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Experimental study of Cultured cordyceps militaris(Fr.)Link myceium's effect on blood lipids
Zheo Peng, Yang Jurfeng, Li Bin, Liu Rongzhen , He Weitao , Li Fengwen, Wang Yanwu , He Li
(Quangxi Zhuang Autononous Region Center For Disease Prevention and Qontrol , Quangki Nanning 530021, China)

Abstract : The study was aimed at testing the cultured Cordyceps militaris (Fr.) Link mycelium s efect of re-
ducing lipidsin blood. Three groups o hyperlipidemic rats were continually given the tes agent for 28 daysin
dosesof 125.0, 250. 0 and 500. 0 mg/kg BW separately by gavage. Their serum TC, TGand HDL - C were
examined in the days of 15th and 2%th. The TC, TGlevels of rats given the teg agent were markedly lower
than those of the rats in the control group , and their HDL - C levels were higher than those of the control
group. Cultured Cordyceps militaris (Fr.) Link mycelium has a marked dfect of reducing the level of unde-

drable blood lipids .

Key Wor ds: CORDYCEPS SINENSIS; Cholederol ; Triglyceride ; Decreasng Hood Lipids

( Cordyceps) ,
3500 5000m

[1]

(Cultured Qordyceps mycelium)

(cultured cordyceps militaris
(Fr.) Link mycelium)

1 (
) ,
1000 my/60 kgBW 3%
12.5 25.0  50.0 mg/nL 3
1.2 SPF Widar 70
— 434 —

CHINESE JOURNAL OF FOOD HYGIBNE

160 1804,
( <2000> 001 ) SPF
23003
1.3
125.0 250.0 500.0 my/kgBW 3 , 1
( ) 1
( )
1.4
ECOM - F 6124 (
)
TC TG HOL - C
020892 020434
L00690
2
2.1 SPF
10d,
TC TG TC ,

2004 16 5



TG , 14 ,
, 1.0
/100 g BW , ( 3% )
1 28d, 1,
15 29
TC TG HDL - C , 16
h @
2.2 TC TG HDL - C
2.3 STATA
3
3.1 (TO
1
1
1529 TC (x+5s) ol /L
TC(__TO
mg/kg BW 15 29
500.0 14  1.55+0.22 1.92+0.35® 1.96+0.30?@
250.0 14  1.54+0.18 1.93+0.41® 1.80+0.31@
125.0 14 1.54%0.19 1.90+0.32% 2.21+0.26
14  1.55+0.19 2.29+0.20 2.38+0.26
14 1.53+0.22 1.55+0.199 1.72+0.20%@
(1) (P<0.05) ,(2)
(P<0.01)
1 , TC
, 15 29 , TC
1 ( P <
0.01) , 3
TC , 15
(P<0.05); 29
(P<0.01) ,
(TO
3.2 (TG
2
2
1529 TG (x%5) ol /L
TG TQ
mg/kg BW 15 29
500.0 14 1.02+0.36 1.15+0.23% 1.15+0.4690
250.0 14  0.84+0.39 1.08+0.31® 1.02+0.45%
125.0 14 0.86+0.35 1.11+0.18® 1.57+0.32

14  0.82+0.30 1.48+0.20 1.68+0.40
14 1.16+0.51 1.00+0.30® 1.18+0 359

(1) (P<0.01)

, 15 29
) TG
.15 29
(P<0.01) ,
(T
3.3 (HDL - ©)
3
3 1529 HDL-C (x+s) mmol/L
HDL - C
(my/kg BW) 15 29
500.0 14 0.93+0.159 0.86+0.17%
250.0 14 0.76+0.12 0.71+0.09
125.0 14 0.77+0.17 0.70+0.08
14 0.75+0.13 0.71+0.05
14 0.79+0.10 0.76+0.10
(1) (P<0.01)
3 , 15
(HDL - ©
(P<0.01) ,
(HDL - ©)
4 (TO) (TG
TG
, (HDL -
0
TC TG HDL - C
B -
(3]
[1] , , )
[J1. ,2002,19(2) :122 —
123.
[2] (2003 ) [Z]. 2003 —
02 —14.

— 435 —



[3]

'R15,;TS218 ;R282. 71

[3]. 2002 ,28(2) :168 —172.

12003 - 12- 02]

A :1004 - 8456(2004) 05 - 0434 - 03

2004

1. 2004
2. 2004
3. 2004
4. 2004

A B~ b

4:2004 04

1 : (1omalt)
:PALATINIT GmbH

2004

1. 2004
2. 2004
3. 2004
4. 2004

o O O O

4:2004 06

— 436 —

[2004]6

()
(
()

2004 o4

[2004]10

()
(
()

12004

CHINESE JOURNAL OF FOOD HYGIBNE

0001

2004

16



