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Effect of multi strain symbiotic fermentation of honey vinegar beverage
on weight reduction and lipid-lowering function
XU Wei',DU Jiao',DU Juan',XU Chun-hua’, MENG Qing—sheng?, FU Da-wei', WANG Wei'

(1.School of Food Engineering, Harbin University of Commerce, Harbin 150076, China;
2.Lvyuan Bee Limited Corporation of Daxinganling, Jagedaqi 165000, China)

Abstract: A new kind of beverage was prepared through linden tree honey as materials,and Saccharomycodes
ludwigii, Gluconacetobacter and Lactobacillus acidophilus were used to carry on symbiotic fermentation of
multiple strains. Mice were divided randomly into 5 groups:control group,high fat nutritional control group,
honey vinegar prevention of overweight,hyperglycemia model,and honey vinegar antilipemic group. Each
group except the control group was dosed once a day for 30 days and was weighed once every 5 days. The
body weight,body fat,serum total cholesterol (TC),triglyceride (TG) and high—density lipoprotein cholesterol
(HDL-C) of the mice were determined. The results of test showed that the honey fermented beverage could
obviously all reduce the weight of adiposity mice (p<0.05),fat index number (p<0.05),TG (p<0.05),TC (p<
0.05),debasing Al. Yet improve their HDL in blood serum,so the honey fermented beverage possesses great
functions in reducing weight,fat and preventing arteriosclerosis.
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Table 1  Effect of fermentation of honey vinegar beverage on body weight of mice (g, x+s)
415 0d 54d 10d 15d 20 d 25d 30 d
CK4 19.39+1.30 24.82+2.14 25.89+3.27 26.51+3.24 27.23+2.69 29.91£3.39 30.02+2.72
HFZ 19.79+0.86 25.39+2.33 28.62+3.60%* 32.66+3.23* 36.00+3.27* 41.80+2.44* 44.84+2.82%*
HVO4l 19.40+0.78 25.12+3.14 26.65+2.99 27.84+2.47# 28.33+1.53# 29.37+2.24# 29.96+2.844#
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Table 2 Effect of fermentation of honey vinegar beverage on the

weight of total fat tissues around the gonads, fat coefficient of mice
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Table 3 Effect of fermentation of honey vinegar beverage on
serum total cholesterol and triglyceride concentrations in serum

of mice by weight loss model group (n=10, x+s)

il TC (mmol/L) TG (mmol/L)

CK4 4.96+0.95 1.40+0.51

HFZ4H 7.51£0.76* 1.81£0.31*
HVO4] 6.06+0.914# 1.60+0.44#
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Table 4  Effect of fermentation of honey vinegar beverage
beverage on serum total cholesterol and triglyceride
concentrations content in serum of hyperlipidemia mice which

induced by high—fat diet (n=10, x+s)

il TC (mmol/L) TG (mmol/L)
CK4 4.96+0.95 1.40+0.51
HM41 6.55+1.22%* 1.70+0.60*
HVP#L 6.18+1.35# 1.54+0.41#
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Table 5 Effect of fermentation of honey vinegar beverage on

high density lipoprotein and atherogenic index in serum of mice

(n=10,x+s)
Iy HDL-C (mmol/L) AT (%)
CK41 2.15+0.35 1.437+0.687
HMZH 2.24+0.48* 1.742+0.806%
HV P4 2.59+0.60# 1.558+0.640
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