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ABSTRACT
AIM: The objective of the present study was to evaluate the ef-
fects of green tea extract and Lactobacillus casei strain Shirota on 
levels of serum minerals (Ca, Cu, Zn, Fe, Mg and Mn), cholesterol, 
triglyceride, glucose and lactate in rats on high carbohydrate and 
lipid diets.

METHODS: Thirty fi ve healthy Wistar albino rats were used, fi ve in 
each of seven experimental groups: control (group A), high-carbo-
hydrate diet (group B), high-carbohydrate diet supplemented with 
probiotic bacteria for 8 weeks - Lactobacillus casei strain Shirota 
(group C), high-carbohydrate diet supplemented with green tea 
extract for 8 weeks - in drinking water: 100 mg/kg/day (group D), 
high-lipid diet for 8 weeks (group E), high-lipid diet supplemented 
with probiotic bacteria for 8 weeks (group F), high-lipid diet sup-
plemented with green tea extract for 8 weeks- in drinking water: 
100 mg/kg/day (group G).

RESULTS: A signifi cant increase (p<0.05) in serum cholesterol 
was observed in groups treated with high-lipid, and high-lipid + 
green tea extracts (E and G) compared with other groups (P<0.05). 
Serum triglyceride levels were signifi cantly lower in the high-car-
bohydrate + probiotic group (C) than in other groups (p<0.05). 
High-calorie diet, green tea extract and probiotic bacteria had no 
infl uence on serum lactate levels in any of the groups. Serum Ca 
levels decreased signifi cantly only in the high-carbohydrate diet 
group (p<0.05). However, serum Zn and Fe concentrations in-
creased signifi cantly in the high-lipid and high-lipid plus probiotic 
bacteria groups, respectively (p<0.05 and 0.01). Serum Mg levels 
were signifi cantly lower in all experimental groups compared to 
the control group (P<0.01). L. casei strain Shirota and the green 
tea extract, signifi cantly lowered serum glucose levels in the high-
carbohydrate groups compared to high-lipid groups (p<0.05).

CONCLUSION: The green tea extract and L. casei strain Shirota 
decreases serum glucose and triglyceride levels in rats fed on 
high-calorie diets.
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ÖZET
AMAÇ: Bu çalıșmanın amacı, yeșil çay ekstraktı ve Lactobacillus 
casei strain Shirota’nın yüksek karbonhidrat ve lipit içerikli diyetle 
beslenen ratlarda serum mineralleri (Ca, Cu, Zn, Fe, Mg and Mn), 
kolesterol, trigliserid, glikoz ve laktat düzeyleri üzerine etkilerinin 
araștırılmasıdır.

YÖNTEM: Otuzbeș sağlıklı Wistar albino rat her grupta 5 hayvan ola-
cak șekilde 7 gruba ayrıldı: Kontrol grubu (A), yüksek-karbonhidratlı 
diyet grubu (B), yüksek karbonhidratlı diyet ve 8 hafta süreyle probi-
yotik bakteri ilaveli grup- Lactobacillus casei strain Shirota (C), yüksek 
karbonhidratlı diyet ve 8 hafta süreyle yeșil çay ekstraktı verilen grup 
(D), yüksek lipit içerikli diyet grubu (E), yüksek lipit içerikli diyet ve 8 
hafta süreyle probiyotik bakteri ilaveli grup- Lactobacillus casei strain 
Shirota (F) ve yüksek lipit içerikli diyet ve 8 hafta süreyle yeșil çay 
ekstraktı ilaveli grup (G).

BULGULAR: Serum kolesterol seviyesinin yüksek lipit ve yüksek 
lipit + yeșil çay ekstraktı ilaveli gruplarda (grup E ve G) kontrole 
ve diğer deneme gruplarına göre anlamlı olarak artığı tespit edildi 
(p<0.05). Serum trigliserid seviyesi yüksek karbonhidrat + probiyo-
tik ilaveli grupta (grup C) diğer deneme gruplarından anlamlı olarak 
düșüktü (p<0.05). Yüksek kalorili diyet, yeșil çay ekstraktı ve pro-
biyotik ilavesinin gruplarda serum laktat seviyesi üzerine herhangi 
bir etkisinin olmadığı görüldü. Serum Ca düzeyinin yanlızca yüksek 
karbonhidrat içerikli diyet grubunda anlamlı olarak azaldığı tespit 
edildi (p<0.05). Bununla birlikte, serum Zn ve Fe konsantrasyonları-
nın yüksek lipit ve yüksek lipit + probiyotik ilaveli gruplarda sırasıyla 
p<0.05 ve P<0.01 düzeylerinde anlamlı olarak artığı tespit edildi. 
Serum Mg seviyesinin tüm deneme gruplarında kontrole göre is-
tatistiksel olarak anlamlı derecede azaldığı tespit edildi (P<0.01). L. 
casei strain Shirota ve yeșil çay ekstraktı alınması yüksek karbon-
hidrat diyetli gruplarda serum glikoz seviyesini yüksek lipid diyetli 
gruba göre anlamlı olarak azalttığı belirlendi (p<0.05).

SONUÇ: Yeșil çay ekstraktı ve L. casei strain Shirota kullanımının 
yüksek enerjili diyetle beslenen ratlarda kan glukoz ve trigliserid se-
viyelerini düșürücü etkisi vardır.

Anahtar kelimeler: yüksek kalorili diyet; yeșil çay; probiyotik bakteri; serum 
mineral seviyesi
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Introduction

Obesity has been linked to a wide variety of  health 
problems including hypertension, dyslipidemia, car-
diovascular diseases, hyperglycemia, diabetes mel-
litus, infl ammation disorders and cancer, based on 
accumulation of  visceral fat1, 2. Previous studies have 
shown that high-fat diets trigger obesity under ad li-
bitum feeding conditions3. A high-fat diet increased 
the sensitivity of  insulin to stimulate adipocyte glu-
cose uptake in a mouse strain that was genetically 
sensitive to developing dietary obesity4.

Tea (Camellia sinensis) is consumed worldwide and it is 
generally accepted that the tea is the most consumed 
beverage in the world5. Previous studies conducted 
in humans and animals have reported that the green 
tea and its components (catechins, fl avonols, etc.) 
have many biological and biochemical advantageous 
effects of  anti-obesity6, anti-diabetic7, anti-carcino-
genesis8, hypolipidemic5, anti-oxidative9, apoptosis-
inducing10, and anti-angiogenesis11. In addition, the 
consumption of  green tea decreases serum levels of  
triacylglycerols and LDL cholesterol12, and increases 
the serum levels of  HDL cholesterol13 ,14.

Probiotic colonies are the natural fl ora of  their host’s 
gastrointestinal track and they play critical roles in 
promoting health in humans and animals by blocking 
gastrointestinal pathogens, neutralizing food muta-
gens produced in colon, enhancing systemic immune 
response and dissolving intestinal dysfunction15.

Previous studies showed that oral administration 
of  Lactobacillus casei decreased plasma glucose lev-
els in mice 16 and Bifi dobacterium longum reduced se-
rum cholesterol levels in rats15. Similar studies per-
formed on humans showed the similar effect on 
blood lipids17.

Although the effects of  consumption of  green tea 
and some probiotics on serum mineral levels have 
been defi ned, their effects during high caloric diet 
intake were not thoroughly studied. In this present 
study we aimed to study the infl uence of  high-fat 
and high-carbohydrate diets with or without the 
supplementation of  probiotic bacteria and green 
tea extract on serum Ca, Cu, Zn, Fe, Mg and Mn 
levels in rats. The second objective of  the study was 
to analyze the effects of  consumption of  probiotic 
bacteria and green tea extract on serum cholesterol, 
triglycerides, glucose and lactate levels during high 
calorie diet.

Methods

The study was performed in Yüzüncü Yıl University 
Faculty of  Veterinary Medicine. All procedures were 
conducted according to the Yuzuncu Yil University 
Ethics Committee Statements on laboratory animals 
(Ethical approval decision number 2011-05).

Animals and diets

Thirty fi ve healthy, male Wistar albino rats, weighting 
200–260 g and averaging 8 weeks old were used in this 
study. Animals were housed three in a polycarbonate 
cage in temperature controlled rooms (21±2°C) with 
a 12-hour light/dark cycle, fed with standard rat pel-
lets (Vangölü animal food product co., Van, Turkey), 
and given water ad libitum for an adaptation period 
of  10 days. 
The rats were randomly allocated into one of  the 
seven experimental groups (Table 1): group A (con-
trol), group B (high-carbohydrate diet), group C 
(high-carbohydrate diet supplemented with probiotic 
bacteria for 8 weeks - Lactobacillus casei strain Shirota),  
group D (high-carbohydrate diet supplemented with 
green tea extract for 8 weeks - in drinking water: 100 
mg/kg/day), group E (high-lipid diet for 8 weeks), 
group F (high-lipid diet supplemented with probi-
otic bacteria for 8 weeks), group G (high-lipid diet 
supplemented with green tea extract for 8 weeks- in 
drinking water: 100 mg/kg/day). Thus, each group 
contained fi ve animals. 
The control group was fed with the standard pelleted 
diet (362.0 kcal/100 g) containing a dry weight com-
position of  18% protein, 76% carbohydrate and 6% 
lipid.  The experimental groups were fed with either 
a carbohydrate-rich hypercaloric diet or a lipid-rich 
hypercaloric diet both composed of  casein, starch, 
sucrose, straw, L-methionin, corn oil, animal oil (tal-
low) and vitamin-mineral mix. The carbohydrate-rich 

Table 1.  The study groups and consumed diets.

Group A n=5 Control (standard rat pellets feed)

Group B n=5 High-carbohydrate diet

Group C n=5 High-carbohydrate diet + Lactobacillus casei strain Shirota

Group D n=5 High-carbohydrate diet + Green tea extract 

Group E n=5 High-lipid diet

Group F n=5 High-lipid diet + Lactobacillus casei strain Shirota

Group G n=5 High-lipid diet + Green tea extract 
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hypercaloric diet contained a total of  4100 kcal/100 
g, with a dry weight composition of  56% carbohy-
drate. The lipid-rich hypercaloric diet contained a to-
tal of  4200 kcal/100 g with a dry weight composition 
of  50% lipid (Table 2).
At the end of  the experiments all animals were sacri-
fi ced by decapitation.

Biochemical measurements

Blood samples were obtained at the beginning and 
the end of  the experimental period. The blood sam-
ples were carefully collected and stored at -80°C prior 
to analysis. The levels of  Ca, Cu, Zn, Fe, Mg and Mn 
were measured by using an UV-Spectrophotometer 
(Shimadzu UV-1201, Japan). The samples were di-
luted in water before measuring the levels of  cop-
per and manganese. All samples were analyzed in 
triplicate.
Cholesterol (Biolabo, 80106), glucose (Biolabo, 
80009) and triglyceride (Ben SRL- TG381, Italy) lev-
els were determined with commercial kits adapted to 
a Shimadzu UV-1201, UV-Vis Spectrophotometer 
(Japan). Serum lactate levels were also studied by us-
ing commercial kits (Spinreact)18.

Statistical analysis

The data were expressed as mean ± standard de-
viation (SD), and analyzed by repeated measures of  
variance. A Tukey test was used to test the differ-
ences among means when an analysis of  variance 
(ANOVA) indicated a statistical signifi cance (p<0.05 
or 0.01).

Results 

Blood mineral levels

The mineral, cholesterol, triglycerides, glucose and 
lactate levels of  the rats were presented in Tables 3 
and 4. Serum Ca levels were signifi cantly decreased 
after 8 weeks in the carbohydrate-rich diet group (B) 
(p<0.05), however, there were no signifi cant changes 
within either the control group or the other treat-
ment groups.

Serum concentrations of  Cu decreased in groups B 
and C compared to the other experimental groups 
(D-G) (p<0.01). Serum Zn levels were signifi cantly 
increased after the lipid-rich diet (E) and the lipid-rich 
diet plus green tea extract (G) compared with other 
groups (p<0.01). Serum Fe levels were signifi cantly 
decreased in the carbohydrate-rich diet plus green 
tea group (D) and lipid-rich plus green tea group (G) 
(p<0.01). In addition, the serum concentration of  
Mg signifi cantly decreased in the lipid-rich plus green 
tea extract group (G) compared with other treat-
ment groups (B-F) (p<0.01). Serum Mn levels were 
higher in lipid-rich plus probiotic bacteria group (F), 
and lipid-rich plus green tea groups (G) compared to 
other groups (p<0.01, Table 3).

Cholesterol and triglyceride levels

Serum cholesterol levels increased in the high-lipid 
group (E) rats (p<0.05), however, there were no 
changes in other experimental groups. Serum tri-
glyceride levels were signifi cantly increased in the 
experimental groups compared to control group 
(p<0.05). However, in group D serum triglycer-
ide levels were signifi cantly decreased compared 
with the other high-calorie and treatment groups 
(p<0.01) (Table 4).

Blood glucose and lactate levels

Serum glucose levels increased in the experimental 
groups compared to the control group. Serum glu-
cose levels were lower in the carbohydrate plus pro-
biotic (group C), and carbohydrate plus green tea 
(group D) groups than in the other experimental 
groups (p<0.01). No changes were observed in se-
rum lactate levels in either the high-carbohydrate or 
the high-lipid diet groups with either the supplemen-
tation of  green tea or probiotic bacteria in compari-
son with the control group (p>0.05, Table 4).

Table 2. The composition of the experimental diets

                                % of total diet

Ingredients High-carbohydrate diet High-lipid diet

Casein 11 11

Starch 15 6

Sucrose 56 50

Straw 2.2 8.2

L-Methionin 0.1 0.1

Corn oil 5.5 10

Animal oil (Tallow) 5.5 10

Vitamin-Mineral Mix 4.7 4.7

Crude protein 10.45 10.48

Metabolic Energy (kcal) 4100/100g 4200/100g
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High-lipid diet groups supplemented with green tea 
in their drinking water had an approximately 1.5-fold 
decreased levels of  serum Mg after 8 weeks compared 
with rats fed the basal diet. Our data also showed 
that feeding the rats with a high-carbohydrate diet 
decreased serum Ca, Cu, Zn and Mg levels.

In our study  the serum Cu levels were signifi cantly 
lower in all of  the high-calorie and supplementa-
tion diet groups compared with the control group. 
However, serum Zn levels decreased in carbohy-
drate-rich diet groups with or without probiotic bac-
teria and green tea supplementation. The oxidant ef-
fect of  a high-calorie diet has been associated with 
the impairment of  obesity related issues such as sup-
pressor effect on immunity. Lamas et al. suggested 
that weight loss after caloric restriction may restore 
immune function in rats2.

Copper and manganese are required in small 
amounts as components of  antioxidant enzymes. 
The primary role for copper is catalytic, as it is 
found in many copper metalloenzymes, e.g., ferroxi-
dase, CuZn–superoxide dismutase (CuZn–SOD), 

Discussion

Obesity is an important health problem, and its 
prevalence is increasing worldwide. Obese individu-
als have been shown to have a higher incidence of  
infections and infection related mortality, and several 
types of  cancer occur more frequently in obese pop-
ulations2. In a previous study it was suggested that 
high fat diet-induced overweight rats present an al-
tered immune response19. Milagro et al. showed that 
a high fat diet might develop obesity, hyperglycemia, 
and fatty liver and oxidative stress20.

In our study, we observed that a high-calorie diet 
had also an impact on serum mineral levels. Group 
B (high-carbohydrate diet) displayed decreased se-
rum Ca levels compared to the control and other 
high-calorie diet groups (p<0.05). However, sup-
plementation of  probiotic bacteria signifi cantly in-
creased serum Fe levels in the high-lipid diet group 
(F) (p<0.01). In addition, supplementation of  green 
tea extract signifi cantly decreased serum Fe levels in 
the high-carbohydrate group (D) and high-lipid diet 
group (G) (p<0.01).

Table 3. The effects of high energy diets and the supplementation of the probiotic bacteria and the green tea extracts on some minerals. The data was 
presented as mean ± standard deviation. 

Group name Group code Ca Cu Zn Fe Mg Mn

Control A 90.37±6.0 2.13±0.8b 1.59±0.1e 3.34±1.0 30.01±8.2g 0.09±0.02i

Carbohydrate B 78.52±5.3a 1.32±0.01c 1.13±0.06 3.46±0.9 20.16±7.4 0.09±0.01i

Carbohydrate + Probiotic C 88.75±10.2 1.42±0.03c 1.24±0.02 3.15±1.1 20.28±6.3 0.11±0.01

Carbohydrate + Green tea D 86.92±12.4 1.65±0.05 1.10±0.04 2.78±0.9f 20.02±6.8 0.10±0.02

Lipid E 89.02±9.8 1.74±0.02 2.09±0.7d 3.49±1.0 20.21±5.4 0.11±0.03

Lipid+Probitic F 93.92±11.4 1.71±0.1 1.85±0.03 4.05±0.9* 21.12±6.8 0.18±0.04h

Lipid+green tea G 88.71±6.3 1.55±0.01 2.41±0.9d 2.26±0.8f 10.71±3.1¶ 0.18±0.01h

a: P<0.05 compared to control and other experimental groups; b: P<0.01 compared to experimental groups; c: P<0.05 compared to other groups; d: P<0.01 compared to other groups; e: P<0.01 compared to B-D groups. 
f: P<0.01 compared to control and other experimental groups; g: P< 0.01 compared to experimental groups; h,*,¶: P< 0.01 compared to control and other experimental groups; i: P<0.05 compared to groups C-G.  

Table 4. The effects of high energy diets and the supplementation of the probiotic bacteria and the green tea extracts on serum glucose and lipid levels. The 
data was presented as mean± standard deviation. 

Group name Group code Cholesterol Triglycerides Glucose Lactate

Control A 108.7±8 40.1±12c 88.5±10d 10.13±3

Carbohydrate B 114.6±15 129.6±23 166.5±33 11.03±2

Carbohydrate + Probiotic C 111.2±20 127.2±16 114.8±11.5e 14.56±5

Carbohydrate + green tea D 118.3±14 51.2±9b 111.6±8e 12.55±2

Lipid E 137.7±10a 146.1±19 155.9±20 14.08±4

Lipid + probitic F 123.4±13 130.7±21 133.6±25 11.57±3

Lipid + Green tea G 128.1±9a 135.8±24 135.6±27 8.89±2
a: P<0.05 compared to group F; b: P<0.05 compared to experimental groups; c,d: P<0.01 compared to experimental groups;  e: P<0.05 compared to other experimental groups.
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reported that black and green tea extract have been 
found to decrease plasma triglycerol, cholesterol and 
LDL-cholesterol in rats, and green tea epigallocat-
echin gallate inhibited obesity32.

Table 4 summarizes the concentrations of  choles-
terol, triglycerides, glucose and lactate in all study 
groups. In our study, the levels of  glucose, triglyc-
erides, lactate and cholesterol were measured after 
8 weeks. Blood glucose levels of  the carbohydrate 
plus probiotic (C) and carbohydrate plus green tea 
diet groups (D) were lower than of  the other experi-
mental groups. These results suggest that the dietary 
supplementation of  L. casei strain Shirota and green 
tea extract may prevent or delay the development of  
hyperglycemia in obese rats induced by a high-carbo-
hydrate diet. The serum glucose values were signifi -
cantly higher in the B, E, F and G groups (p<0.05) in 
comparison with these two groups.

The serum cholesterol levels were higher in the high-
lipid diet group (E) compared with the other experi-
mental groups (p<0.01). The serum triglyceride lev-
els of  group D were lower than the serum triglyceride 
levels of  all other experimental groups (p<0.05).

Diets containing high amounts of  carbohydrate, such 
as fructose, have been shown to cause weight gain 
and increase plasma triglyceride concentrations33, 34. 
In a previous study it was shown that the rats fed on 
high-carbohydrate diets containing either a fructose/
glucose mixture or honey had a hypertriglyceridemia 
reaction and an increased lipid peroxidation35.

Previous studies in humans and animals have shown 
that probiotics or the products of  its fermenta-
tion may have benefi cial hypocholesterolemic and 
hypoglycemic effects on lipid metabolism of  their 
hosts’36,37. Rodas et al. reported that L. acidophilus 
ATCC 43121 supplementation was benefi cial in low-
ering serum cholesterol and LDL cholesterol con-
centrations in pigs. Our study indicated that the rats 
fed on a high-carbohydrate diet and supplemented 
with L. casei strain Shirota had a decrease in their se-
rum glucose levels. However, the rats fed on a high-
lipid diet did not show changes in serum cholesterol 
or triglyceride levels38. Wang et al. suggested that L. 
plantarum MA2 decreased serum levels of  total cho-
lesterol, LDL cholesterol and triglyceride levels in 
rats fed on high-cholesterol diets39.

In conclusion, according to our experimental study 
a high-carbohydrate diet signifi cantly decreased 

cytochrome C oxidase, dopamine hydroxylase, and 
diamine oxidase21. Ferroxidases are copper-contain-
ing enzymes found in plasma that oxidize ferrous 
iron, i.e., Fe2+→Fe3+. Therefore, determining their 
plasma level may contribute to better assessing the 
health and nutritional status of  certain populations22. 
Under conditions of  oxidative stress, plasma copper 
increases predominantly in the form of  ferroxidase I 
and assists with the removal of  any unbound iron in 
the plasma21,23.
Previous studies have suggested that, under acute hy-
perglycemic state, plasma zinc status alters the interre-
lationship between plasma glucose and zinc concen-
trations during oral glucose tolerance test (OGTT) in 
obese individuals24. However, the same study showed 
that plasma zinc levels were not changed during 
OGTT in obese individuals24. Sambol et al. showed 
that Fe plasma levels were lower in non-vegetarians 
than in vegans and lacto-ovovegetarians25. In the 
present study, serum iron levels were statistically de-
creased in carbohydrate rich diet plus green tea, and 
lipid rich diet plus green tea compared to carbohy-
drate and lipid rich diet groups (Table 3). In addition 
the lipid-induced diet caused a marked increase in se-
rum Zn levels that was speculated to be responsible 
for infl ammatory changes.
Serum zinc is the most commonly used indicator and 
it rapidly decreases in the presence of  infl ammation. 
Serum insulin-like growth factor (IGF) concentra-
tions are low in zinc-defi cient rats26. Similarly, zinc 
supplementation can raise IGF concentrations in 
children considered undernourished or moderately 
zinc defi cient27.
The main indices of  iron status are blood hemoglobin 
and concentrations of  serum ferritin and transferrin 
receptor. Total serum iron is also used as a measure 
of  iron status, however as in the case of  zinc, serum 
iron is strongly depressed by infl ammation21,28. The 
antihypertensive effects of  magnesium supplements 
in hypertensive individuals are controversial29.
Karmakar et al. suggested that the high-fat diet in-
duced increases in serum glucose, cholesterol, triglyc-
eride, LDL and VLDL levels, and a decrease in se-
rum HDL levels5. However, all these increases were 
found to be reversed signifi cantly with black tea ex-
tract supplementation. The previous studies reported 
that the hypoglycemic effect of  tea was attributed to 
the presence of  polyphenols, catechins and a water-
soluble polysaccharide fraction6, 30, 31. Similar studies 
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concentrations. The consumption of  the green tea 
extract and L. casei strain Shirota lower the serum glu-
cose and triglyceride levels in rats on high-calorie 
diets. 

Acknowledgement

The study was supported by a grant from the Head of  the Scientifi c 
Research Projects, University of  Yuzuncu Yil, with a Grant Number 
VF-2009-B020. 

References 

 1. Fujikawa T, Hirata T, Wada A, et al., Chronic administration 
of  Eucommia leaf  stimulates metabolic function of  rats 
across several organs. Brit J Nutr 2010; 104:1868–77. 

 2.  Lamas O, Martinez JA, Marti A. Energy restriction restores 
the impaired immune response in overweight (cafeteria) rats. J 
Nutr Biochem 2004; 15:418–25.

 3. Bray GA, Popkin BM. Dietary fat intake does affect obesity. 
Am J Clin Nutr 1998; 68:1157–73.

 4. Eberhart GP, West DB, Boozer CN. Insulin sensitivity of  
adipocytes from inbred mouse strains resistant or sensitive to 
diet-induced obesity. Am J Physiol 1994; 266:R1423–8.

 5. Karmakar S, Das D, Maiti A, et al. Black tea prevents high 
fat diet-induced non-alcoholic steatohepatitis. Phytother Res 
2011; 25:1073-81. DOI: 10.1002/ptr.3466.

 6. Zhou X, Wang D, Sun P, et al. Effects of  soluble tea 
polysaccharides on hyperglycemia in alloxan-diabetic mice. J 
Agr Food Chem 2007; 55: 5523–8.

 7. Karaca T, Yoruk M, Yoruk IH et al. Effects of  extract of  
green tea and ginseng on pancreatic beta cells and levels of  
serum glucose, insulin, cholesterol and triglycerides in rats 
with experimentally streptozotocin-induced diabetes: A 
histochemical and immunohistochemical study. J Anim Vet 
Adv 2010; 9:102-7. 

 8. Hara Y, Matsuzaki S, Nakamura K. Anti-tumor activity of  
green tea catechins. J Jpn Soc Nutr Food Sci 1989; 42:39-45.

 9. Matsuzaki T, Hara Y. Antioxidative activity of  tea leaf  
catechins. J Agr Chem Soc Jpn [Nihon Nogei Kagakkai-shi] 
1985; 59: 129-34.

 10. Ahmad N, Fayes DK, Nieminen AL, et al. Green tea 
constituent epigallocatechin-3-gallate and induction of  
apoptosis and cell cycle arrest in human carcinoma cells. J 
Natl Can I 1997; 89:1881-9.

 11. Cao Y, Cao R. Angiogenesis inhibited by drinking tea. Nature 
1999; 398:381.

 12. Kono S, Shinchi K, Ikeda N. et al. Green tea consumption 
and serum lipid profi les: a cross-sectional study in Northern 
Kyushu, Japan. Prev Med 1992; 21: 526-31.



7

Kafkas J Med Sci

 35. Busserolles J, Gueux E, Rook E,  et al. Substituting honey for 
refi ne  d carbohydrates protects rats fr  om hypertriglyceridemic 
and prooxidative effects of  fructose. J Nutr 2002; 132:3379-82.

 36. Gill HS, Guarner F. Probiotics and human health: A clinical 
perspective. Postgrad Med J 2004; 80:516-26. 

 37. Han SY, Huh CS, Ahn YT e  t al. Hepatoprotective effect of  
lactic    acid bacteria, inhibitors of  β-glucuronidase production 
against intestinal microfl ora. Arch Pharm Res 2005; 28:325-9.

 38. Rodas BZ, Gilliland SE,   Maxwell CV. Hypocholesterolemic 
  action of  Lactobacillus acidophilus ATCC 43121 and calcium 
in swine with hypercholesterolemia induced by diet. J Dairy 
Sci 1996; 79:2121-8.

 39. Wang Y, Xu N, Xi A. Effects of  Lactobacillus p  lantarum MA2 
isolated from Tibet kefi r on lipid metabolism and intestinal 
microfl ora of  ra  ts fed on high-cholesterol diet. Appl Microbiol 
Biothech 2009; 84:341–7. 

 29. Savica V, Bellinghieri G, Kopple JD. The effect of  nutrition on 
blood pressure,” Annu Rev Nutr 2010; 30:365–401.  

 30. Ramadan G, El-Beih NM, El-Ghffar EAA. Modulatory effects 
of  black v. green tea aqueous extract on hyperglycaemia, 
hyperlipidaemia and liver dysfunction in diabetic and obese 
rat models. Brit J Nutr 2009; 102:1611–9. 

 31. Shimizu M, Kobayashi Y, Suzuki M. Regulation of  intestinal 
glucose transport by tea catechij. Biofactors 2000; 13:61–5.

 32. Bose M, Lambert JD, Ju J, Re  uhl KR, et al  . The major gr  een 
tea   polyphenol, (2)-epigallocatechin-3-gallate, inhibits obesity, 
metabolic syndrome, and fatty liver disease in high-fat-fed 
mice. J Nutr 2008; 138:1677–83.

 33. Kanarek RB, Orthen-Gambill N. Differential effects of  
sucrose,   fr  uctose and glucose on carbohydrate-induced 
obesity in rats. J Nutr 1982; 112:1546-54.

 34. Moura RF, Ribeiro C, de Oliveira JA. Metabolic syndrome 
signs in Wistar rats submitted to different high fructose 
ingestion protocols. Brit J Nutr 2009; 101:1178-84.



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 300
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages false
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /TRK ()
    /TUR ()
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


