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Abstract: The hypoglycemic effects of short-chain fatty acids (SCFAS) in streptozotocin (STZ) induced diabetic mice were investigated. A
diabetic mouse model was established by intraperitoneal injection of 200 mg/kg STZ to examine the effects of sodium acetate, sodium
propionate, and sodium butyrate on food intake, body weight, oral glucose tolerance test (OGTT), blood glucose level, serum insulin level,
homeostasis model assessment insulin resistance (HOMA-IR), homeostasis model assessment-f (HOMA-$), and pancreatic tissue structure.
Compared with untreated model mice, mice receiving sodium acetate or sodium propionate displayed significantly reduced total food intake
(p<0.05) (10.09% and 8.90%, respectively). Sodium acetate and sodium butyrate produced no significant improvement in other indices in type 2
diabetic mice (p>0.05), including body weight, fasting glucose, glucose tolerance, insulin resistance, and repair of pancreatic tissue damage.
Sodium propionate significantly reduced blood glucose level (by 20.65%) and insulin resistance (by 11.19%) in diabetic mice, and enhanced the
function of pancreatic f cells (64.50%) and glucose tolerance, thereby reducing the severity of pancreatic tissue damage.
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(OGTT) in diabetic mice

E:oa: RH HHEAE (OGTT) #&; b: X TEMR
AUC., *5#AlmAntk, 2% 2% (p<0.05); #5.EFmARLL,
25 2F (p<0.05); #HEFmARL, 2 FMEF (p<0.01).

IR 2 B B 536 (OGTT) fLME MRS B
AR RERIRAET AR,  [RI AT DL SO0 R
Fihe /P, i 2a ATLAG H, IEH AN RUMBERE,
FERER 30 min J5IAE R KMH 13.54 mmol/L, Ff7E 120
min A, AR B YK B EEAT7KF 9.54 mmol/L. 54
ZH/INERAE 30 min P, BV B2 T 42 5% = 32.40 mmol/L,
120 min IR B2 T 20.91 mmol/L, YR
TR /IN R S D RESE AL, X LR AR5 BE 0 T B
SRR PR A E . SRR, ZRREVR
TRRANA R R B AR, B EERES
30 min N, MUK T 2, 73y 31.62 mmol/L,

i 2% F A AUC / (mmol/L)

4

32.72 mmol/L, {H/Z 120 min FHMIRE B2 . 5
METRYAH AR B, Y R A 4 5 B T 1S 3 3
(p<0.05).

SyHTEE 2b WA, SIER AR EE 17.16 mmol/L, £}
A0 40.83 mmol/L #hZk FF AUC BEFHAE (p
<0.01), TAEZENZL AUC 38.83 mmol/L 574 AHLL,
BERL (p <0.05), RN 42.44 mmol/L 1] g
HhZH 44.28 mmol/L SR LT B E M ER AL . 1R
A REN R B IR 2 MR RIS A, IR 5 B 4t
Ife, BCERE R /)N U RN A . SCRRRGE,
TER RN RS, 2 PHRE S FE (p<0.05),
[T e W5 = ke O ST e RS s~
BRI S 2 B (p<0.05) 4, Weitkunat 25 \HF
FORI, AN BN CCE IR 75 SRR SRR
Sy 2P, T UAUR T DR O RRCR A0 5 R ) UpE A 2
FL,

24 EEIEIRERYIHERA/\RILBRE K
SRS

N R

20

L35 1 % #E7KF 7 (mIU/L)

10

0 |E‘?+:;¥H m?f!'z]i‘ﬁ Lﬂ?;ﬂﬂih '|J\J'Ei‘§élﬁﬂfﬁ J'Eiﬁ;r‘ir‘i?i'l

3 TR AR ARBRXTHE AR BB R & K T H9R20
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