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Abstract: To explore the hypolipidemic effects of the dietary fiber from Suaeda salsa on rats with hyperlipidemia, 56 male SD rats were
randomly divided into 7 groups: normal group, Suaeda salsa dietary fiber prevention group, high-fat model group, positive control group, and
three intervention groups with high, medium and low concentrations of dietary fiber in Suaeda salsa. After 6 weeks of intervention, the body
weight, food intake, organ weight, periepididymal fat weight, liver coefficient, arteriosclerosis index and serum lipid levels of the rats in each
group were measured. Results: Compared with the high-fat model group, the body weight, food intake, heart, liver, spleen, lung, kidney,
periepididymal fat weight, liver coefficient, and arteriosclerosis index of the intervention group all decreased, with the largest decreases being
26.21%, 26.66%, 27.01%, 46.03%, 35.71%, 3.43%, 22.69%, 57.14%, 39.92% and 76.94%, respectively. In terms of blood lipids, the TC, TG,
and LDL-C values of the higher-fat model group in the intervention group all decreased, with the largest decreases being 19.12%, 87.20%, and
60.50%, respectively. Compared with the positive group, LDL-C decreased by 38.16% and HDL-C increased by 27.01% in the high-dose group
(p<0.05). Compared with the normal group, the organ weights of the prevention group were reduced to different extents. The TG and LDL-C
values of the prevention group (68.85% and 31.64%, respectively) were lower, whilst the HDL-C increased by 12.88%, compared with those of
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the normal group. These results indicated that the dietary fiber of Suaeda salsa had desirable effects on monitoring body weight, food intake,

organ weight, perididymal fat weight, liver coefficient and arteriosclerosis index of hyperlipidemic rats, and exhibited a lipid-lowering effect on

hyperlipidemia.
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Table 1 Effect of dietary fiber of Suaeda salsa on body weight of hyperlipidemia rats (g, X+s)

Weight/g
283 n
0 week 2 week 4 week 6 week

EFEstEEE 8 285.93+23.48"  401.20+18.99%*  431.05+20.56®*  448.10+20.45*
ZheAEAILE 8 478.62+33.48°%  501.22+32.11°B  52958+3261°®  548.60+29.43%°
FeLbE T BE 40 8 471.58+28.08% 483.63+26.13° 504.72+26.318 518.98+27.185
e iR i 8  456.83+38.47° 453.18+26.64° 484.55+26.46®  504.93+31.86°
LRkl 8 462.60+38.90° 466.40+45.595 498.38+35.708 519.82+31.76°
il ;! 8 465.40+33.848 485.40+30.95° 510.05+32.09% 529.60+32.03%
A 4n 8 290.08+20.35° 378.25+25.72¢ 390.77+33.66° 414.97+41.49°

E: BARANBAATEE, RIISE, AR DBFERRNATE 005 KFEFRFE (p<0.05), KB FHARRFNATE0.0L K
FEFREE (p<001), R 2~6F.
R 2 EhEEERE R A 4TS AR MAEXRIB R ERIF
Table 2 Effects of dietary fiber of Suaeda sulsa on food intake in hyperlipidemia model rats (g, x+s)

Intake/g
28 5 n
0~2 week 2~4 week 4~6 week

EE AR 8 191.72+22.53* 155.0145.52" 177.53+8.52"
B REAEA 2 8 130.74+11.46° 148.68+11.47"° 158.09+9.09%
Felb < RG240 8 120.81+6.09° 134.15+10.03% 150.26+9.90%°
BilEa 8 95.89+19.78° 129.25+8.055¢ 139.11+10.93°
Gibilh-ai! 8 109.71+15.91F 139.94+10.14° 156.53+6.365°
ikl 8 119.32+12.16° 136.72+12.53" 149.20+9.265°
Fr4a 8 146.21+24.62° 107.18+7.31°¢ 124.63+9.54°

7 3 FhMhEREERE R TUENS S MK FR B RS RS2
Table 3 Effects of dietary fiber of Suaeda salsa on organs of hyperlipidemia rats (g, x+s)

- - Visceral/g
s lin i Fi B

EatREsE 8 1424009% 1811#1.05%  0.63+0.10%  1.75#0.20  3.2020.25™
BisAER 8 1.74+01%  259443.06°  0.84+0.11° 2.04+0.13 3.79+0.318
fFabestE&Ze 8 143#008"  16.05+1.08"  0.66+0.06° 1.99+0.19°  3.30:0.28%
B EH 8 1.39+0.11"  1434+199°  0.62+40.14°  1.9740.36° = 2.96+0.25%°

ik ! 8  157+0.16%°  17.15+2.19"*  0.66+0.09°  2.42+40.13%  3.244+0.36°

1R Z 48 8  1.74+022°  19.06+1.27°  0.84+0.04° 2.03+0.24° 3.64+0.22%

ke 8  1.27#0.11°  1400¢121°  054#013°  2.19+0.38° 2.93#0.15°
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PR RRZE L, R A EE RIS 10.65% . AH
XA, TS SRR AL, . ifE
AT E M 35 M 22 57 (p<0.01),  HRIF 25 5 5 Sl ol 2>
26.19%. 21.43%. X TEWERYL, TPz SHALZH L
B R AT A S 1 22 57 (p<0.01), ' - ek
> 21.90%. T-FRLL S HEXTIRAUMEL, S EA77E
BEMEZ R (p<0.05), HAFEERK 10.30%. @it
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Table 4 Effects of dietary fiber Suaeda sulsa on liver and periepididymal lipid weight in hyperlipidemic rats ( x+s)

ikl n ¥y W R REE/g JHF R 2 /% W E R I8 ZIRE /%

EFARRE 8 18.11+1.05" 5.84+0.92" 4.04+0.14 1.30£0.15"
SReAiAlE 8 25.94+3,06% 8.75+1.66° 4.7120.33° 1.5840.23"
FRMERTRB4L 8 16.05+1.08° 4.77+1.50° 3.09+0.11¢ 0.91+0.25°
B 8 14.34+1.99° 4.26+1.10° 2.83+0.27° 0.84+0.18°
il 8 17.15+2.19% 5.04+1.33¢ 3.29+0.24 0.96+0.21B
1RG40 8 19.06+1.27° 6.24+1.08° 3.600.09% 1.1740.14%
ks a 8 14.00+1.21% 3.75+1.17F 3.38+0.18% 0.89+0.19%

AN IR AR ZRELA 2 S B A R R AR 1E,
TS AR 2 1 0 DA S R iR . sk 4,
RERLRIZH 5 IE R oW AR L, FFEE. PESERIARE. AF
I ZR 00 2% P 52 o AR B4 B 53 1) 1 151 - 30.19% . 33.26%
14.23%- 17.72%. ~T-Tii2H b2 Ji i 2 5 v I R A 2H A
b, AR ENEZER (p<0.01), HI=2EIEE 5
/b 51.31%. 42.40%. 28.69%. T-FRALATHE A%
R RAR L, FAEREEEER (p<0.0D),
FE PG 39.92%. 30.15%. 23.57%. T-TiH5
FH P X HEZH P, w7 i 4 2R B PR B B
8.41%. T-TIiLH Bt =2 & Mg B B v MR R A 4 A L
PR35 72 57 (p<0.01), 73 5lli8i/b 46.84%. 39.24%.
25.95% . TPy 2 5 1F % 5 R A AR R E 5 R
(p<0.01), Hik/> 31.54%. ThHBHZERE fref4EnT A
Bee A s MR TR SR I F IR AR 2R LR BRI o 2 %
e, e FHGHT A A% B 52 Jo el s s (o 38 o B — 5
(TR HIVE R o WA (4T 4 m] 2 PR B/ B
(I RE SRR LG, SRARIT RN DA, e/ b HoAdk
PRI & ARIGHTS 21045 R 5 _Fdi 72
AR, HAR S THEEATES, 2 rUSHX
FERIACR AT REAE DA (21 4 m] RE 2 (K BRF e 2 vH
FESE N, T ASE e MR AR R BRUERD A DA R P 2 F ol )
e o

2.5 A E A A 4 S A K R AR

H % v
MF 5 AT AR A, B w0 AU

FERIM S, TC. TG AKF70i i 43.38%. 51.20%
(p<0.01). SE Rl TC SREMEL, m. il
BHECECRIIE, 733K 8.76%. 4.91%. SEH1E
XPHRZHAREL, FIAAEREE ZR (p<0.0D). T
TG HEESmIEBRAMIL, WHEEREEER
(p<0.01), 4rHlIF#f% 87.20%-. 71.60%-. 77.60%. T
A SERTERT IR, mREAAEZER TG &
{ELFAIC 46.67%, FORICT PR BEZ., DL Ly B2kt
RGN fr e dE A BRILE(E T, ATRAE LA TC. TG
BRI,
7 5 HMIER R TUEXS AR MK R A RIS/

Table 5 Effect of dietary fiber of Suaeda salsa on blood lipid in

hyperlipidemia rats (mmol/L, xs)

405 n TC TG
EFaEEE 8 530£1.13% 1.22+0.08"
BfeaEAE 8 9.36+1.23° 2.50+0.618
FRMERTRBZL 8 7.29+1.34° 0.60+0.19C

ikl 8 8.54+2,52° 0.32+0.21°
il ! 8 8.90+0.14° 0.710.23F
&4 8 9.14+1.20F 0.56+0.23¢

ke 8 7.57+0.66° 0.38+0.13"

FH 6 Al T ARG A inE + HDL-C
BEMETHEMA, mFEHT 5 38.86%, HAWE
FEMER (p<0.0D). HPHMEHRALLE, &, K&
H TP HDOL-C & &8s T YA, 25l
27.01%. 3.75%-. 552%, m7EHELA REEZER

(p<0.05). FTRAHMILA MG LDL-C & RAEIK
FAEIRL, 43551 P/ 60.50%- 30.81% - 22.97%.50.98%,

11
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VIR ESEES (p<0.05), SHMEXRALLE, &
FIRHAAAERE R
7 6 FEMIERE R UEXS AR MEA R AR RIS/
Table 6 Effect of dietary fiber of Suaeda salsa on blood lipid in

hyperlipidemia rats (mmol/L, xs)

ikl n HDL-C LDL-C Al

EEATEE 8 1.42+041% 25620.81% 1.32+0.21%
BfgAiA 8 1.29+0.24° 357+058%  7.20+2.34°
FRMERTEEZE 8 1.5440.21° 2.28#0.13°  1.78+0.25°
BFFME 8 2114043  1.41+015°  1.66+0.87°
TAHEM 8 1.42+40.38" 247+0.10° 2.90+1.23°
I&FEH 8 1.60£042° 2.75+0.10°  3.93+1.85°
i 8 1.63+0.59® 1.75+0.12%  2.62+1.65"

B S R B AR b, KRR TCL TG,
LDL-C 43 %%k 19.12%. 84.80%. 50.98%, HDL-C
Fi51 20.86%, HHUET] WL, ShHUARGENRE & 4F 4 B A Tk
i s R o ARECH S TR U AR
e KRR LA Ve 4, WFTTdR T, R frarge A
AR RIS T IR P I 2T 4 R
JHEF ThRE, AR SRR T b 24 . ShiikAd
fefas Al ] LLHRFRBNKR PRI IRERE, 1%
NHIBHBKEEALIEBUNT 4. EASRIGH, EfefA
KB ALRT 4, W28 S A2 K R O shiikis
FEfEA . M ESRAPRT LS,  EhHh i g & 41 4k
W AR R 2 AN T 2H BE 8 A R PR R SRUILIE 1 Al
B, 1B SR I B A 2 PR I RE R R BA 2., 7T
DK FH R TR s KRR A AL, AT/ 3 RO
IR R AU o

3 Zhig

ZELRTR,  EhHBHIE RS £ £ 4 T LA g AR IfAE K
RAARE, HaE, HaEEMNEAEER>, B
BTG ARG E ., BRI, b ) AERE R
IR R BRI K B8 b Eh B o £ 41 4 (T
A LAPEAR LT TC. TG. LDL-C /K°F, #2% HDL-C
IR, FEBH Eh BRI B £ 40t s i e K BRI AR 1)
S AT SR IiGERE & 4 4T e I EH
KEMEEE IR RE S, v DA R T 1
feFtE, BA—ERIRMETIRL.
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