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Effects of Extract from Natto on Experimental Hyperlipidemia

Duan Zhibian Zhang Shuxia®

Dong Mingsheng' Zhao Xiaoyan'
1{College of Food Science und Technology, Nanjing Agric. Univ., Nanjing, 210095)
2{ Nanjing Center of Disease Control, Nanjing, 210003)
3{College of Veterinary Medicine, Nanjing Agric. Univ., Nanjing, 210093)

Jiang Xiao® Jiang Hanhu'

ABSTRACT The mechanism of water soluble extract from natto with Bacillus natto on prevent-
ing experimental hyperlipidemia was studied. The results showed that the extract could reduce the
bleod TC, TG, LDL-C, MDA, AL of experimental rabbits 39.88% (p < 0.05), 44.54% (p <
0.05),48.84% (P<0.05), 48.25% (p < 0.01), 70.20% respectively, and improve HDL.-C,
SO, 75.81% (p<<0.01),38.32% (p<<0.01) respectively. It indicates that natto can efficiently
interfere in the formation of experimental hyperlipidemia.

Key words natto, hyperlipidemia, anticxidation
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