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af-balsam pear mixed powder fed to diabetic mice were investigated to

ith diabetes. After a mouse model of diabetes was successfully created by
intraperitoneal injection of alloxan, the-mice were divided into six éroups: one model group, four groups receiving different doses of mulberry
leaf-balsam pear mixed powder, and a positive control group (metformin); an untreated control group was also included. The mice were fed
basal feed and mulberry leaf-balsam pearmixed powder, and the body weight, glucose tolerance, liver glycogen content, and changes of blood

glucose were measured. The results-show that compared with model group, female and male diabetic mice that were fed 0.20 g/mL 3:1 mulberry

leaf-balsam pear mixed powde asal feed for 30 d experienced an inhibition of weight loss, and the inhibition rates reached 69.44% and
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2AR) (NS BB /A E ERATE/ EPRE/(mL/d) R /(g/d)

KD Zé xR 1% CMC-Na 30 0.5 5
YD AR 2 R 1% CMC-Na 30 0.5 5
CD Fast s 100 mg/kg = F AU 30 0.5 5
LD (k&4 ) 0.05 g/mL & t-FI/K 30 0.5 5
MD ( #7|&40) 0.1 g/mL Z&r+-FK 30 0.5 5
HD (&A&41) 0.15 g/mL & t-F/K 30 0.5 5
GD (Z#Al&42) 0.20 g/mL & t-EJK 30 0.5 5

KD 84 E% " &; YD. CD. LD. MD. HD #= GD A#Eksm & 1. 15d. 30 d #EREZERREHK 120, 45505
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Table 4 Effect of mulberry leaf-balsam pear mixed powder on the blood sugar of diabetic mice

A AE4E /(mmol/L)
el Al
FARA] #ALE #R15d #E30d
KD % &3 B0 6.25+0.47 6.25+0.47* 6.2+0.20% 6.5+0.36*
YD AR 2t B8 48 6.13+0.70 25.08+2.98" 24.05+2.15" 241082310
CD Fabstpg.2a 5.85+0.72 23.83+0.89 16.3542.537* 11.73+2.097*
Q LD (0.05 g/mL) 6.42+0.30 23.97+1.53 20.45+1.19™ 19:240.76™%
MD (0.10 g/mL ) 6.140.36 21.86+2.66" 18.84+1.327*
HD (0.15 g/mL) 6+0.89 23.06+3.59” 17.86+
GD (0.20 g/mL) 6.42+0.34 21.8+0.34 15.64+0.89
KD % &3t e 6.54+0.42 6.54+0.42* 5.86+0.38*
YD AZRI % FR 4R 6.34+0.30 23.72+4.18 2568398 /221022167
CD Fabstpga 6.00£0.30 23.67+2.30" 14/884£1.23" 12.45%1.06™*
3 LD (0.05 g/mL) 5.98+0.20/ 23.66%3.447 20.90+1.497 18.92+0.98"*
MD (0.10 g/mL ) 5.62:+0.66™ 37+3.837 19.9543.217 16.88+2.197*
HD (0.15 g/mL) 5.88+0.89 24367 &Ezw+ 14.50+1.38"*
GD (0.20 g/mL) 6.36+0.36 22.02+2.06" 1 1.777% 12.6042.217*
E: a G EEATRAANL, A BEMEEFE<0.05); y 5EFRAMNL, AREEREF (p<0.01); f SEFATRBEAL, A
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Table 5 Effect of mulberry leaf-balsam pear mixed powder on the glucose tolerance of diabetic mice

A 487 b8/ eomol ) AUC
Oh 0.5h 1.0h 2.0h

KD % &5t Ea 4 6.50+0.36* 14.97+2.73% 10.27+1.64* 6.43+0.54* 15.85+2.16*

YD #EA 5t RR 4R 22.93+3.007 29.95+2.20 26.77+2.64' 21.842.017 39.54+2.99

CD P BB 4E 11.74+2.097* 21.27+1.35™ 19.85:£0.98"* 11.95+1.307* 26.48+1.787*

Q LD (0.05 g/mL) 19.20+0.76™ 28.03+1.80 25.40+1.347 22274267 37:08+1.75
MD (0.10 g/mL) 16.10+1.647* 26.78+4.33" 23.00+3.61" 17.62+3.87"" 33.32+5.0"*

HD (0.15g/mL) 14.62:+1.08"* 25.88+2.90" 20.30+0.737* 16.88£1.15"* 30.97+1.63"*

GD (0.20 g/mL) 13.34+1.83"* 202442 347* 19.06+0.78"* 15.14+1.257* 279751437

KD % &5t B84 6.22+0.72* 15.76+2.29* 12.28+1.28* 5.62+1.30% 16.98+1.55*

YD #EA st FR 4R 22.142.16" 30.66+3.317 27.28+3.21" 1.08+4.6 7744307

CD FabEs BB 4E 12.58+1.08"* 22.68+2.087* 19.45:427% 13, 1927 4+2.147%

3 LD (0.05 g/mL) 18.92+0.98" 28.58+0.97" 25.90£0.85"7 “20.62+0,81 37.13+0.38"
MD (0.10 g/mL) 16.88+2.19"* 27.57+3.09" 23.60£4.27" 18.90:£2.40" 34.53+3.59"

HD (0.15 g/mL) 14.50+1.38"* 25.42+1.247 20.58+1.917* 14.86+1.15™* 30.34+1.247*

GD (0.20 g/mL ) 12.60+2.217* 22.3211}6/’* 19.76+1.227* 15:30:£0.947* 28.02+1.85"*
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Table 6 Effect of mulberry leaf-balsam pear mixed powder on /

the liver glycogen level of diabetic mice

b3 IR 22/ (mg/g)

¥ 3
KD = & st ig 117 2.65+0.18"
2.04=0. 1.99+0.32"
+ 3.90-+0.247* 3.89+0.317*
{ . ' 2.8440.23* 2.79+0.23*
MD (0.10 g/mL) 3.56£0.267 3.68+0.21%*
HD (0.15¢g/mL) 4.10+£0.27"* 4.23+0.26"*
GD (0.20 g/mL ) 4.95+0.147* 4.97+0.46™

E: f HEFABANL, HHEEHEEF(E<0.01); 7.
5 et reaart, AREEMER (p<0.01); +5H5AERTRE
BARKL, AARBE M E F(p<0.01); *SAEA xTRLAARL, AR
2 E M £ F(p<0.01).
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