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Effect of areca nut extracts on the hyperlipaemia—moderating
function in rats
YUAN Lie—jiang'?, LI Zhong-hai', ZHENG Jin—xing'

(1.Faculty of Food Science and Engineering, Central South University of Forestry &
Technology, Changsha 410004; 2.China Agricultural Product & By—product Quality Inspection
Center(Hunan), Changsha 410007)

Abstract: In order to research the effect of areca nut extracts(ANE) on the hyperlipaemia—moderating function
in rats, the areca nut fruits plucked in hainan was used as the raw material through testing the the indexes of
the weight—gaining, serum TC, TG, HDL-C concentrations and Al, et al. The results showed that both of the
areca nut crude extract(70% aqueous—methanol)and the aqueous fraction could significantly reduce the serum
TC, TG concentrations and Al (p<0.001), and could obviously promote the serum HDL-C concentration of the
animals(p<0.05). The conclusion was ANE could decrease the incidence of death by coronary artery disease as
well as total morbidity for hyperlipidemic subjects through lowering plasma TC and TG concentrations in
animals.
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Study on inhibition of nitrosation by chrysanthemum bud extraction

ZHENG Qun—xiong, ZHU Xian-hao, JIANG Hui-ping

(College of Food Science and Biotechnology Engineering, Zhejiang Gongshang University,
Hangzhou 310035)

Abstract: The purpose of this paper was to investigate the effect of chrysanthemum bud extraction for

scavenging nitrite and inhibiting the formation of N-nitrosodiethylamine(NDEA) in vitro. The results indicated

that the scavenging rate and inhibiting rate were positively related with the chrysanthemum bud concentration

and the reacting temperature as well as reaction time in the first 4 hours at pH3.0 ; in the pH range of 2.0~4.5,

the scavenging rate and inhibiting rate were negatively related with the pH value. The inhibiting of NDEA was

mainly depended on the pH value when it’s higher than that of 5.0. Results suggested that chrysanthemum bud

is a well inhibitor material for nitrosation and possess a great prospecting for reducing the toxicity of nitrite in
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