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Effect of inulin bread on blood glucose and lipid of mice with
diabetes induced by STZ
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Abstract: As animal models,diabetic mice were successfully induced by using the STZ. These mice divided into
model group,ordinary bread group,variety of different amounts of inulin bread group (2% ,4% ,6% ,8%,10%),
feeded 15 days, studied the changes of blood glucose,total cholesterol, triglycerides,HDL,LDL ,body mass.
The results showed that the inulin could alleviate weight drops of STZ diabetic mice, lowered blood glucose
levels in STZ diabetic mice,and had a certain adjustment of hyperlipidemia. At the same time,with the increase
of the inulin content in the bread,the effect was improved.
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Table 1  Bread recipe
75 IRy () it () 7K () [Z3BE) E PRI (2 B (@ B @ Wk (@
1 100 0 55 1.8 3 6 1.5 4
2 98 2 55 1.8 3 6 1.5 4
3 96 4 55 1.8 3 6 1.5 4
4 94 6 55 1.8 3 6 1.5 4
5 92 8 55 1.8 3 6 1.5 4
6 90 10 55 1.8 3 6 1.5 4

AN B AE e VR 38 N YT, 38 R S /N BRI AR R
A120~24 o, iV YUR Y SRR FE HNE )T
FAYRHEA IR F, g Tk R4 25 il sk
M ATBRA ], B S g WP RE BRI
B, frab s Bt TmARA IR T ATIRA
L g aRbEE  Wdb R A R A ],
MY Ry P9 SR RSV AR RO AT R A, £
Pos TR mEHEAIR Tk GRS A B2 =], £ b
2 s G MRA TR 2% (ST KT RE IR K RE IR AN AR i Rt
Je Al ARG, A3 A 25 S HE I 53 59 . Ho il = s
TR o B R I AR e R B I AR
o TR EY TR ST, T

SW—CJ-1FDELEFAES  o3if 5 B o0 M 22 284
ARG BRA A YLS-Q6MIBEH 28 bt 77 2249 kB
AR A 3 ) B A 52 /K 22 B IGAE 4] HL—
2DW L E LT A A B B AT 7 T R B At
% e A4 i) 3 AT PR 2N W) s HXM —CS12 -0 %Y T 49, & 1%
o NG A SO AT BR A 7] s FA2004 A Y B R 1
BV R R L T A28 R A ] s B AR Modle680
Bio—Rad 7] .
1.2 ZLWAHZE
1.2.1 Z¥EmA e £2mI T ERAR. R
> R B BT BLR B H— R e

HAR A J7 752 IR GB/T 146112008 K 1) H.3%
KW o THEL IR AT BL T 2R L3 1,
1.2.2 @Rl PR /N AR BUINER 100, 44 420~
24 g, BRI IEH AT IELL . R /N BAE T 12 h (A]
H AR 5 %N B — IR N a5 v S STZ 150 mg/kg!™
eI R A, AN BET=4 1,7 d22 ), I Al
/N B A IR, 97 348 HH s B 0OPE A DK T 11.1 mmol/L
PRI A R B PRI /s BRBSEZRI021 i AsE 2 Sy 81% o
1.2.3 S HH LT STZRE PR /) BUMUBEEL IR s
STZF5 S IFIH IR I 7N B 43 A BN L4 (R4 458 11D
T 28 2 | 357 30 T 6 2H CR S DN 208~ 29% 26 B ThI A 24
A% 2 W 11 6 21 6% 26 W 11 60 21 8% 24 B THI £ 401 <
10% 26 B AL 20 o 1108 X ROZH RIS R 240 453K B Pl 4k
B AL AR o S THI A 2 A R PR AR I A P 1) THI
3,300 mg/g, 26t THT AL ZH A O M B 5 B4 i 2%
4% 6% 8% ~ 10% ') 5 H¥ I £4.300 mg/g, T KM Fr—
U, MBS S, L/ BB AR K, B H 8 2l ]
Blo MRS d, BRME AP A1.5 h)g, B
K E s 1 500 a0
1.2.4 AP AL STZPE IR 95 /s BRI A g m - 5K

R Er AT 12 h2A 6, ME g Bl 2 1.5 h/5 R ERCR 1M,
I8 SR A 3 B L T 37 CCHRYZK W 54130 min, 4R
J& FFBCE AE4 CCUKFFi3~4 h, 3500 r/min & 0215 minfd
I3/ 53 12504, FH R 50 5 00 2 i I PO 201 7K P 5 422 R
FREL I8 B I A o
1.2.5 200 AL 06 STZHE JR2 5 /1N B A4 =8 1 52 i
g5 Al — /s BRI AR .
1.3 HESW
- EH S H P #EF T SE bR U 25 (rxs) TSN
FRor, BEALFE AT LUK SPSS17.08k A4 14T S v 40
MT > AN [F) 2R TR] 5 6 e 2 76D Bl s SR O 22 93 M p<0.05
N ZESE BAT BENE, p<0.01 2 2553 B W B2
2 HERESW
21 FEEEXNERF/DMREENZIN
a2 m] DLAA Y, 15 5 4l i) /s LA AN W1 n
T 520/ BRI AR T 70 B, G A A 28 21 R S5
T 20 /) B4 B 1) T e 3T % U A Bl T A 2 b, 9 B
RitE =45 R0 PR S 0 2 4D AN T 39 o, /)N B4R RS P 14 e
PR . M ARl AL 15 A, ME RS IN4% . 6%
8% ~ 10% 11 545 W THI AL 11 /)N BRI 44 T 5 455 280 21 /)N BRU )
IR ATAE W3 22 57 (p<0.05) -

K2 HGHEI X STZHE I /N BRAK RN (es s n=8)
Table 2 Effect of inulin bread on body mass of mice with
diabetes induced by STZ (x+s,n=8)
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