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Study on the effects of mulberry vinegar beverage mixed with
green-tea on reducing obesity and blood lipids in rat
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FAN Yan-li, LI Bo, WU Rui-qin, BU Li-jun
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Abstract; [Objective] The research is to study the effects of mulberry vinegar beverage mixed with
green-tea( MVBGT) on obesity reducing and blood lipid content. [Method] Sixty rats were diuided into 5
groups namely normal feeding, nutritive feeding and MVBGT feeding of obesity model, high blood lipids
feeding, MVBGT feeding of high blood lipids model to analyse the total fat content(TFC) ,fatty coefficient
(FC) ,total serum cholesterin (TC) , triglyceride (TG) and serum hight density lipoprotein (HDL-C). [Re-
sult] The content of TFC,FC,TC and TG in nutritive feeding and high blood lipids feeding increased ap-
parently compared with the normal feeding(P<C0. 05) ,the HDL-C content of high blood lipids feeding in-
creased apparently compared with the normal feeding too(P<C0. 05) ,it indicated that the rat nutritive obe-
sity model and high blood lipids model were set up successfully. The content of TWF,FC, TC and TG in
the MVBGT feeding of obesity model were reduced apparently compared with the nutritive feeding (P<C
0.05) 3 The content of TWF,FC, TC, TG and HDL-C in the MVBGT feeding of high blood lipids model
were reduced apparently compared with the high blood lipids feeding (P <C0. 05). The experiments also
showed that MVBGT had no side effects to rat growing accordance with the organ coefficient tested. [Con-
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lusion] MVBGT had functional effects of reducing obesity and blood lipids of the rat,and no adverse reac-

tion.
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Note: Compare with normal feeding, * means the significant difference (P<C0. 05) ;compare with nutritive feeding, # means the significant
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