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Study on the Hypolipidemic Effect of Zhi Qing Shuang Healthy Tea
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Abstract: This paper was to study the hypolipidemic effect of Zhi Qing Shuang (ZQS) in rats and cells, which provided a reference for the

development of health food with hypolipidemic effect. The animal experiment was carried out according to evaluation method of auxiliary
hypolipidemic function. During the experiment, 60 rats were used in this study, of which 10 rats as the normal group were given normal feed.
The remaining rats were given high-fat feed, according to the TC level, which were randomly divided into model group, positive control group
and ZQS (high, middle and low dose) group. Each group was normally fed for 4 weeks, the groups were given ZQS (high, middle and low dose)
and positive drug, the levels of total cholesterol (TC), triglyceride (TG), low density lipoprotein cholesterol (LDL-C) and high density
lipoprotein cholesterol (HDL-C) were determined after the last gavage administration by collecting the blood of orbit. For in vitro cell
experiment, the hyperlipidemia model was established in hepG2 cells which was induced by sodium oleate. The hypolipidemic effect was
evaluated by comparing the content of TC, TG between model group and drug group. Compared with the model group, the results showed that
ZQS induced a significant reduction in TC, TG and LDL-C levels, with the largest reduce rates of 34.52%, 43.22% and 44.89%, respectively.
The content of HDL-C was significant increased up to 50.62% in high dose of ZQS group. The in vitro cell experiment results demonstrated that
ZQS induced a significant reduction in TC, TG, with the largest reduce rates of 27.54%, 27.98%. In conclusion, ZQS has the function of
reducing blood lipid. The study lays a foundation for the development and application of ZQS health food.
Key words: hypolipidemic; healthy tea; SD rats; hepG2 cells
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Table 1 Effect of ZQS on body weight of hyperlipidemic rats ( x+s, n=10)

207 bR %—Fl %= % = $vif
T EE 261+4.33 337.50+5.24%** 374.80+£9.01** 395.20+7.19 430.43£17.72
AR 2R 253+13.89 296.85+£19.41 340.70+£23.31 379.29+£28.79 410.57+£30.26
febExT BE 2R 256+17.88 306.37+£19.99 330.80+19.74 356.80+21.44* 370.20+£25.14**
il 259+15.31 290.00+£17.41 317.00+13.24%* 346.00+£15.43** 371.51+18.56*
ikillha: 251£12.56 301.17+13.99 334.40+18.96 370.78+£22.81 408.17+20.95
=Rl 254+12.89 290.00+£21.42 330.00+23.37 346.80+£17.31* 377.86+46.62*

JE: HAERIAFRRZAILER, *p<0.05, **p<0.01.
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Table 2 Effects of ZQS on blood lipids in hyperlipidemic rats ( x+s, n=10)

205 TG/(mmol/L) TC/(mmol/L) LDL-C/(mmol/L) HDL-C/(mmol/L)
TEA 1.35+0.34 2.31+0.48 0.75+0.17 0.61+0.18
ARAL 20 3.07+0.96"4 4 3.71+0.68%44 1.07+0.16%44 0.81+0.42

Fel PRt BB 2 2.2240.68** 2.79+0.63** 0.64+0.31%* 0.67+£0.24

%l e 1.87+0.88** 2.77+£0.31%* 0.60+0.20** 0.98+0.31

Eif ki1 1.97+0.37%* 2.90+0.36* 0.69+0.18** 0.86+0.25

R il 1.74+0.45%* 2.43+0.44%%* 0.59+0.14%%* 1.2240.27%*

A B ERF AR, "p<0.05, ¥p<0.01; HAEA RFRRALLEL, *p<0.05, **p<0.01; L FAME 5 2h Rt B LA AR, 4p<0.05, 44p<0.01.
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Fig.2 Effect of different concentrations of SO on the content of
TG in hepG2 cells

JE: *p<0.05, **p<0.01, ***p<0.001.
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Fig.3 Effect of ZQS on hepG2 cells viability ( X+s, n=6)

7 s *p<0.05, **p<0.01, ***p<0.001.
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Fig.4 Effect of ZQS on the content of TC and TG in hepG2 cells
induced by SO ( x+s, n=6)

E: *#p<0.05, **p<0.01, ***p<0.001.
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