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Abstract: The aim of the study was to investigate the auxiliary hypolipidemic.and antioxidative activity of the Hongzhuan tea. According

Auxiliary Hypolipidemic and Anthi?gdative Activity.of Hongzhuan Tea

as the animal experimental methods from <Evaluation method of auxiliary hypolipidemic function>, the related indicatorsin hyperlipidemia rats

were tested after the rats were given by oral administrati
mg/(kg-d) and 355 mg/(kg-d). The results showed that
groups(p<0.01), while the low dose grouphad no significant di erence compared with the control group. The serum total cholesterol (TC) in the

uan tea aqueous extracts with different doses of 88.75 mg/(kg-d), 177.5

was significantly reduced in rats treated with medium and high dose

three groups had no significant difference. The serum high-density lipoprotein cholesterol (HDL-C) significantly increased in rats administrated
with medium dose group (p<0.05), but had no significant difference in low and high dose groups. The serum low-density lipoprotein cholesterol
(LDL-C) was significantly reduced-in rats administrated with high dose group (p<0.05), but had no significant difference in low and medium

dose groups. According to the

reducing seru olesterol function,

GSH-Px (

ing rules, the results showed that the Hongzhuan tea aqueous extracts assisted hypolipidemic function,
reducing serum triglyceride were positive the animal experiment. The activities of SOD (p<0.05) and
01~ liver were significantly increased in medium and high dose groups, while the concentration of MDA (p<0.05) was

signific@ reduced which showed that its antioxidative activity was positive.
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Table 1 Effects of Hongzhuan tea extracts on serum biochemical indexes of hyperlipidemia rats ( X+SD, n=10, mmol/L)

ikl TG TC HDL-C LDL-C
FOXR 1.18+0.33 2.24+0.32 1.59+0.22 2.22+0.33
AR T RR 1.72+0.58" 3.08+0.58°" 1.25+0.22° 2.90+0.58”
1&AZ 48 1.31+0.54 2.91+0.59 1.38+0.32 2.75+0.79
& A E 40 1.1120.45%* 3.01+0.86 1.50+0.24* 2.85+0.87
Eilp 2! 1.13+0.39%* 2.79+0.43 1.44+0.39 2.29+0.32*

E: HEastBatak, Sp<0.05, S4p<0.01; HAEAsRELIAALL, *p<0.05, **p<0.01,
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3R 2 LIREZIKERRT S BE ML
Table 2 Effects of Hongzhuan tea extracts on antioxi

205 MDAV/(nmal/mg Pro) SOD/(U/mg Pro) GSH-PX ( Enzyme activity unit)
= AR 4,31+0.81 199.7429.6 339.4461.2
ARAI AT R 5.61#1.23" 168.1+27.4" 274.1+77.3%
15741 “3.83+0.77* 171.7+13.1 312.0+34.9
‘P # E’rzé’ﬂ 7+0.80* 184.4+30.9% 452.3+78.8**
%' 91* 190.8+23.3* 387.6+73.1%*

/1 ‘aé Pk 2] o Ap <005, ~%p<001; HHAFEAAL, *p<0.05, **p<0.01.
3 3 ARSI SIS MAEARAESNE ( XESD, n=10, g)
Table 3 Effects of Hongzhuan tea extracts on body weight of hyperlipidemia rats ( X+SD, n=10, g)

a: Rl ZR4A %1/ %2 A % 3 % 47 b & ¥F

E O xR 313+24 349+26 378425 382431 387439 389453 76+35

AR AT R 314426 356434 391:+46 401447 416451 424457 110£36°4
&7 F40 307+15 345420 37827 38136 387+42 391:+40 84431
ikt 308+23 346+26 375+34 379+26 370436 371+41 63+35%*
Btk 309+19 335420 372430 372437 382+40 388447 79+32*
A HEgaBasak, “p<0.05, “4p<0.01; HAEAITRIAAEL, *p<0.05, **p<0.01.
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