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Effect of Flat—European Hybrid Hazelnut Oil on Hyperlipemia of
Rats Induced by High Fat Diet

LV Chunmao, LU Changying, MENG Xianjun, DONG Wenxuan, WEI Yajing, LIU Chanchan
(College of Food Science , Shenyang Agricultural University , Shenyang 110161 , China)

Abstract: The hyperlipidemia model in SD rats was established and rats stomached in this
manuscript. Through the determination of blood lipid and liver pathological changes in model rats,
effect of Flat—European hybrid hazelnut oil on reducing blood lipid and preventing fatty liver were
examined. The results showed that the levels of lipid between the model group and the control group
were significantly different. The hyperlipidemia model was established. The rats gastric lavage
results showed that rats fed soybean oil and Flat—European hybrid hazelnut oil low doses,middle
doses and high doses total cholesterol (TC) content were significantly decreased by 13%,13%,16%
and 16% compared to the high fat control group. Compared to the high fat control group rats
triglyceride (TG) content were obviously different and reduced to 24% ,24% ,50% and 47% |,
respectively. Rats low density lipoprotein (LDL-C) content compared to the high fat control group
were decreased by 1% ,4% ,6% and 26%. The rats high density lipoprotein (HDL-C) content were
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significantly increased 28% ,32% ,41% and 44% . Rats blood glucose (GLU),malonaldehyde
(MDA) , atherosclerosis index AIl,AlI2 and coronary index (R-CHR) were significantly decreased

and showed a positive correlation with hazelnut oil dose. Continuous feeding Flat—European hybrid

hazelnut oil helped to reduce lipid deposition in liver in hyperlipidemia rats ,had certain protective

effect on rat liver cells.

Keywords: Flat—European hybrid hazelnut oil,sprague—dawley rats, hyperlipemia , fatty liver
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Table 1 Effects of hazelnut oil on blood lipid parameters in rats
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/(mmol/L.) /(mmol/L.) /(mmol/L.) /(mmol/L.) /(mmol/L.) /(nmol/L)
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10 1.84+0.21¢ 0.31£0.06" 1.12£0.15¢ 0.78+0.05° 9.38+1.28" 5.87+0.39
211 TS E B e 1 , 13% .13% 16%  16% . 3
TC (p< TC ,

0.01), ° N )

N N TC
TC

332  Journal of Food Science and Biotechnology Vol.33 No.3 2014



B AR, F PR T b AT & ls KR 09 AR AR A

2.1.2 #ﬁ‘%/@ﬁﬂ’/‘lﬂy—ﬁaéﬁﬁf"ﬁ 1 ,
TG (p<
0.01), o N
TG , 24%
24% 50% 47% . 3
TG s
TG o
213 BT &% AN R G IR AR
1. HDL~C
(p<0.01), ,
HDL-C
28% 32% 41% 44%
3
HDL-C | .
HDL-C

o

214 AT AR E R & G R B B 49 % R

1 , LDL-C
(p<0.01), .
LDL-C ,
1% 4% 6% 26%. 3
LDL-C ,

2

LDL-C .
2.1.5 HaF bt o e 0h ok 1 ,
GLU (p<0.01),
GLU , 4% 10% 13%
249 3
GLU , .
, GLU
2.1.6 AT bt ig it ARG R S B 6 ¥ ol
1 , MDA
(p<0.01), .
MDA ,
20% .32% 37% 39%. 3
MDA , .
, MDA
2.2 AL AL
R-CHR
TC HDL-C  LDL-C
, AlL=(TC-
HDL-C)/HDL-C . AL=LDL-C/HDL-C
R-CHR=TC/HDL-C B 2 AL
AL, R-CHR
Al A, R-CHR .

Table 2 Effects of hazelnut oil on blood lipid index in rats
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