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Abstract: Objective: To evaluate the hypoglycemic effect of com-
pound almond powder on glucose and lipid metabolism disorder
rats. Methods: High-fat diet and dexamethasone were used to es-
tablish an insulin resistance rat model of glucose and lipid metab-
olism disorder. Regular diet was used as a negative control, and
metformin was used as a positive control. Fasting blood glucose,

serum insulin, blood glucose and area under blood glucose curve
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after half an hour of glucose loading were measured, and blood
lipid data were measured. Results: the fasting blood glucose of
normal rats was not affected by compound almond powder (P >
0.05); After successful modeling, the fasting blood glucose of
rats with insulin resistance and glucose and lipid metabolism dis-
order did not show significant fluctuations, while the half-hour
blood glucose level and area under the blood glucose curve after
glucose load showed a significant downward trend, with the blood
lipid index and insulin resistance index not showing significant
changes. Conclusion: Compound almond powder has no effect on
blood glucose of normal rats but has a positive effect on glucose
tolerance index of glucose and lipid metabolism disorder rats.
However, no significant increase was found in blood lipid. The
hypoglycemic effect of compound almond powder was confirmed.
Keywords: compound almond powder; glucose and lipid metabo-

lism disorder; hypoglycemic
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Table 1 Results of insulin resistance glucose and lipid metabolism disorder model (n=20)
il IR/ (mmol « L7 M TR, Hh =g BIHEE  REERES,  HeZ
0.0 h 05h 20h  (mmol+h+L™") (mmol+L™") (mmol+L™") (mmol-L™") I
BAPEXTREZ]  6.242£0.61 6.50+0.72  6.284£0.42 12.7740.81 1.0440.54 2.05+0.32 0.5340.14 7.819+0.981
BRI AL 7.96£1.51 % 17.59£6.50" * 8.71+£4.23  25.8447.96**  1.60£0.77* * 3.34+0.75**  1.15£0.45* * 10.077+£2.653*

T R WL 5 B X IR A H .« P<<0.05, * x P<C0.01,

*x2
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Table 2 The effect of compound almond powder on fasting blood glucose and glucose tolerance in rats with

glucose and lipid metabolism disorder (7 =50)

a1 it IfiL B &/ Cmmol « L™1) I il 2R R R/

(g+kg M) 0.0 h 0.5 h 2.0 h (mmol » h« L™1)
IR S R 4 — 7.96+1.51 17.5946.50 8.71+4.23 25.8447.96
HEBI R R4 1.25 7.6141.77 13.96£5.06 8.34+3.25 21.6046.04
EEBCHmPREH 2.50 9.93+43.97 17.61+£8.66  10.56--4.96 28.504-12.63
CRAE Oy Y =T b i 5.00 6.80+1.00 11.58+3.10*  6.68-1.38 18.28+3.48"
FF A4 %) BE 20 0.11 7.2441.02 12.3645.23 5.5540.79 " 18.33+5.40"

T AR AUR B X B AL S A G BRAL A LG .« P<C0.05,
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Table 3 The effect of compound almond powder on blood lipids in rats with glucose and

lipid metabolism disorder (n=50)

15 it/ FHm =g/ S [/ REEREN/ S®ERER/

(g kg™ 1) (mmol « L™ 1) (mmol « L™1) (mmol « L™ 1) (mmol « L™1)

AT 6t R 4 — 1.60£0.77 3.34240.75 1.1520.45 1.8420.47
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FH A T HE 20 0.11 1.57+0.51 3.77+0.96 1.15+0.36 2.22+0.62
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Table 4 The effect of compound almond powder on insulin in rats with glucose and

lipid metabolism disorder (n=50)
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