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Abstract: This study investigated the hypoglycemic and hypolipidemic effects of non-starch polysaccharide from dolichos lablab L
(NS-DLP) in type II diabetic rats. A type Il diabetic rat model was established and a NS-DLP gavage intervention was used. After the 4-week
administration, the pathological changes in the pancreatic tissues of each group of rats were examined, and their fasting blood glucose, blood
lipids, serum insulin, pancreatic inflammatory factors and oxidative stress parameters were also determined. The results showed that compared
with the model group, the fasting blood glucose and serum triglyceride levels of the diabetic rats with a NS-DLP high-dose treatment (100
mg/kg bw) were significantly reduced by 10.36% and 29.93%, respectively. Pathological experiments revealed that the area and cell number of
pancreatic islets increased in the NS-DLP high-dose group. Moreover, the levels of serum insulin and pancreatic malondialdehyde, interleukin-6
and tumor necrosis factor-a in the NS-DLP high-group were significantly reduced by 26.36%, 39.13%, 41.18% and 47.18%, respectively, whilst
the levels of superoxide dismutase and catalase increased significantly (by 10.38% and 148.03%, respectively). Accordingly, the
administration with NS-DLP could exert hypoglycemic and hypolipidemic effects in type I diabetic rats, through improving pathological
changes in pancreatic tissues, reducing insulin resistance, decreasing pancreatic inflammation, and inhibiting pancreatic oxidative stress.
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Fig.1 The effect of NS-DLP on FBG levels of type II diabetic
rats
i *RTh STZ AMLERSE (p<0.05); **kF5
STZ 2A4858 £ FH R FE (p<0.01); #& T4 Control ZHARI £ 57
RZ (p<0.05); ##& 75 Control 2HAR £ FAH R F (p<0.01);
TH.

2.2 NS-DLP xf II B8 R o A Rt fig AT 89 %2 v

KERFCUESE, mIAES A0 R 7 S B
s — 77 THI AR FEE PR LT T 55 6 2 R 7 et N A
W, PRSP ARIA: S — 7T i vl 2 4
TS NETRR R, RTINS 5
FZAREE &, i HRENS BN R B AR ) il D e,
SEUHES g AT, NieP Rl ER T2
R R 2 PTG TT 2B PR K BRI 1) TCL TG 7K
$&15 HDL-C 7K, #5r 3% LDL-C /K1, @1 22
KRR AR AL AR Fe R DLHE 1 6 7 100
mg/kg bw ZLECEHE, ALK 1T AUHE JRPE K BRI TC .
TG F1 LDL-C /K43 7l B 8.11%- 14.46%- 14.58%,
HDL-C /KPHER 17.02%. ASEIGHFRARE] 7 24U
g5, W& 2, Control ZH KR IMiE TC. TG+ HDL-C
A1 LDL-C ¥ JE 4354 1.70.0.95.1.51 F1 0.41 mmol/L .
5 Control A Et, STZ 4 KR IfJ%E TC. TG A LDL-C
WD WS EFEE 346, 7.09. 1.05 mmol/L
(p<0.01), HDL-C ¥ &% MK % 1.25 mmol/L
(p<0.05), THE BT NS-DLP n] A [FFe 435 1%
FEAR, Hodr, SR RUMYE TC AT LDL-C K3 R F%,



MR BRI

Modern Food Science and Technology

2021, Vol.37, No.8

BRI REZER, HIER TR T 2 HHE H &
AN K, NS-DLP [% TC A1 LDL-C /EH MR 52 4 i
LD HKRRIMIE TG KJE W FFIKE 529 mmol/L
(p<0.05); MD ZKRIME TG WRENREEFILE
4.90 mmol/L, HDL-C WK 2E -T2 1.65 mmol/L
(p<0.01); HD HKRIME TG WKEREFK 4.97
mmol/L (p<0.05), HDL-C ¥tk &3 T+ 1.61
mmol/L (p<0.01). FiR&553H NS-DLP 1] i3 11
RUBE PRI R SR 7K, FEARCR E BARTIAE PR TG
KPR HDL-C /K, (AR Z MD 41K R
FEFRIEACT HD 2, o NS-DLP ZEHLAR A A 25/
5 IE 2 BB ST AR R, 4G
FABSRIEZH CRE &N, HD 4K BRIyt
T MD KD, $#7R" T NS-DLP #&H/ERBREHN

EZEO
10 y o 075 5 T
- o 1 = B
I o 8 2 B
I o 2 B

& / (mmol/L)
S = N W A U N 0 O

Control  STZ LD MD HD
(&1 2 NS-DLP 7 || BUfEER A R A 7K T HY 200
Fig.2 The effect of NS-DLP on blood lipids levels of type II

diabetic rats
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Fig.5 The effect of NS-DLP on pancreatic IL-6 and TNF-a
levels of type II diabetic rats
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205 MDA 7K-F/(nmol/mg prot) ~ SOD 7K-F/(U/mg prot)  CAT 7K-F/(U/mg prot)
Control 28 1.46+0.37 277.8849.89 57.27+8.79
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HD 41 1.44+0.51" 282.34+14.39™ 36.56+4.70™
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