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Hypolipidemic Function of Auricularia polytricha Protein Extract
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Abstract: The hypolipidemic functions of Auricularia polytricha was-investigated in this research. The results showed that Auricularia
polytricha could decrease the cholesterol level significantly invivo. The protein component was then extracted and its hypolipidemic function in
vivo towards rats was studied. It was found tha the protein extract of Auricularia polytricha could decrease the levels of cholesterol,
trigly cerides and low-density lipoprotein cholesterol in blood with the ratio of 28.4%, 22.95% and 42.14%, respectively. The protein extract also

could relief the degree of fat liver. Auricularia polytricha protein extract couldbe applied in preparation of health supplement
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Fig.1 The hypolipidemic functions index of Auricularia
polytricha
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Fig.2 The hypolipidemic functions index of Auricularia

polytricha protein extract

x1 BHMEARFEZNRERL (2

Table 1 Statistical results of rats weight

o EAEAT AL R Mfg 7d [R5 14d  MA521d  [&A5 28d
EFA ), 48654315 503.9431.7 520.0231.3 52554398 549.4341.7
&5 512.1433.1 533.2439.4 547.1243.2 551.8438.3 576.8342.5
Z e 178849 02694384 5401421 55024424 57394425 581.94410
&) = 492.6419.1 512.2424.4 519.3328.8 533.24246 557.5427.7

Er RBHERAFHEREE AT (=),
2.3 B EEE SIS IEES 520 ()5 B3 A

IR B AU R R ER 3 AT R LAAS B
FITFRIER) SRR, R WSO TN iE
(R AL, LESH MR TR B M A B RER, DA/
TN M N . BARH &AW S IR 5
S 1 T P B A R SRR SAR AR FH R DAL I i B
WL AER N 2 FIE] 3. MGt &R kI, BAHE
H AL BREAE AT DAS AR AR AR B 213 PR 13 LLTR,
AT DLW e R AR o 78 PRl A A% rh - 4 e
BUERAX7K I, TR TR AR E SR G, hT

943

JEUPA AT g2 B F AR U T s A A i
R, A3 AR AQ A B 61724, TR IR -
®2 REBESTER

Table 2 The results of pathological analysis
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Fig.3 Pathological analysis of liver cells
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