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Wholemeal diet with sports improve male androgen levels
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Abstract; In this study, a complete experimental method of
wholemeal diet combine with sports were established, and
analysis the effect in androgen expression level of this method. A
series tests were conducted, (D by analysis the androgen relevant
indicators in blood, the expression level of wholemeal diet with
sports group (group A) was significantly increase (P<C0.05);
@ by analysis the expression level of blood lipid and inhibin B in
blood. the wholemeal diet with sports group(group A) was im-
proved significantly (P<C0.05). Through security analysis, it is
proved safe and effective in this experimental method.
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NI
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Table 1 General information of each groups
g1l 24 S - 2 A RN
/% 5/ cm i /kg HAr/ %
A2 48.55 172.35 67.24 24.14
B4 48.72 172.38 67.32 24.17
C 48.65 172.41 67.19 24.16
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Table 2 Comparison the expression level of blood androgen level in three groups

ng/dL

e B Bz 10T Ui 5 52 J o B8 T, 2 A TR
I 69.34+5.46 0.038£0.002 121.22+17.52 165.42+16.31
Al ZE 79.34+4.65 0.01140.002 149,454 14,21 201.21-+15.41
, IFh 69.2144.73 0.039-£0.004 121.14412.41 165.424+18.17
A s 74.14+3.73 0.027+0.002 137.124+12.33 178.15414.39
] I 69.42+5.31 0.038£0.001 121.13414.04 165.42+18.17
oA 2o 69.46+5.25 0.039£0.002 129.31+12.15 166.25-+17.49
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Table 3 Comparison the expression level of urine androgen level in three groups ng/dL
415 B B EAil] THE Sa- Mt — A IR o TEE )
U 30.78+2.41 1754.76 £249.57 55.1745.78 1487.65+£216.37
Al ZE 39.15+4.31 2 416.354265.31 86.17410.58 2 132.214+154.18
) -tk 30.67+2.13 1754.19+248.21 55.2145.57 1488.62+213.15
b R 34.58+3.17 2 025.264225.28 69.21412.31 1759.36£147.21
. PR 30.64+2.15 1755.23+253.24 55.1945.65 1486.57+166.32
oA s 30.79+2.21 1767.17+221.72 54.23+5.18 1493.41+132.15
x4 WEMRMAEMMEEB ISR
Table 4 Comparison the content of blood lipid and inhibin B in three groups ng/dL
) B Bt MmiE B LDL-C HDL-C TC TG
BN 25.2942.14 75+2.58 32+1.65 51.43+1.46 139.32+3.15
A Zhg 45.2142.42 135+1.58 52+1.54 19.424+0.57 102.45+3.29
BiR 25.1642.17 76+2.53 32+1.65 51.54+1.46 138.92+3.21
b 2R 33.2541.47 99-+1.43 434+1.21 38.98+0.86 111.41£2.79
. BiR 25.244+2.21 74+2.18 32+1.65 51.39+1.21 139.12+3.05
A Zhy 26.37+1.65 76+1.48 33+1.25 48.23+1.27 135.37+3.73
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