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Abstract: This study aimed to investigate whether oil tea (OT) could protect against hepatic damage induced by a high-fat diet (HFD) in
rats. In this experiment, 50 rats were randomly divided into five groups, including the untreated control group, HFD control group, and low,
medium, and high-dose OT groups, with 10 rats in each group. After the HFD-modeling period of 15 days and OT administration of 32 d, blood
samples were collected from the abdominal aorta, and livers were harvested simultaneously. Liver weights were recorded and histopathologic
slides were prepared and observed. The activities of alanine transaminase (ALT) and aspartate transaminase (AST) in serum, and the activities of
superoxide dismutase (SOD) and glutathione peroxidase (GSH-Px), and malondialdehyde (MDA) levels in the serum and liver were measured.
The results showed that compared with the HFD control group, the liver index of OT groups was significantly decreased(p < 0.05), ALT and
AST activities in serum were significantly reduced (p<0.05), SOD and GSH-Px activities in the serum and liver were significantly increased,
and the level of MDA was significantly lowered (p<0.05). Hepatic histopathology indicated that OT could relieve hepatic steatosis in rats. These
results demonstrate that OT can alleviate hepatic hypertrophy, enhance the body’s anti-lipid peroxidation ability, relieve fatty degeneration of
liver, and exert a protective effect on hepatic damage in HFD rats. In addition, the most effective group was the high-dose OT group.
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Table 1 Grouping and sample administration design in SD rats
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Table 2 Effects of oil tea on body weight and liver index in HFD rats
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Table 3ALT and AST activities in the serum of HFD rats

i ALT/(U/mL) AST/(U/mL)
=Py Y 9.7342.00% 28.87+4.53°
B 4 16.56+4.12° 44.65+8.02

AR E 13.78+3.58™ 41.44+8.36"
RS il 10.812.28* 37.45+7.86"
8.43+2.59" 30.60+8.19

mRGH =4
N

BHHEN (ALT) MR HEEERE (AST) &K

7 B A R T D) e e 2 B AR . ISR 3 1
TEEERST, SANIRAME, SRR ES4R
3% ALT #1 AST & /)& s, UiAH m TRkl 15
NREREE T Th eI . 5B AR L, TARAIKS
ORI AR AL RES BRI BRI R () ALT AT AST
W77, F AT AST i J1 BRI
HEm L. KAEN ALT 35 77 19 B AR B A
16.79%- 34.72%7F1 40.09%; *§ AST ¥ /1B 2
A 7.12%- 16.13%H01 31.47 . JhES &AL LR AS
A1, M FEROK BRUMIE A ALT A1 AST 35 1HIRCR
BAREREME. RPMREEE S g ALT A
AST 571, PRI AMME AR .

FERURAE BRI T, ALT 7275 T AT 407, AST
TEAET AL RAA, FEME & &8k M
RS e, A ARsEE G B, (IR I ALT AN
AST Bidt N, SEMM ALT A1 AST SR,

B vy e DU 1 A7 N R . AN e i I i
JEH ALT A1 AST BEE J45 53R, TMASREUE IR =
NEORE R BRI 4r g, LB ORI AR o

24 @R K B F fe AT A1 K SOD.

GSH-Px % # 1 MDA 4 &

F 4 ERERBARINS SOD. GSH-Px BHEHFIMDA &2 ( x*s, n=10)
Table 4 SOD and GSH-Px activities and MDA level in the serum of HFD rats
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