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Abstract: To provide a reference for the optimized application of diacylglycerol ( DAG) in health
management and disease prevention, an obese mice model was established by feeding male C57BL/6]
SPF grade mice with a high — fat and high — sugar diet. The obese model group mice were randomly
divided into three groups and fed for 16 weeks with high — fat and high — sugar diet where lard was
replaced by corn oil, 40% DAG - enriched corn oil, and 80% DAG - enriched corn oil, respectively.
The effects of DAG edible oils on body weight, blood lipids, and liver function in obese mice were
investigated. The results demonstrated that different concentrations of DAG edible oils effectively
inhibited body weight gain, reduced white adipose tissue accumulation, lowered serum levels of total
cholesterol , triglycerides, and low — density lipoprotein cholesterol levels, and increased high — density
lipoprotein cholesterol levels. Additionally, DAG edible oils alleviated hepatic steatosis, mitigated liver
damage, and decreased serum glucose content in mice. Notably, 40% DAG - enriched edible oil
exhibited superior effects compared to 80% DAG - enriched edible oil. In conclusion, DAG - enriched

edible oils can significantly improve lipid metabolism and liver function in obese mice, and in the long —

term intervention strategy, 40% DAG - enriched
%5 HH7:2024 - 04 —26; {&[E] H #7 :2025 - 03 - 05 oil may be a better choice.
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Fig.1 Effects of different concentrations of DAG edible oil on body weight and food intake in mice
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