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Abstract: In order to provide data support for hypolipidemic function of mulberry leaves, the effect of water extract of mulberry leaves on
cholesterol metabolites in feces of high-fat diet mice was studied. The water extract of mulberry leaves was set to three dose groups of high (8.0
mg/kg-bw), medium (4.0 mg/kg-bw) and low (2.0 mg/kg-bw) according to their DNJ content. The mice were fed with high-fat diet for 4, 8, 12,
and 16 weeks. The serum pH, fecal sterol, bile acid, and short-chain fatty acids (SCFAs) were measured in each group, and correlation analysis
between SCFAs and serum cholesterol (Total Cholesterol, TC) levels and atherosclerosis index (Al) were analyzed. Compared with the high-fat
control group, the water extract of mulberry leaves (8 mg/kg-bw DNJ) was intragastrically administered for 16 weeks, the fecal sterol increased
by 22.31%, the bile acid increased by 22.31%, and the SCFAs increased by 36.76%, acetic acid increased by 39.25%, propionic acid increased
by 96.52%, butyric acid increased by 60.43%, isobutyric acid increased by 68.05%, valeric acid increased by 74.21%, isovaleric acid increased
by 23.78%, and fecal pH decreased by 2.05%. The changes in the indicators were all significant (»p<0.05). Serum TC and Al were significantly
negatively correlated with acetic acid, propionic acid, butyric acid, isobutyric acid, valeric acid and isovaleric acid (p<0.01). Mulberry leaf water
extract can improve the intestinal environment of mice with high-fat diet, promote intestinal microbial fermentation to produce SCFAs, promote
the excretion of fecal sterol and bile acid, and thus help reduce blood fat.
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Table 2 Effect of MWE on TC in fecal of mice (nmolL/g)

ki 4 8 JA 12 A 16 /A
ER 12.41+1.30° 12.05+1.67* 13.28+1.50° 13.01+0.62°
B Gt RRLL 13.86+0.54° 14.95+0.37° 16.06+0.57° 16.72+0.94°
& =48 13.30+1.33® 15.13+1.72° 15.69+1.12° 18.37+0.86°
iR il 13.36+2.05% 15.26+0.88" 16.49+1.30 19.34+0.78°

SiE4 14.75¢1.11° 16.99+1.37¢ 19.64+0.85¢ 21.86+0.94°

A FAHF EFERRATRANGEREEF (p<0.05). FTAR.
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Table 3 Effect of MWE on TBA in fecal of mice (mmol/g)
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Fig.3 Effect of MWE on propionic acid in fecal of mice
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Fig.5 Effect of MWE on valeric acid in fecal of mice

HIFL 5 BTN, IR 2N SRESME R 2 S RIS
[AEC R ETHEaY, mTRe RIS rh A RIH I &
FIBT, SR rp AT A AR R P IR E]
DAREICISH IR & &, HIEFAMEL, msatEss
16 J, /INEREEERIR S R IFK 45.76% (p<0.05). 5
r R RRALARLE, iR SR KSR IR N B 4 AN
16 A, JLIEMRIRAKTTHE 47.38% M 74.21%
(p<0.05), RIS KIEIA BTk m e /N B

RN IIRIHE, AR THUAREIA SRR
2.3.6  FrTRKRYAT GG REEF TR

41



MR B MR Modern Food Science and Technology 2019, Vol.35, No.5
BF TR K, SIERAAMLL, ANRIRE SRR 16 &, F&(0
ST IRJE T SCRENRNITR (BCFAs), Sl A SCBE FIRIRBEAR T 22.29% (p<0.05). S mifiExt R4,

BRIV R PhkEESPHRIERR BCFAs 75/
ERAFARK, B RRIEEEEN ., HEERN
WP 2 o B R T AR, AR T 4Rz iE
AT SR ZKIRYIA S IR /N RIS R T TR
VR 6 BTN

COERA  EE AR
Sp GRS m
¢ 4
@ 4 ] bhm
C :
55t
&
g |
I
1F
0

- -4E'3 "'sﬁ'ﬂ '1'25‘3 16H
[ 6 RMKEYI/NRIEER T BRI
Fig.6 Effect of MWE on isobutyric acid in fecal of mice
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Fig 5 Correlation between short chain fatty acids with TC and Al distribution
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