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Study on the hypolipidemic function of Noni wine
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Abstract: Established a mouse model of hyperlipidemia. The male
mice were divided into blank control group, low fat group and
high fat group, and the low dose, medium dose, high dose of
Noni wine. Serum concentrations of total cholesterol (TC), tri-
glyceride ( TG), low-density lipoprotein cholesterol (LDL-C),
high-density lipoprotein cholesterol ( HDL-C), respiratory ex-
change ratio (RER), were measured after 90 days of feeding.
The results showed that medium dose and high dose can
effectively reduce the body weight or body weight gain of the
obese mice, and the testis fat rate, renal fat rate or body fat rate
decreased. The serum TC content, TG content and LDL-C in hy-
perlipidemia mice were significantly reduced, and the HDL-C was
increased. Noni wine can promote fat digestion, increase calorie
production and activity of mice, which indicated that Noni wine
had hypolipidemic effect.
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Table 1  Analysis of physical and chemical indicators of Noni wine
R RE/ Bvk/ B/ R/ H i AL Femh/ T/ B/
p
% vol (g« LD (g+ LD (g« LY 4/ % (mge+ L 1) (mg+L 1 (mge+ L1
9.0+0.5 4,140.01 8.2+0.05 0.45+0.01 3.304+0.05 6.940.15 356.564+5.82 553.6040.82 230.56+1.68

i 24 A : FACSCalibur &, 25 & BD 2\ #]

pH I PAL-1 A, b {30 B 25 38 B A7 FR A ] 5

B AL :5804R B, ff [E Eppendorf 23 ] ;

HLF R AL204 T M R —HE R 2408 A IR A ) 5

20 B 3746 : BBD6220 BY, 25 [F Thermo Fisher 23 A 5
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Wk
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Table 2 Dietary formula of low fat group and

high fat group %
Aoy MRAEAR SRR AR 4y IRAR PR AR HOR
R R 0.28 0.28 || A% 0.02 0.02
HRAm 0.20 0.20 || HEm 0.10 0.10
EoRVER  48.38  30.30 || wMINR 0.06 0.06
INEE Ky 9.00 9.00 | BERRES  1.20 1.20
3 %k 9.00 9.00 || fRER S 1.60 1.60
oK 24.52 2452 | & kHEL  0.10 0.10
ol 2.80 2.80 | GAkdh 0.20 0.20
i 2.54  20.62
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Figure 1 The effects of Noni wine on mouse body weight
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Table 3 The effects of Noni wine on final body weight, body weight gain, feed intake and water intake

25 LAk /g RIETE /g RER/(g-d™)  HOKk/(ged™D
LFD 26.13£1.10 8.75+1.06 3.0240.22 4.2740.11
LFD+LN 25.69£1.05 8.7440.88 3.0440.24 4.0440.16
LFD+MN 25.27+1.29 8.4141.36 3.0740.27 4.3340.52
LFD+HN 26.161.58 9.3841.06 2.984:0.28 6.18£0.55*
HED 30.0942.49 12.96£2.75" 3.37£0.30" 3.8940.19
HFD+LN 27.84£1.37*% 10.1740.99% 3.5640.28" 3.9140.28
HFD+MN 28.40+1.01* % 11.7640.80 3.5240.29" 4.7840.40" %
HFD+ HN 25.92+1.82% 9.024+1.59% 3.3540.35" 4.7640.69 %

t % FR5 LED 414 L 22 5 8% (P<C0.05) 5 # 5 5 HFD 414 2% 5 i 3 (P<<0.05) ,

BITRRET 28.90%,13.97% ,60.34 % , i3 BH 3% 1R VA A & 2%
o 6% tfn 2 o H i = R I A BE IS R K R (P

MN 41 F1 HFD+HN 4 4R /K 4t 43 5 7+ % 4.79,4.76 g/d,

TR B (P<<0.05)  RERN TR EMEL .
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Table 4 The effects of Noni wine on the fat ratio

of mice %
FESIE (P0.05) . 3 /7 5k 4 G WL L /1 B 2 1 2% — Py — —
B 3.64% %% 2.13%, BHsR iy L.5OYIEZ 0.74% , {A g — i - .
B 2L TSAEE 12,529 7T B 3 HEAG R A e o LFD 1.86+0.35 0.694+0.14  10.3240.56
L o0 S2/ M H H LFD+LN 1.9540.32 0.6840.12 12.9040.71
2R = 4
P 3 (P<<0.05) v LA i 7R ik 2L FAe MR SR S Oy 2 5 LFD+MN  1.5540.17*  0.5040.04*  10.10+1.96
OB IS UURUT WIS 5 K B I A 0t Lsososs  056m012  11a5ens
118 552 150 B 0D R X U 40 M T S 5 405 (R 3RO HFD 3.6451.08"  1.590.43*  21.75+2.15"
B IR 5 I B R VA TS 4 o TS i AR HFD+LN  2.5840.50"% 0.9840.24*% 14.8142.60"
2.3 (AR 2 Xt/ R A B9 % M HFD+MN  2.7840.67*% 1.0040.26* 17.90%£1.90*
H 3% 5 BT, 3 A3 S A N T ) M T R /S BLAG I IE A HFD+HN 2.13+0.51%  0.74+0.18%  12.5242.09%

TEAE AR 0 B M 25 5 (P=>0.05) . JIE Rk /I B4 R A L +
Pl a7 TR R = i B 1IN N PN s - = R

* #7845 LED 41/ [0 2 & B 3 (P<C0.05) ; # /R 5 HFD
2 A b 2% R B 3 (P<C0.05)
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Table 5 The biochemical indicators of blood lipids
4151 Hih=@/(mmol « L") JHMEEE/(mmol » L™  SEEMEA/(mg-dL™) KEEREH/(mg - dL™)
LFD 1.4340.34 1.7320.25 105.83412.38 5.744-1.45
LED+LN 1.29+0.21 1.8240.16 108.34+7.73 6.4941.59
LFD+ MN 1.070.26 1.9470.12 105.14422.03 5.934-0.82
LED-+HN 1.3040.45 1.94-0.35 104.91+12.02 5.4241.10
HFD 1.73+0.50 " 2.7240.20* 120.46-16.42 10.724+1.54>
HED-+LN 1.6620.30 2.7940.32* 108.80+7.98 7.9441.87 %
HFD-+ MN 1.1240.31% 2.724-0.46 108.1117.79 5.934:0.90%
HFD+ HN 1.2340.467 2.3474-0.13* % 133.03=12.16 % % 4.2241.62%
T % FRAG LED 40 2 5 B35 (P<C0.05) 5 * FoR 5 HFD 4 1L 2% 5 B3 (P<<0.05),
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Figure 2 The respiratory exchange rate, heat production and activity of mouse
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