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Abstract: A C57BL/6] mice model of high — fat diet ( palm oil and palm oil — based polar substance
(TPC) ) was established, and the effect of the Antarctic krill lipids on the growth and development, fat
and glucose metabolism in mice were studied. The results indicated that palm oil and TPC were more
easily lead to obesity, The contents of TC, TG, LDL — C, MDA and the activities of ALT and AST in
serum, and the content of MDA in liver increased significantly, while the content of HDL — C in serum
and SOD activity in liver decreased significantly. The area under the curve of the blood glucose ( AUC)

increased significantly within 120 min of glucose injection. Antarctic krill lipids had a positive effect on

weight control of mice intaking palm oil, and
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BESTIE T8 B B+ AR 22 g il - R3S 3 2 % C, MDA in the serum and the content of MDA in
(RSI9BS02) ;2019 4EM: i85 ( KIXJ19602) the liver of mice intaking palm oil and palm oil —
{EZA - FMLEAS (1980) , B, YO, i1, 235 N H GV based polar substances, and = significantly
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edu. cn, glucose. Palm oil and palm oil — based polar
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substances could cause disorders of lipid and glucose metabolism in mice, and increase the risk of

cardiovascular disease and diabetes in mice, while Antarctic krill lipids could reduce the risks caused by

intaking of palm oil and palm oil - based polar substances.
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