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Table 1 Effect of germinated mung bean polyphenols on body weight of mice(x +s, n=6)
28 5] ikl
1R %2R %3 R % 4 R %5

AEH 4 2594 +1.04 26.72 £ 0.83 27.03 +0.86 27.23 +1.61 27.65 +1.22
A 20 27.30 + 0.66 27.06 = 0.72 26.08 = 0.96 24.42 £ 0.75# 24.00 + 0.99

A& & 28 27.82 +1.86 26.03 +1.50 2555 +1.35 25.75 +0.50 2570+ 1.13
il ! 26.27 £ 1.52 26.42 +2.30 26.40 £2.23 25.67 +2.19 26.60 + 2.60*
SRl 27.55 +1.76 26.88 + 1.40 26.53 £ 1.25 26.77 + 1.18* 27.00 = 0.91**
e 3 P8 20 26.18 £ 1.19 2593 +1.44 26.05 = 1.66 26.95 £ 2.24%* 28.12 + 1.95%*

TE o R AL 5 1E B A L2 S I 35 (P<0.01) 5 R 4 2 SR LA U2 57 B 3 (P<0.05 ) 5 om 4% 20 5B AY 2 1L 3R

#(P<0.01), T,

22 RFHRESEHI/NRAFRIEHNE M

i 3o R 5 BT LA HE S 3 ) RS D
ARG, B 2 WoR, 5 IR R B L A A
20 /DN BRI R 25 e T 49.26% (P<0.01) ;
R L B, v e R 2R P P Xk R 4 ) B

Sl

FE R B K (P<0.05,P<0.01) , WK PRI /N
Bl 0 B B S50 A SR IDE A P B 5 T R UG
BE I 25 9 RN 45 R i AR YT I o — R R
T2 b K s e A & 2E A 2 iy EL A ke s T AR A
PRI /N BUNE 5 46 B0 VE

R2 RFFESEHI/NREREHAFME(n=6)

Table 2 Effect of germinated mung bean polyphenols on organ index of mice (n=6)

g ik 25 38 4%
FF R 45 2% B RE 3% 2 B 35 T B 35
JEH 4 3.37+0.22 1.21+0.14 0.24 +0.03 0.44 +0.14
AR 20 5.03 £ 1.21#4# 1.45+0.15 0.29 = 0.10 0.65 +0.30
& & 28 4.27+1.23 1.39 £0.22 0.25 + 0.06 0.55+0.16
il ! 3.84 +0.52* 1.29 £0.19 0.25 +0.04 0.51 +0.08
& Al 3.64 £ 0.45% 1.28 +0.11 0.24 + 0.04 0.52+0.11
Fe b 2 AR 20 3.49 + 0.72%%* 1.28 +0.15 0.24 +0.02 0.53£0.11

23 AFHESEX/NR T MR R RS

FEAR I 25 SRR, % vh s ) 2 A 2 R e

M % 3 AT, IE R 2 /N BAS I IBE VR A
e, ASEALZE /N BRI 23 I 0t W vk R A A B T
BB LT SRR L TEIR TS 4 )
I o R e 2 A A R A IR T AR AL A

FI L IR TR (P<0.01) o 25 1 i 1)
N 45 R 3R W e 24 2 T 20 W ] L s D1 2R
PR /I B T ) ) B K, 67 A R LA e )
2 2 W RO R



5523 % 456 M KF5%a bRyt | A28 ks R g A6 BCE4E A 135
X3 XRFZESEHIT/NRMBHZIE (X +s,n=06)
Table 3 Effect of germinated mung bean polyphenols on blood glucose in mice (x % s,n=6)
A2 5 4E /mmol - 1!
4 A - X - X - X
EHOR ER 1A EH2A EE3A HEEH 4R #ESA

EH 5.83 + 1.06 5.83 + 1.04 5.73 + 0.69 6.10 + 1.47 6.15 +0.93 6.16 + 1.65
A 20 13.78 £2.14% 12,02 +2.18% 1247 £2.75% 1285+ 125" 1336+ 1.43% 1326+ 1.12%
A Fm 11.52 + 1.89 11.07 = 1.12 10.83 + 1.14 10.48 = 1.01 10.10+0.87%  9.76 = 0.71%
LRl 13.07 +3.26 13.28 +2.83 12.27 +2.14 1098 +1.56  9.72+0.93*%%  855=0.71%*
HAFm 12.87 + 1.85 11.76 + 1.89 10.62 + 1.26 1033+ 1.47 955+ 1.11%%  7.90 + 1.64%*
T bk % R 4 12.62 +2.31 12.21 +2.26 11.25+2.38 1030 +2.24  875+2.07+F  7.18 +2.35%*

RIS 8 2 415 %) 0 4 B (T 32 RE 0, AT LAAR 3l
LA 52 % %0 Wl A B R 1B 4 2 J R 5 B 4 i
Xof MU IR BE D o W il AT TRRR AT AR R
78 NARF IR 15 4 % 0 A2 SR R
UEUIHLABE T i RE T F K, B Z WBE ) Th i Wik
4 Fr7, TIERE A /DS BOR HME T R i A I [ A2 A
FoF-2z, AR /0N BB 7E AT 30 min PR T
fe, PR B S R I B H i E— &

B AR ERTT AL B 7 60 min J5 2812 T
W (A5 AR 2000 4h E(E . PR 4 T AR
A AUC 8% 5 T IEH 4 (P<0.01) , % F iR )7
ZH RN BHAE X B 21 S5 A A 4 bb 5L 80 i S PERRAIR (P<
0.01), 4R EW, KFLE ZWHIE R LA —E
FREE b4 I 200 i /N BRI i, FLMK A
TR 1, il m O

x4 RFZEZBI/NREMEHE MW

Table 4 Effects of germinated mung bean polyphenols on glucose tolerance in mice

o 5 AH /mmol - L7

28 3
0 min 30 min 60 min 90 min 120 min AUC
EF 6.13 + 1.68 10.58 + 1.22 10.03 + 5.22 7.53 +2.01 7.15 £ 1.45 18.06 + 2.87
AER 41 1271 = 1.52% 2445 +3.18% 2402 +3.13% 2048 + 1.86"  19.13 + 1.05%  41.96 + 3.86™
& F) & 4 9.98 + 1.05%  17.07 + 1.61*%  17.83 £ 6.89 1598 + 4.98*%  13.90 = 4.13%* 3141 + 6.77**
iR 9.90 + 1.41% 19.92 + 3.10 20.85 + 5.17 1591 + 4.11% 1235 + 2.45%% 3390  4.54%*
HAEa 8.48 + 1.73%*  21.85 + 4.96 22.03 + 4.43 17.15 £ 463 10.32 + 3.59%% 3521 + 5.95%*
ERERS: ] 8.48 +2.82%% 2431 x 581 2095 +4.79  14.35 £ 2.90%%  9.25 + 2.70%*%  34.49 x 4.79%*

24 RFHF/ESEHIPNRMFSEHH T

B PR 5 1R 7K F- 2% VIR O, A i B 7K
AT BCEREIR . IR, IR AR
Fe, BRI /N AY TC TG \LDL-C ¥ B ¥4 & 2
FhiE JHDL-C ¥ B T R, X RUIBERM /MR E 4
LT RRACIH AL IE O . SRR XS L BH X
HARE . o @RIEA R TC W E 5 B T
36.07%,16.86% ,24.31% ,27.84% (P<0.01) ,LDL-C
VA R S B R R A Bk B A e )
2 TG Yk BE 43 B BEAR T 25.17% ,20.49%
(P<0.05), ik 4 & 2 W $ B %) T2DM /)N

SR AR S5 AL A - 1R
25 EAFHESEI/INRIFRGHIN

ALT F1 AST B 7 (%) I, J2 Sz e JH e 20 218
UIRe Ry — I ZEHE A, 138 o s 3 R 8 o
L) T T 2 2 2 B OO FR T 2 R AR AR A N
B ALT 36 0 S51EH AL 3N T 86.40% , AST i
TIHEINT 83.39%, 45 ¥ 41 /N R Y ALT AST
T O S B e SRRV X L R i
ZHL RN B X HRZH R /N B ALT 36 I BEAIK T 19.54%,
34.33% ,AST 1% JIK#AK T 30.58%,33.47% ., Ui &
SO Z R R e A PR X R A R
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Fig.1 Effect of germinated mung bean polyphenols

on blood lipid in mice
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Fig.2 Effect of germinated mung bean polyphenols
on ALT and AST activity in mice
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Fig.3 Effect of germinated mung bean polyphenols on liver tissue of mice
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The Ameliorative Effect of Polyphenol Extract from Sprouting Mung Bean
on Glycolipid Metabolism in Type 2 Diabetic Mice
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Abstract Objective: To investigate the improvement of glycolipid metabolism in mice with type 2 diabetes mellitus
(T2DM) induced by polyphenol exiract from mung bean sprout. Methods: C57BL/6 mice were randomly divided into nor-
mal control group, model group, high, medium and low dose groups of germinated mung bean polyphenol extract and
positive control group. A mouse model of type 2 diabetes was established by high fat diet combined with intraperitoneal
injection of Streptozotocin (STZ). After continuous gavage for 5 weeks, fasting blood glucose, glucose tolerance, organ
index, blood lipid level and liver morphology were measured. Results: during the experiment, compared with the model
group, the polyphenol extract of germinated mung bean could reduce the fasting blood glucose and significantly improve
the glucose tolerance of mice (P<0.01); Improve the concentration of serum lipid indexes (TC, TG, LDL-C, HDL-C)
in T2DM mice (P<0.01); The activity of ALT and AST in serum of mice was reduced, and the morphology of liver tis-
sue in STZ induced diabetic mice was repaired. Conclusion: a certain dose of germinated mung bean polyphenols extract
can effectively improve the symptoms of hyperglycemia and dyslipidemia in type 2 diabetic mice.
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