DR EmR Modern Food Science and Technology 2022, Vol.38, No.10

FaokiHxT & Tt iR AB [ B2 R R B S E

Mregrer ', mRR, TIEE", MER, =3’
1. P @R LR RFRERASE 5 ISR, AdKY 410004) (2. (L7 B R EA R 8], L7181 223800)

TE: AR TR &2 AR R EE R . Ae KA N REE, RS HEANH A K i3t &5
BUTRE ¥ 2 BB K09 %57, B AN ERE AR R bREAF IR, FRAR 30 AEABLEHK, Mg H 24, 2514
R 1Swt%o e ir s (Lard Oil, LD) #= 15wt g5 45K H (Rice Oil, RD). B MR E. K%, AR 12 AEMHE,
B B e A AGAR, IR EFARATAE#E 4T HE 4 &, A RT-qPCR AWM A AL 448 CYP2741, LDLr. SR-BI, SLC27A45.
sulfotransferase 241, #= AQPS #) mRNA & K-F, &R AW SHhumtart, K mme#u  aF s LDL-c iR E A=A Ak ¥ 6§ TC
REDAIEIRT 46.78%A= 41.73%; A5 A i A6 B BT AR R ILAS S, IEARAT B 69 44% , B8t LR e SRR 2% LDLr, SR-BI, CYP27A1 .,
SLC27A45. sulfotransferase 241, AQP8 ¥k B %3k, 9 LDLr. CYP2741 #= AQPS8 W& A K-F L5 20445, 2.14 45 F22.83 1%; Xk
A EHHheEEE A et BB K, AR ST AGKIRGY 2 BB fle B, 5t SR FRLE, BRbiEXEe T niEk
Fy Y ARG BUG, dodl B le BlET, 4G dENe BAT a9 4F MALH A T 2 Ak VA4 I AR 2048 v 2 [ B el BR A AR KA B 4 & A

KRR ASR; i EEE; EEENAM; 9T

XERS: 1673-9078(2022)10-47-55 DOT: 10:13982/).mfst. 1673-9078.2022.10.1161

Ameliorating Effect of Rice Oil on Cholesterol Metabolism of Golden

Hamster

CHEN Jihong!, YAN Sisi', LUO Feijun'*, LIN Qinlu', LI Bo?
(1.College of Food Science and Engineering, Central South University of Forestry and Technology, Changsha 410004,
China) (2.Jiangsu Kangzhiyuan Grain and Oil Ltd. Co., Sugian 223800, China)

Abstract: In this study, the ameliorating effect of rice oil on the cholesterol metabolism of golden hamster was investigated. Taking golden
hamsters as the experimental objects, the effects of lard and rice oil on the cholesterol metabolism in the livers of golden hamsters were
examined, n order to provide a scientific theoretical basis for residents to choose edible oils. Thirty Syrian golden hamsters were selected and
randomly divided into two groups, which were fed 15% fat in form of lard oil (LD) and rice oil (RD), respectively. The body weight and feed
intake were calculated every week. After 12 weeks of feeding, the animals were dissected and the sera were separated for determining the
biochemical indexes. The aorta and liver were taken for hematoxylin-eosin (HE) staining. RT-qPCR was used to detect the mRNA expression
levels of CYP27A41, LDLrDLy; SR-BL, SLC27A435, sulfotransferase 241 and AQPS in the liver tissues. The results showed that compared with the
lard group, the LDL-C level in the serum and the TC content in the liver of golden hamsters of the rice oil group decreased by 46.78% and
41.73%, respectively. Rice oil could improve the pathological morphology of the liver, reduced liver injury, while up-regulating the expressions
of LDLr, SR-BI, CYP27A1, SLC27A435, Sulfotransferase 241, AQPS8 and other genes in the liver tissues of the golden hamsters. The expression
levels of LDLr, CYP27A1 and AQPS increased to 2.04, 2.14 and 2.83 times, respectively. These genes are associated with cholesterol and bile
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acid metabolism, and their increased expressions can reduce the body’s cholesterol and bile acids. Conclusion: Compared with edible lard, rice

Modern Food Science and Technology 2022, Vol.38, No.10

oil can improve blood lipid level, reduce liver damage and inhibit high cholesterol in golden hamsters. The cholesterol-lowering mechanism of

rice oil is that it can regulate the expressions of genes related to cholesterol and bile acid metabolism in the liver tissues.
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Fig.5 Effects of different oil intake on the expressions of
cholesterol metabolizing-related genes in liver of golden
hamster
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