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extract and capsaicin can alleviate obesity, but the pepper extract has a better effect.
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Fig.8 Gene expression in the adipose tissue of the mice

TR FCBREE AL 52, e 1
JE Wi AU AH DG L R (1) 20K, AR Al € T PPARy
PPARa. CPT1afICYP7AIRER KA E, fEMj4HL T
W52 TPPARy. LPLAIC/EBPa:KFikE .

PPARa. CPTla. LPLHICYP7A1E A {ZHEARFR
YEFMM2, TiiPPARyFIC/EBPo LA T E i HEAE T &
PERWL, dET7a A, AR SRS AT B
TRH S5 HR AL b A, R REZE A BRARU 2 PPAR p S K]
R T, BRI R B E R, B
W SR EL S, PPARyJENFIAF R E FI%, H
LB LU, BB ZH PPARyHE R R 1A .25
e, Ak, BHEZ4IPPARa. CPT1afICYP7A1%E
ISESPSTE AN

KIS | FENR W LR B R A 1, E X FRAH bL
5, AR A2 ZHPPAR yFIC/EBP o K 1A
BHL D ZE N, BN PPAR yJE PRl 60 B 2 1,
{HC/EBpoR o E 22 7 S LELHAR AL, BIAH
ZH AN B EE ) 4H PPARy fIC/EBPo 2 [K K ik & 1 3%
TR SEMEE R A L, B 41 PPARy Al
C/EBPaERRIA B R E G, LPLERRIAEAEE



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.5

TR

Zhang 55 N T8 BB AE 0% . 2 P IKPPARy & [A]
FIR B, SR IE R A 2 A B 5 R R 1T
7. Neli FEM S E L 2 g SR MtaeE, i,
BRAEESEH) 1 m] e & FARA) 5 1 BE A IKPPAR y 2k
Fok, BB BARIRE I 1Y 0 A = T FES ek
DHMARRITE R, FEURMTHLSR E R . B EE
P B R AR E A R TR ) AL kR, RAER
U 2 ) 0 SBH BB 2 155 PPARG 3R A & A LTS T
CPTla, Mg 7 IEIiRRAIER, Rl 1 ReEm
HHE, SEURMIR . CYPTALRE e AH b
FEALONIRYTR, e S IR RS DY, R, B
RRYFR AR ECYPTALTERT I R 2RIk, iXebgs R
KT, BRAREERY & LY i thRe e 2ECYPTAL
Ik, RIS, FE R IA AR I e A [ B
KREC—E B 7 HMERLLSL, — SRRVt B
AR & EERIER . Natthanan Nukitrangsan® A\
RIE, ZMmZRY Ve B RES BA AE A B
R, [H2 BRI 2 — 2o

XKEZE IR, BB AN BRI e 8 52 0
NER I EE R R AR, R ERIEKIEN, H
ST BRI 8 R T 5 — [ B . X ] e
PR & A AR AR RE R+ IR PEE 3,
K. R, xEeg BaT LU LLE U
mts PRI -

3 Zig

wEMEE
MR B

1 P REATR 7 R AH SR A
i, BRI B 4

(p<0.05), PPARa. CPTlaflCYP7TAL & 3 T %
(p<0.05) o 1t FF AU SRS S 05 50 AT Rk
FEEEDR, T B CREROVER, (H A S 2 A
B LU, MR SR SR A Cr VR P AT PR A R A
I, IXATREE EOY BRI A HAR YR,
REACENRACIIMER, B, SRR T
AT

(1]

[2]

B3]

[10]

[11]

Crowley V E F. Overview of human obesity and central
mechanisms regulating energy homeostasis [J]. Annals of
Clinical Biochemistry, 2008, 45(3): 245-255

Vosselman M J, Van Marken Lichtenbelt W D, Schrauwen P.
Energy dissipation in brown adipose tissue: from mice to men
[J]. Molecular and Cellular Endocrinology, 2013, 379(1): 43-
50

5t FEl e, B B, A8 XU [ IR AT R BUIR S 4 (0].
BY)5E,2013,19(10):70-74
NI Guo-hua, ZHANG lJing, ZHENG

-tians The present

Tian-gang, LU Hong-jia, HU Yi-qiao, et al. The chilli

ition health care function and processing utilization [J].
China Condiment, 2014, 39(8): 125-128
Powell S C. Red pepper as a probe for obesity [J]. Journal of
Proteome Research, 2010, 9(6): 2797-2797
Tt DLBH, K57 SAARBBR AL SO0 DU S AR TE BRI RIS,
rF R 5,2010,12(35):48-50
YOU Jian-Ming, LIU Fang. Purification of capsaicin and the
influence of the four basic taste threshold [J]. China
Condiment, 2010, 12(35): 48-50
AR PANEF RME R DR R S R I T ik
FTEM]. AL 5 o [ P AR Rk, 2003
The ministry of health of health supervision. Health food
function evaluation procedures and inspection method
specification [M]. Beijing: China's health publishing house,
2013
Mun J M, Ok H M, Kwon O. Corn gluten hydrolysate and
capsaicin have complimentary actions on body weight
reduction and lipid-related genes in diet-induced obese rats
[J]. Nutrition Research, 2014, 34(5): 458-465
Nukitrangsan N, Okabe T, Toda T, et al. Effect of
thunb  extract

Peucedanum  japonicum on high-fat

diet-induced obesity and gene expression in mice [J]. Journal



MR BRI

Modern Food Science and Technology

2017, Vol.33, No.5

[13]

[14]

of Oleo Science, 2012, 61(2): 89-101

Yeh W C, Cao Z, Classon M, et al. Cascade regu Lation of
terminal adipocyte differentiation by three members of the
C/EBp family of leucine zipper proteins [J]. Genes Dev.,
1995, 9(2): 168-81

Zhang L L, Liu D Y, Ma L Q, et al. Activation of transient

[15]

receptor potential vanilloid Type-1 channel prevents
adipogenesis and obesity [J]. Circulation Research, 2007,
100(7): 1063-1070

Vlahcevic Z R, Pandak W M, Stravitz R T. Regulation of bile
acid biosynthesis [J]. Gastroenterology Clinics of North

America, 1999, 28(1): 1-25



