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Effect of Liupao tea extract on fecal microbiota in hyperlipidemic mice

ZHAO Yuan-yuan, HUANG Li, WEI Bao-yao~ ,TENG Jian-wen, XIA Ning

(College of Light Industry and Food Engineering, Guangxi University , Nanning 530004 , China)

Abstract: The Liupao tea extract were cultured with fecal in vitro to investigate the effects of Liupao tea extract on
intestinal flora in hyperlipidemia mice.The results showed that the number of total anaerobic incresed significantly
compared with normal group with the extension of the fermentation time.While the number of total aerobic changed
significantly after fermentation 36 h and significantly decreased 8.4% compared with fermentation 0 h.Among them,
the number of Bifidobacterium, Lactobacillus, Bacteroides and Enterococci showed no significant diffirence
compared with normal group after fermentation 36 h,and tended to the normal group level. While the number of E.
coli had shown a decreasing trend, but still higher than the normal group level. The study indicated that the Liupao
tea extract could promote anaerobic and inhibit aerobic bacteria in fat mice intestinal flora, regulate disorder of
intestinal flora in high-fat diet-induced mice.
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Table 1 Midium, culture conditions for gut flora
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2 EH A SR/ RG22 4L (X £ S, mmol/L)
Table 2 Changes in mice lipid levels of normal control group and fat group( X + S, mmol/L)
4151 TG TC HDL-C
. IEH N BRA 0.71 +0.05 276 +0.20 1.18 £0.03
1 e
i R ARZH 0.70 £0.11 2.74 £0.08 1.16 £0.12
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i BT A 372 £0.02"" 7.11 £0.13"" 0.54 +0.04""
o KON IEH N IR LA A K 25 50 B 3 p <001,
3 NRAEE BT EEER (log,, CFU-mL™" X = )
Table 3 Results of the number of intestinal flora in mice(log,, CFU-mL™" X + S)
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o 6h 6.78+0.04** 850 +0.02"" 7.62 +£0.04"* 746 +0.03"* 6.87 £0.02*" 7.29 +0.01 " 9.34 +0.03 "
e 12 h 7.90 £0.03*** 844 +0.02"** 7.67 +0.02*** 7.68 £0.02"** 7.00+0.03*** 733 +0.03*" 9.27 +0.04 "
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Fig.1 = Changes of the number of bacterium of

fermentation different time relative to normal control group
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