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Abstract: The regulating effect of Stems and Buds of Alisma orientalis on blood lipid in hyperlipidemia rats was investigated. Sixty male
SD rats were fed with high-fat diet for a certain period of time to establish a rat model of hyperlipidemia. At the same time, different doses of
Stems and Buds of Alisma Orientalis were administered by intragastric administration. Biochemical tests were performed to observe total
cholesterol (TC), triglyceride (TG), high density lipoprotein cholesterol (HDL-C), and low density lipoprotein (LDL-C) in serum of rats in
different groups at different times, and at the end of experiment HE staining was used to observe the histopathological changes of the liver of
each group. The results showed that for the high and low dose groups of Stems and Buds of Alisma orientalis, the levels of TC and LDL-C in
serum were significantly decreased on the 14th day of modeling. Compared with the model group, the TC decreased by 16.64% and 12.85%,
respectively (p<0.05); The LDL-C decreased by 29.90% and 22.98%, respectively (p<0.05). On the 21st day of modeling, the levels of TC and
LDL-C in the high and middle dose groups decreased. On the 28th day of modeling, there was no significant difference compared with the
model group. Stems and Buds of Alisma orientalis has a certain effect of lowering blood lipids in the early stage of high fat formation. The
results of HE staining showed that there was some cell degeneration in the hepatocyte tissue of the model group. Compared with the model
group, the liver tissue of the rats in the drug-administered group had a certain degree of improvement. It can be seen that the Stems and Buds of
Alisma orientalis has a certain effect on lowering blood lipids.
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W, WAL 2 mg/mL.
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Table 1 Changes in body weight of rats in each group from 0~12d (g, Xs)

285 #0d #3d #6d #9d #12d
ek 280.7249.38 306.19+9.90 321.34+10.89 330.35+13.46 331.60+12.07
AL 281.98+7.09 305.52+15.12 323.86+15.53 340.15+15.30 346.31£19.22
FEME2E 282.2143.85 315.20+10.97 324.75+17.94 338.47+20.21 348.00+£26.03

FEEHN A 274.374+6.08 309.19+7.61 328.39+10.06 342.87+£9.35 359.73£11.19
FEET A A 278.85+10.95 312.53+£8.77 329.72+10.12 340.40+20.21 366.68+14.55*
ESERY Wil 283.0749.99 309.43+15.03 325.44421.14 347.58+12.94 352.414£27.21
A HRAIAE: *p<0.05, **p<0.01. TAF.
<2 1E1R 15~28 d BHEXRMAFENTK
Table 2 Changes in body weight of rats in each group from 15~28 d (g, Xs)

285 % 15d % 18d #21d % 24d #27d % 28d
EFHE 333.55415.68** 334.26+23.04**  325.02421.28%* 339.06+25.12*%* 353.25427.01%* 356.44+27.44*%*
A 350.95+12.74 360.23£13.00 358.82£12.67 379.75+13.12 397.20+13.78 400.23+13.98
FElpE2E 348.72433.04%  347.21+£36.57* 335.74+39.70 347.73+48.13 361.51£52.72 362.23+£55.81

FIBE G =4A 364.51+£23.00 373.59+28.08 363.47+32.87 377.17+40.14 386.41+40.46 383.28+40.44
FBE PR EH  381.45£16.15%*  394.07+19.17**  382.49+28.97* 392.09+33.46 398.04+38.78 398.80+39.77
FIBEIRF £ 361.57+31.61 368.02+35.86 363.59+33.53 363.79+38.17 392.29+34.15 392.37+34.28
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&+ TC. TG SIEFALE, HHEWET
BRI 14 d, MEH TC KFEA—E T mash
(p>0.05), 1fii TG TCHH ARk (p>0.05); IEREEE 14 d,
MiEd TC, TG A FAIIE® 4L T B 2% 7
(p>0.05).

FEZH, &R 14 d KERIMEH TG &&= EF
&, HRHTZAAYH S HMMESZ 10 mLkg
HEBGY), FERRAE ZHIEIER; HifE LDL
FEAE 29.04%, SHEERIA LA 2R (p<0.05); HDL
ACPAEEREES 14 d, 21 d AFEass; e 28 d,
HDL-C /KPR HAFA & 18.11%, BAER
(p<0.05).

FESE w R EAAEERE 14 d n] B B FER
& TC, LDL-C /K-, AL, TC J5TH 5
FEK 16.64%, 12.85%, AAZER (p<0.05); LDL-C
TS BIFFE 29.90%, 22.98%, HAZER (p<0.05);
RS 21 d, E. PFIEL TC, LDL-C /KA AR

i, ZIGEREE 28 d, PR AR LR SRR 2 0.

ARSI ARG S IR TR RT A B TC H—E Tt
FEa%, HDL-C WK, LDL-C iR &, 1 TG
ToER AR, SR AE SRR RRIIE 1 TG 7K
T Ew S S I fe g AT . LR AT g
5K RN B IR B BT R B Ve 1 TR, IR
JOE A A A SRR I A Py B R /K P BRI, [ 338
JIE[E £ R5(Cholesterolester, CE)HI& %, £U# CE B 4%
] 43 W 1 BRI % FE IR B [ (very low  density
lipoprotein, VLDL)N ¥4, MIMAHXED> 1% TG i
Fiz, ERITANEERS I TG b0, M O R
RN TG KRR (RIS 2H K B f i
HDL-C, LDL-C 5iE WA B RE M EZ R 5T
e S T o 6 I AT U e I IR R TR ) M S 6
SERH—E BRI e R 1 2K R i
HDL-C /K-FRFLTHHEA, LDL-C K VFREET
YRR, AR 3~5.

7 3 B1% 14 d FLAKRMASPUTIKF
Table 3 Four levels of blood lipids in rats of model 14 d (mg/dL, Xzs)

ikl TC TG HDL-C LDL-C
JE 4 84.04+8.05 44.33+26.98 56.21+7.27* 42.59+10.56**
AR 2 90.8310.70 60.45+18.05 45.60+8.03 74.77+13.53
FRpELE 84.91+10.97 89.61£14.71%* 49.51+4.01 53.06+15.86*
FIBE H M 75.72+13.57* 74.74+25.40 4131+5.68 52.41+17.54%
FBE A 84.29+15.14 74.26+20.43 45.014+7.22 61.17+20.48
FIBERNTA 79.16+9.87* 59.76+27.35 43.84+6.85 57.59+15.05*
F4 ER 21 d BEKRRMARUTUKF
Table 4 Four levels of blood lipids in rats of model 21 d (mg/dL, Xzs)
ik TC TG HDL-C LDL-C
EFE 81.68+10.11 57.30429.13 52.11+8.55 42 47+11.18%*
ARAIA 92.15+14.71 64.00+15.71 46.36+5.83 77.23+21.78
FEp2E 92.77+10.84 61.27+23.61 52.83+8.68 66.07+11.28
FIBE SR A 85.63+14.22 75.39+32.10 43.06+7.72 71.87+18.00
FBE A A 85.51+12.81 84.25+27.81 45.54+6.66 66.58+18.68
FIB AR E 4 93.94+11.67 75.13+32.86 45.23+7.24 82.48+18.28
5 &1 28 d FLHAR MASIUIIK
Table 5 Four levels of blood lipids in rats of model 28 d (mg/dL, Xxs)
ikl TC TG HDL-C LDL-C
EFE 91.09+7.82 67.83+29.65 59.66+5.24%* 44.06+8.76**
AER4E 92.39+11.32 58.83+20.79 48.65+5.21 71.90+14.59
FEpEE 98.84+12.61 70.81+22.58 57.46+9.54* 66.82+12.92*
FIBE SR EA 92.48+17.18 75.40+26.32 47.25+9.74 77.38+17.52
FIBE P AIFA 93.18+9.93 60.79+24.92 47.11+7.33 80.10+11.22
EMEE R %l i 94.98+15.08 60.47+24.50 49.26+7.64 79.44+18.39
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Fig.1 Pathological changes of liver pathological sections of rats
in each group by HE staining ()X200)
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