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Hypolipidemic effect of different proportions of safflower
seed oil and perilla seed oil
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Abstract ; The hypolipidemic effects of different proportions of safflower seed oil and perilla seed oil was
explored. 60 normal mice were randomly divided into blank group, safflower seed oil, perilla seed oil and
proportions of safflower seed oil to perilla oil 1.18:1, 2.59:1, 5.42:1 groups, 48 normal rats were ran-
domly divided into blank group, proportions of safflower seed oil to perilla seed oil 0.47:1, 2.59:1,
4.01:1, 5.42:1, 8.25:1 groups. Blank group was given saline, the remaining groups were given the
corresponding proportion of oil, and the amount of gavage dose was 10 ml./kg. After 30 d of gavage,
mouse blood and rats blood and liver were taken, and the total cholesterol (TC) , triglyceride (TG) ,
high density lipoprotein (HDL — C), low density lipoprotein ( LDL — C) levels were measured by total
biochemical analyzer. The results showed that compared with blank group, TG and TC level of mice in

2.59:1 group and 5.42:1 group significantly decreased, LDL — C level in 2. 59:1 group had a sig-

nificantly decrease, and HDL — C level in 2.59:1

%5 H 7 :2019 — 04 - 03 ; {&[E] H #5:2019 — 10 - 23

EETB A =R E S RF E (17A360006)

YEE A HIRFE(1994) , 55 7E SRR L, B 55 07 1)y R 2k
BEFEIE I % (E-mail ) shen819508469@ 163. com,

BEMEE:ZED, B8R, L (E-mail) lilianzhen0813 @

163. com,

group and 5. 42 : 1 group had a significant
increase. Compared with blank group, serum TG
and TC levels of rats significantly decreased in
0.47:1 group and very significantly decreased in
2.59:1 group, LDL — C level in the two groups
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also markedly reduced. For HDL — C level, there was a significant increase in 2.59:1 group. Compared

with blank group, TC level of rat in liver significantly decreased in the 0.47:1 group and very significant-

ly decreased in 2.59:1 group, TG level very significantly decreased in 2.59:1 group and significantly de-

creased in 4.01:1 group, and LDL — C level significantly decreased in 0.47:1 group and 2.59:1 group.

Safflower seed oil and perilla seed oil in different proportions had a hypolipidemic effects on normal ani-

mals, and the hypolipidemic effect of 2.59:1 group was the most obvious.
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M=FE(TG) /& % ¥ 5 & B A [E B (HDL - C) A%
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R 16.20 21.80
PV R 73.80 17.40
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i AWz Sl E iyt
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B Fk FAEH
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17 2 ~ % 4 AT, LLAEKFIS S0 I
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SRR R & o - TR (52.20% ) , —HHR A

R EGENHI852.25 34.62 ¢/100 g, §BE &5
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F4 AL M B

H LLAEHT SR
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B B B B B
B2 (KOH)/ (mg/g) 1.9 6.6

i EAAE/ (mmol/kg) 6.4 3.4

2.2 stk TC.TG A2t %a( WES. £E6)
%5 BHANRMFH TC. TG FEIT

(¥ +s,n=10) mmol/L

2R3 TC TG

ZHA 2.74 £0.71 1.61 +0.49
EPiNaaliE:] 2.65+0.65 1.55+0.25
AW R e E 2.63 £0.35 1.53 +£0.21
1.18:1 2§ 2.54 £0.15 1.48 +0.51
2.59:1 40 2.28 £0.32 % 1.34 £0.29 =
5.42:1 40 2.40 +0.70 * 1.38 £0.33 =

HE:S5EAAL, « P <0.05, xx P <0.01, 27K EE,
TEO

x6 [AXRMFH TC.TG FELML

(x £s,n=8) mmol/L
205 TC TG
=E:| 1.28 +0.25 0.57 +0.16
0.47:1 40 0.85£0.19 * 0.38 +0. 10 *
2.59:1 4 0.77 £0.21 #* 0.28 £0. 04 * *
4.01:1 41 1.03 +0.34 0.45 +0.08
5.42:1 4 1.13 £0.08 0.45+0.18
8.25:1 4 0.92 +0.28 0.43 +0.23
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TR R ESR D ERL, TC & & B E R KM
HH TC TG & BLLAEM 5 KT R M EC L 0. 47: 1
P EREAR 2. 590 1 A B G HAS A S50
HRAE HA PR IR B St A5,

B[ ( TC) FH- 1 = g (TG ) S A A i 5 9y 4
Y, 2 MRS BT 64 8 IR B, 16 R 725 B I
LR A bR T8 P BT 5T & BT AR o
AE & FEIR BBk FE R (L R R i3 o TC TG 5 &,
AREMPETER . T & &% B 50 & BLL 1A i
2 PR S AR R Ry o TC TG & & , F L
WA RE ST & o« - WA . RERE TFIIA
K R A TG N LTS o TC TG R AE
WE, ARSLIGER T, 55 AA L, AEAhE L55
Frith 6 NS HL X Kk BRI/ BLIL I P TC TG & & 4%
AHARRBRERIRIER, B 3 MR AT gt
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Ze5 AP ZLAERA IS SRR EC L 2. 590 1 HAER
BRI/ R SE 3G Th 22 3R EI T BE K. LRa W
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2.3 stdeF P LDL-C A HDL -C 426 %wa (L
&T.%R8)

*®7 &4HANRIMEH LDL -C . HDL -C

SET (xxs,n=10) mmol/L

15 LDL-C HDL - C
254 0.77 +0.23 1.38 +0.46
EPIN Rt el 0.77 £0.26 1.39 +0.41

AW I e Ed 0.76 +0.16 1.43 £0.16
1.18:1 4 0.76 +0.06 1.48 +0.42
2.59:1 4 0.64 0. 17 = 1.97 £0.41 =
5.42:1 4 0.74 +0. 14 1.77 £0.61 =

*8 HAKXRIMBEH LDL -C.HDL -C

SETH(x xs,n=8) mmol/L
2H 5 LDL-C HDL - C
=k 0.32+0.05 1.37 +0.37
0.47:1 4 0.23 +0.04 * 1.52 +0.31
2.59:1 4 0.22 +0.07 * 1.88 +0.40 *
4.01:1 4 0.28 +0.07 1.34 +0.77
5.42:1 4 0.26 +0.07 1.22 +0.40
8.25:1 40 0.24 +0.10 1.39 +0.20
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5.42:1 21 HDL - C & & B EF & KRUME H401E
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SR DERK, AT S S ME L 2.59:1 4
HDL -C S8 RBEAH.
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FERG L AL R R e MR A . LDL J2 1 2% AR [ et
B AR, LB 1 AT S S ko e AR AL s T
HDL £ By T 8 E B2 B, Rebi sh Bk RERE {1
iHH LDL #1 HDL & 2755 VE I R 12 6 = Bg IE
MEER bR, MRS PR LI H IR B
AE 2 3 PR AROME PR K RUILYE A LDL & &, 8 &
= HDL 5 &, B FEAUHE R K RUAE A . 7
B B 5T & BLLLAEAT i AE B R R B Bk o
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Filo BUHR " BIF 5 22 A 45 95 FF B R A 85 LA K IR
LDL 7KF, F+#& HDL /K7, A M MmASVE A . A< ff
FELGER T 218 A7 6 58 7506 T /S [R) T BL X i v H
LDL - C #1 HDL - C & &R, 45 R B/~ ,6 L

HXt LDL - C #4574 AN [F] 2 BEFE I/ A, % HDL - C
REAAFERESSIEM, A 3 MBI T 4t
FRS . LGS E IR MBC R 2. 59: 1 LATER
BRI/ R SE 38 TR ST 22 22 R IR B T B E KR
LR80T, CLALHE IR 22 TR S REFE AR IE
WY Mg+ LDL - C {H, J+#& HDL fg, H SHBCH
A5, UBLH 2.59: 1 HIEFE R .

2.4 EFRE® TC.TG &E 6%k (LA 9)
9 SAKXRIFHES TC.TC SBEW
(x £s,n=8) mmol/L

2H 5| TC TG
THH 0.61 £0.11 0.20 £0.06
0.47:1 28 0.51 £0.11 = 0.17 £0.05
2.59:1 4H 0.44 £0.05 = =* 0.13 £0.05 ==
4.01:1 41 0.54 +0.10 0.14 £0.05 =
5.42:1 41 0.54 +0.07 0.16 £0.05
8.25:1 41 0.57 £0.15 0.14 +£0.08

M9 AT 528 BG4, A 5 STk
TECEE 0.47:1 2H.2.59: 1 4 K RFMEd TC 58 8
EO R E R AR 5 AR AL B 2. 59: 1
H.4.01: 1 AR TG & &k 2 & 3 1 2 FEI%.
HAARWG TR,
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JoF-2 O B 55 B R B DHA/EPA H it = Bg Bk
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AERE AR, X AT RE S H N 0 -3 RIIZ NI FI
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RPN Z PR , o — T RRER IR ] BRI ATAE TC |
TG 8., ALBWERE R, SEAAMIL,S MM
Feg X FFAE H Y TC F TG & B FRRAVEF .3 B
PO T Geit2¥ 25 . H A2 e im 5 5 0500
Fo bt 2.59: 1 400 K RAFAEH TC 1 TG & &3F [
AR, Bk 8 TR B E KT, AT, 28R 05 5
TFFMECEL 2. 59 1 A% AFE TC . TG R AR /R F &%
B
2.5
10)

%10 &MAKXRAFAEH LDL - C.HDL - C

SPAFRE F LDL - C HDL - C -2 8% 0 (L&

SETY(x xs,n=8) mmol/L
5 LDL - C HDL - C
=HA 0.10 +0.05 0.39 +0.08
0.47:1 8 0.06 £0.03 = 0.41 £0.15
2.59:1 4H 0.05 +£0.01 = 0.41 +£0.07
4.01:1 &5 0.09 £0.03 0.39+£0.11
5.42:1 24 0.08 £0.03 0.40 £0.18
8.25:1 4H 0.09 +£0.04 0.40 +0.10
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5 X AT RE S AL F B 2 IE W S AN 2 5 I A
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3 &

ARSLIGTFFT T ZLACAT I A0 2R FRF Ik R [R] e L
1E % /NS L R BRI 3 A0 AR AE # TC TG \HDL - C
1 LDL - C & & /5%, 5K 71 [ IR 1R R A9

fEBCI ., SEIREEIR BN, W &0t AN [F S S X I
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