90 CHINA OILS AND FATS 2023 Vol. 48 No. 12

MBEE T DOI: 10.19902/j. cnki. zgyz. 1003 —7969. 220742
EREAHERBZHEHBBAX S MAS /R A F I

p—l—-i;‘(ﬁl’]%‘_‘ié:‘l’iitgl’ﬁ" 5%1’_;%.%&%2’&3%]3%2’3‘ ——?f—]

(1. B @ Tt @ F AR RARRRF R, HH b 7425005 2. A 12 2 00405 4 255 P
FAR G ERMTTRNF EL R ER R ERASHELELE, 21 730000)

WE. SEATFLE A ERERE TS (ZT) Mhfe = BIRAEAE AR IR E B S hig
N RARAL B B R A 2R 3 R 2 BB (CK) 48, B 2B, 2 69 /) R AL 4 4 & o fig B2 AL 28 (Model ) , ZT
BLP KA TR A IE S N H B (PL) A, S LB FLH28d, IR IT( 2R EREE S
% 400 mg/100 g) *F & g s RS ¥ (FBG) A4k fn 4 & & (HbAle) | %12 B 53 (TC) \H i =
B (TG) & % Mg %@ (HDL) K% g% & (LDL) \ % f24r % (TBIL) | ¥ A2 it B2 (TBA) | R R B
KB (ALT) (R ABREE B (AST) 1y - ABLE B8 (GOT) stk B8R B (ALP) 5 3%
RO, A ZT R RS R EFEA R, AR A LT fa A AR E £ g R 6d FBG
HbAlc \TC TG .LDL . TBIL . TBA 4% , 4% HDL 4%, %% ALT AST.GGT #= ALP 7 M B A 1R 4F 64 47
FIVER e dh B E A b R AR L, AR SRR, B DR RS B ERAER, TR
&/ R 7 o AR B AL B ALEE(SOD) (it AL S8 (CAT) Fo 5 BEH Ak B ALY B (GSH - Px) 69 7%
Mo &l E A R REIREFHM B LAY, 463 S R B ) IRk =, R B
A AT 4R B e b | G e g A R 64 HOBE i AR A R S

KR 2R TR EE P S g R B de e o g & AR
RESES0946.3;TS222 +.1  STEAARIZAD: A XEHES:1003 —7969 (2023 )12 - 0090 - 07

Effect of olive oil rich in zeaxanthin on hyperlipidemia mice
YE Wenbin', CHEN Wendong', WANG Rangjun', ZHANG Kai'

HUANG Xinyi*, DI Duolong®, WANG Yu'
(1. School of Agriculture and Forestry Technology, Longnan Teachers College, Longnan 742500,

b

Gansu, China; 2. Key Laboratory of Chemistry of North Western Plant Resources & Key Laboratory for
Natural Medicine of Gansu Province, Lanzhou Institute of Chemical Physics,

Chinese Academy of Sciences, Lanzhou 730000, China)
Abstract; In order to provide a reference for the development of health care products of olive oil rich in
zeaxanthin (ZT) , the mice model of hyperlipidemia was established by intragastric administration of lipid
emulsion, and the nomal saline group( CK) was set up at the same time. The successfully modeled mice
were randomly divided into hyperlipidemia model group (Model) , high,middle and low dosages groups of
ZT ,and Philbert control group (PL). The drug was given by intragastic administration continuously for
28 d to investigate the effects of ZT( zeaxanthin content 400 mg/100 g) on fasting blood glucose (FBG) ,
glycated hemoglobin ( HbAlc) , total cholesterol (TC), triglyceride (TG), high — density lipoprotein
(HDL) , low — density lipoprotein ( LDL), total
Wo#R B #2022 — 11 - 03 2 [ A #3:2023 07 - 25 bilirubin (TBIL) , total bile acid (TBA) , alanine
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aminotransferase ( ALT ), aspartate
aminotransferase ( AST ), gamma - ammonia

acyltransferase ( GGT) and alkaline phosphatase
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effectively decrease the contents of FBG, HbAlc, TC, TG, LDL, TBIL, TBA, increase the content of
HDL, and inhibit the activities of ALT, AST, GGT and ALP. It could significantly improve the metabolic

disorder of blood glucose and lipid, and reduce the body weight of mice. It had no acute or chronic

toxicity to normal mice. It could increase the activities of SOD, CAT and GSH - Px in serum of mice.

Therefore, olive oil rich in zeaxanthin is a non — toxic substance, which can improve the antioxidant

capacity and reduce the body weight of mice, and it is an olive oil health — care food with good auxiliary

blood glucose reduction and blood lipid reduction effects.
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