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Anti-lipid Peroxidation'i HyperlMemic Rats
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Abstract: The hyperlipidemic rats were randomly divided odel control, simvastatin, Cyclocarya paliurus polysaccharides (CPP)
fier 8 weeks treatments, the levels of TC, TG, HDL-C, LDL-C, T-SOD, GSH-Px,
CAT, T-AOC and MDA were measured:' The results showed. that QPP decreased serum TC, TG LDL-C, MDA remarkably (P <0.01) with the
decreasing rate of 29.17%, 50.00%, 57.25%vand 25.72% respectively, while increased the levels of HDL, T-SOD , GSH-Px and T-AOC (P<0.01)
with the highest growing rates of 72.22%,.16.27%, 16:38% and 59.43%. It was indicated that CPP could regulate lipid metabolism, enhance the
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Table 1 Effect of CPP on weight of experimental hyperlipidemic rats

s 2/ hE
(mg/kg) 2 wks 4 wks 6 wks 8 wks

E=a= Pl - 204.69+£1459  29428+15.17  324.82+1837  304.64+14.187

B AR - 323.00+£18.86"  348.13+16.57" 352.00+21.99"  329.55+18.68

Fkpb TR 10 310.14£17.67  319.93£19.01™  322.43+20.17 «307.09£21.06
CPP &7 &4 800 313.73+2628"  318.73+30.137  321.60+29.77  308.46+30.42 .
CPP ¥ 7|41 400 304.80+19.73  316.00+23.63”
CPP & & 48 200 307.40+21.13  308.00+18.61

sk

i HEgstBaa, “p<0.01, p<0.05.
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/

a5 2/ BeSikS Hh = B BEEIEEEG IR EIRE G
(mg/kg) TC/(mmol/L) TG/(mmol/L) HDL-C/(mmol/L) LDL-C/(mmol/L)
= G st RRLn 1.90+0.22 0.49+0.13 0.96+0.18 0.4740.15
B EAER 2:88+0.32" 0.94+0.19" 0.7240.15" 1.38+0.21"
F M T 10 2.17+0.39" 0.41£0.13 1.21£0.35" 0.64+0.28
CPP& 7] 82 00 2.04+0.24 0.47+0.11 1.21+0.22" 0.59:+0.30
P Al 400 2.11+0.32 0.55+0.21 1.24+021" 0.67+0.16
CPPiKA Z41 200 2324035 0.54+0.23 1.07+0.32 0.76£0.36"

i 5E TR, #p<0.01, *p<0.05.
23 fgRat @ A < B AR E AR

A O IBZHAREL, g e K SR s A A 2H
Z1rh GSH-Px. T-SOD. CAT %1458 S p#{%, MDA
TEEBENS, ZRAFIIERN (P<0.01) , Ui
FE B SR AR B AU 2 ELif Ha s
TREAN UL EAEHEE. K. . ®AlEZ
B R0 S A A YT 35 0] AS [R) R B ) 4 v oK BRI VS R
GSH-Px. T-SOD. CAT. T-AOC i&7J. Hr, &t
H i E ki (GSH-Px) IR BN 6.57%-

9.30%- 16.38%7F/ 22.83%; HAIYIEALEE (T-SOD)
(FIHEIE 5N 9.63%- 9.68%- 16.27%F1 20.72%; it
FULERE (CAT) KR 74 18.31%. 20.00%-
38.80%AM1 42.17%. AHRL], IIEH 8 (MDA) )
FEIE > AN 10.27% 16.35% 25.72%K1 39.98%. HJ
PUE H CPP HRUR B30 — & 7R A, CPP 1
FIRFIRCERER T AGFIE, TkEAR 2 AT
(PR BAL T CPP & 5fIE2H . eAh, 75K BT
ZUP I AR S AL, AT LT B 2 A AT
GFrp I UL A E R



MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.4

%< 3 CPP XtII3%E T-SOD. CAT. GSH-Px. T-AOC ;&[4 MDA EEHIFNE (x=SD, n=16)
Table 3 Effect of CPP on serum SOD,CAT,GSH-Px , T-AOC activities and MDA levels

o REMNMBALEE R_BMDA HALEAHE SHEREAMLY BIREAMARE
T-SOD/(U/mL)  /(nmol/mL) CAT/(U/mL) B&GSH-Px/(U/mL) T-AOC/(U/mL)

FOsTRRL 25217416427 6.09+0.647  4.91+1.60 1030.29+100.64" 6.08+1.67
BAEAEAZE 191.16£13.59 10.03£1.13  4.15+1.66 735.16+73.88 5.30+1.76
FARMIT 23071426137 6.02+1.337  5.90+1.85 902.98+96.66™ 7.54+2.40"
CPHAIFL  22220+17.507 7451797  5.76+2.33 855.55+92.74" 8.45+£3.56™
CPF# B4 209.61£16.05°  839+1.51"  4.98+1.49 803.60£108.01 7.05£1.53 [
CPI&AB40  209.53+1845" 9.00+1.98 4.9142.66 783.50+61.38 6.16+2.94

i BEAsTRaA, **p<0.01, *p<0.05.

%< 4 CPP XtRTARZEZRH T-SOD. CAT. GSH-Px. T-AOC ;&1 MDA ZERIEN (x+SD, n=16)

%‘\

Table 4 Effect of CPP on hepatic SOD,CAT,GSH-Px , T-AOC activities and MDA leve
o R A AL B A —EBMDA A A EECAT z\ﬂi\—;ﬂkﬁ #htﬁ%
T-SOD/(U/mg protein) ~ /(nmol/mg protein)  /(U/mg protein)  GSH-Px/(U/mg protein)
% G 2R LR 285.49+32.44™ 2.644+0.72" 22.65+3.99™ 102774119097 2.85+0.53"
HREAEA 4 244.04424.57 5.18+1.26 14.23+4.03 827.72:108.49 1.66+0.48
FAMITER 286.21427.37" 3.85+1.09” 23.66+3.47" 922.41%68.14 2.88+0.91"
CP&# &4 278.91+29.47" 4.00+0.53" 21.15+6.05" 840.18+85.98 3.5242.25"
CP¥#l &4 237.52425.23 2.61+0.51% {%17.33* 78.82+101.45 2.27+0.31
CPIR#) &4 226.98+16.92 3.18+0.46" 18.5543.73 92471.74 2.64+1.57

E: BEGsTRAAEL, **p<0.01, *p<0.05.
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