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Abstract: The aim of this work was to investigate the effect of oral liquid with Rosa roxburghii Tratt, propolis and Crataegus as main raw
materials on hypolipidemic activity induced by diet-induced hyperlipidemia, the hyperlipidemic model mice were established by feeding high
fat diet. The hyperlipidemia mice were divided into high-fat model group, Rosa roxburghii Tratt juice group, Rosa roxburghii Tratt propolis
group, Rosa roxburghii Tratt Crataegus group, and Rosa roxburghii Tratt propolis Crataegus group, and each group received different Rosa
roxburghii Tratt oral liquid for 28 days. The body weight and feed intake of the mice were measured during the gavage. Total cholesterol (TC),
Triglyceride (TG), High-density Lipoprotein (HDL-C), Malondialdehyde (MDA) in serum and liver of mice were measured after 28 days feed.
Results showed that the Rosa roxburghii Tratt oral liquid could effectively alleviate hyperlipidemia symptoms. The total cholesterol (TC) in the
serum of the mice administrated with the Rosa roxburghii Tratt propolis Crataegus oral liquid was significantly reduced by 23.94% (p<0.05),
serum ftriglyceride (TG) was significantly reduced by 46.41%(p<0.05), and the MDA content in serum was significantly reduced by 73.83%
(p<0.05). These indicated that the Rosa roxburghii Tratt propolis Crataegus oral liquid had good hypolipidemic effect and could effectively
delay the rate of lipid peroxidation.
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Table 1 Effect of Rosa roxbunghii Tratt oral liquid on weight gain, feed intake and feed efficiency of mice

483 W 3 heEl(glAw) N FRARE/(9/Aw) A RERE N (glAw)
e 7.1346.95 411.10450.36 0.027+0.02
B 4 14.06+8.75™ 573.28+73.29* 0.0330.04
LRt 12.85+10.85" 523.59+121.17 0.030+0.04
PUEE D] 12.14+8.34° 459.89+47.76 0.0300.04
RIFL LA 10.99+8.42" 475.98+149.73 0.020+0.040
R AL i AE 4R 14.18+8.91° 525.09+76.63 0.036+0.042

E: *RTHTOEAEERSENRER (p<0.05), RRFERTEFEFE (p<0.05). FTLR.
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Table 2 Effect of different Rosa roxbunghii Tratt oral liquid on liver of mice

205 FREElg AT REFE 40/ (mg/g) S EFE 2 (Mo/g)
w4 1.178+0.218 62.739+13.113 9.014+1.88
SfeAEA 2 1.49420.440% 51.175+16.453 7.353+2.364
BRI 1.362+0.417 53.972+19.170 7.755+2.754
) BLE Nz 40 1.335+0.346 53.938+16.052 7.749+2.306
A AL AR 1.3730.421 55.161+18.171 7.869+2.408
) LR LA 4a 1.442+0.276 52.140+16.804 7.492+2.44

% 3 FRFIFLOBRAZST/NRILE TC. TG, HDL-C. MDA AISZNG
Table 3 Effect of different Rosa roxbunghii Tratt oral liquid on Serum TC, TG, HDL-C and MDA in mice

205 TC/(mmol/L) TG/(mmol/L) HDL-C/(mmol/L) MDA/(nmol/mL)
T 7.337+3.383% 1.637+0.318 1.565+0.237 10.796+1.719
BREAEA 8.819+2.891° 2.334+0.971" 1.555+0.419 12.248+3.360"™
BRI 6.575+3.948% 1.289+0.558" 1.552+0.422 2.754+0.797"
PR3l 5.208+3.337° 1.13740.634" 1.637+0.366 2.925+1.246"™
R AL AR 7.039+4.183% 1.527+0.449" 1.687+0.297 3.153+1.438"
R AL IR A4 5.826+3.081° 1.162+0.481" 1.661+0.343 2.786+1.298"™
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Table 4 Effects of different Rosa roxbunghii Tratt oral liquids on TC, TG, HDL-C and MDA in mice liver

205 TC/(mmol/L) TG/(mmol/L) HDL-C/(mmol/L) MDA/(mmol/L)
A= Ei| 0.674+0.877% 1.937+1.183 0.235+0.358 8.52645.511%
SRR 40 0.682+0.728% 1.504+1.371% 0.302+0.394 9.000+4.195%
FIE 3] 0.069+0.35% 1.896+1.729° 0.292+0.418 10.536+7.212°
H HLE R 4R 0.713+0.863% 1.206+0.983% 0.138+0.094 3.587+3.291°
HIEL AR 0.717+0.984° 1.424+0.774% 0.286+0.266 8.92345.679%
H B A 4R 1.117+1.622 1.132+0.955" 0.265+0.366 9.648+5.002°
< 5 NEFRIFLOARART /)R ERALH LR RS20
Table 5 Effect of different thorn pear oral liquids on cecal tissue in mice
283 BALIR Tl HMALEEIRE FMAREN MEEREINE B AR EARm?
TE 0.305+0.063 0.011+0.003 0.08620.039 0.003+0.001 3.413+0.868
B fEARA 20 0.347+0.0945 0.01020.004 0.093+0.035° 0.002+0.001° 3.997+1.822%
AR T4 0.336+0.104 0.010£0.002 0.178+0.239™  0.005+0.006" 3.535+0.844%
R BLE G 4R 0.322+0.097 0.01+0.002 0.094+0.036° 0.002+0.001° 3.372+0.737°
RIFL LA 0.354+0.111 0.010£0.002 0.098+0.028° 0.003+0.001° 4.015+1.123%
R ELEIZABL 0.35540.127 0.012+0.004 0.102+0.107*  0.003+0.001® 4.383+1.593"
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