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Abstract: To investigate the effects of coarse cereal vinegar residue on lipid metabolism in hamsters fed with a high-cholesterol diet, 30
hamsters were divided into three groups of 10, each with similar lipid levels and mean body weight: a high-fat group, a coarse cereal vinegar
residue group, and a coarse cereal vinegar residue extract group. The concentrations of plasma total cholesterol (TC), LDL-cholesterol (LDL-C),
HDL-cholesterol (HDL-C), and triglycerides (TG) were measured at 0, 10, 20, and 30 d. The contents of TC, cholesterol ester (CE), free
cholesterol (FC), and TG in liver, and the contents of TC, total bile acid (TBA), lipids, and short chain fatty acids (SCFA) in feces were
measured at the end of the experiment. Compared with the high cholesterol control group, coarse cereal vinegar residue and extract of coarse
cereal vinegar residue significantly reduced serum TC by 22% and 15%, serum LDL-C by 35% and 21%, and liver TC by 15% and 14%,
respectively, and increased the fecal TBA excretion by 23% and 16% and total fecal SCFA excretion by 30% and 9%, respectively (p<0.05).
Coarse cereal vinegar residue may reduce TC and LDL-C levels in serum and TC and TG levels in liver by promoting increased excretion of
fecal bile acids and SCFAs.
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Table 1 Composition of coarse cereal vinegar residue

F 2 485/100%
K2 1% o P
HEE % F& /% FELLF4/% 1% T 52 B /%
ZARBE R 8.45+0.14 11.7140.47 13.62+0.35 33.94+1.42 9.82+0.68 30.91+1.33
ZeRBERIZIRY 6.8320.10 7.33+0.27 5.65+0.32 7.12+0.74 10.47+0.51 69.4342.67
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Table2 Diet composition
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BEG 200
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flo ) B 10
Hik 50
fla 2k 2
HE 0
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Table 3 Effects of different samples on growth parameters

in hamsters
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Table 4 Effects of different samples on liver weight and

fat weight in hamsters

BRE  WRRRK MAZIRNT ERMEW

ZomBERZ /g 5.49+0.15 2.32+0.14 1.96+0.22 3.28+0.16
ZAREEAA/g 5.67£0.25 2.39+0.11 2.01£0.16 3.27+0.17
HeEBEAT /g 5.7620.66 240037 1.99+£0.46 3.30+0.39
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/g /g /g Ag/d)
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Fig.1 Changes in serum total cholesterol concentration in
hamsters on days 1, 10, 20, and 30 in different groups
E: AR FEATANA RHFHE R (p<0.05).
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Fig.2 Changes in serum LDL-cholesterol concentration in
hamsters on days 1, 10, 20, and 30 in different groups
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Fig.3 Changes in serum triglyceride concentration in hamsters

on days 1, 10, 20, and 30 in different groups
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Fig.4 Changes in serum HDL-cholesterol concentration in
hamsters on days 1, 10, 20, and 30 in different groups
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Fig.5 Effects of different samples on total cholesterol, free

cholesterol, triglyceride, and cholesterol esters in hamster liver

E: AR FEATANA RHFHEF (p<0.05).
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Table S Effects of different samples on fecal weight, total lipids, cholesterol, and bile acids in hamsters

E@EEE/(gd) KEIEW/(mgd) EREB/(mg/d)  f2itE/(mgd)

ZeARBE A0 Mg 5.2240.51 32.3+0.1° 37.6£0.1° 2.850.05

ZeARBE A/ g 5.86+0.37 38.1£1.1° 43.5+0.5° 3.0240.22°

& e B B3t R /g 5.34+0.35 40.8+0.5° 31.442.4° 2.45+0.04*

JE: FHMELSE; AR FERFARA L EEER (p<0.05).
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Table 6 Effects of different samples on fecal SCFAs in hamsters

- /(ug/d) BN TR RER TR pSa
ZARBEAGIZ IR 294+6° 2729+37° 164+5° 166+6° 3353+54°
ZALEEAE 324+22° 3198+12° 163+3° 262:+£22° 3947+59°
e B BE B8 295+1° 2523+36° 19346 128+21° 3139+64°

JE: FHMELSE; AR FERFARA LEEER (p<0.05).
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