1/ (mmol/L)
85 FARSn
Oh 0.17h 0.5h 1h
i 10 5.92H .54** 5.33H.25** 5.461.30** 5.3442.15**
) st BE 40 6 19.5544.93 18.4042.85 17.3843.02 17.3843.02
EAWIZE S 5 17.6442.78 19.7243.73 16.2242.03 13.5044.48
I AT 2 7 17.9345.85 15.26346.64 15.9644.26 13.544.21
TR R R LE 9 17.0943.78 19.3643.02 19.0143.02 14.03+1.80
LLIUAT R BT B A 4 9 16.6743.93 14.0133.03 15.7334.40* 14.60+2.75
‘ A% fE{E (mmol/L) A A X T @ AR AUC #axtHa
85 FAREIN
15h 2h /(h mmol/L) /(100%)
EF 10 4.47H.09*%* 4,0841.02** 9.9742.22** -
B fpE st Bg 40 6 12.7044.99 12.2245.44 29.9346.83 100
FAWIZ b 5 11.7645.31 12.3646.52 28.8845.66 98
I AT LR 7 13.6344.44 12.8946.93 28.6248.60 96
T AT SRR A 40 9 13.1941.53 12.31+2.04 30.8743.12 103
LLAEAT R BRAT B A 4 9 14.0742.14 12.4843.60 28.9043.92 97
E: *RRh H e Bk A M E F, p<0.05, MR Ak B A AR £ F p<0.0L.
1.4e+07 | 19181 % T F%(p<0.05).
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1 FRAFHIZEVIRY GC-MS 2= FE
Fig.1 total GC-MS ion diagram of flaxseed oil extract
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MR, S0F e i 2R AR AU A s X R
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FHECH LA A B By 2R 7 ieid /b, ASEEAT R/ R
I

LLAER AT SR M PRI /N BB S o T RE, (H
XN B FRARBTEAE s ZLAEAEI RN 2 At 4
re R PRI /N RUBR 5 B AR - D RE R e BRUBR R R
G, AHS I AU LU, 2L RRF P R
JHT AT AR PRI /I B 1B B R UAIRTE, SR L AAx J
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3 TEZIRA%T )N RIS E RIS
Table 3 Effects of different subjects on weight of mice

ikl BAF 1Ry (At HL EF 4R) 2255 14 Ry P(XT PL B 41)
EFE 25.642.19 30:49+2.37
B A st RB 28 23.741.80 0.691 24.942.86* 0.044
LIREATIR AL 23.741.18 0:506 26.441.71% 0.041
I AR 23.941.45 0.611 25.94.71* 0.005
T AT h IR I 23.61.84 0.483 26.742.10* 0.026
LIAEAT I ARAT B A b 23.842.11 0.680 26.842.06* 0.032
E: PR THETMRKREAA 2EMKE R, p<0.05.
4 FRIZRY N REEREZF
Table 4 Effects of different test substances on postprandial insulin in mice
485 A 7k B (ng/ml) M B Bl te M By EARIAFE 4L
ERE 0/19+40.13*% 46.40216.98* 1.2540.92*
A st A8 28 0.6440.22 20.898.13 14.1747.18
LLFE AR 0.7110.13 23.2145.49 14.662.74
I AT it 48 0.5120.04 14.1545.24 12.4142.57
I A $R I A 4L 0.2040.07* 7.614.30% 3.7140.71
LIAEAF I AR A b 2L 0.5940.18 25..34416.70 10.48+2.47

i %5 F s BRI A B 2 £ 7, p<0.05.
3 g
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