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ABSTRACT
This study was aimed to evaluate the hypoglycaemic, hypolipidemic and liver protective effects of
pumpkin and sunflower seeds powder in male diabetic rats. A total of 24 rats were randomized into 4 groups
of 6 each as follows: Group 1: Normal control; Group 2: Diabetic control; Group 3: Diabetics administered with
pumpkin seeds powder (3%); Group 4: Diabetics administered with sunflower seeds powder (3%). The rats
were made diabetic by alloxan (100 mg/kg body weight (BW)) injection and were treated until blood glucose
reach to above 200 mg/dl. Blood samples were collected following the experiment. Liver specimens were also
collected for histological analysis. Glucose, cholesterol, triglycerides, LDL-cholesterol, HDL-cholesterol, ALT
activity, AST activity were significantly increased, while total protein and albumin were decreased in diabetic
rats as compared to the normal control group. Pumpkin and sunflower seeds significantly decreased glucose,
cholesterol, triglycerides, LDL-cholesterol, HDL-cholesterol, ALT activity, AST activity as compared to diabetic
group. Therefore, pumpkin and sunflower seeds might be beneficial in diabetic patients.
Keywords: pumpkin seeds, sunflower seeds, hypoglycemic, blood glucose.
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INTRODUCTION
Diabetes mellitus is characterized by the lack, or relative lack of insulin. This has the effect of
increasing blood glucose levels as uptake of glucose by cells is inhibited, resulting in glucose deficiency within
the cells despite an abundance of glucose outside the cell (Savoca et al., 2006). Hyperglycemia is regarded as
the primary cause of diabetic complications and a contributing factor to diabetic macrovascular disease
especially cardiovascular disease (Soman et al., 2013).
With the number of cases expected to increase rapidly in the years to come, diabetes is a growing
health challenge worldwide. With the active encouragement of the WHO, an attempt is being made to collect
traditional medical information used for the treatment of diabetes for study in modern laboratories in order to
scientifically evaluate therapeutic efficacies (Serraclara et al., 1998).
In diabetes, hyperglycaemia generates reactive oxygen species (ROS), which in turn cause lipid
peroxidation and membrane damage and these free radicals play an important role in the production of
secondary complications in diabetes mellitus (kidney, eye, blood vessel, and nerve damage) (Hunt et al., 1988).
Antioxidants have been shown to prevent the destruction of β-cells (Slonim et al., 1983; Murthy et al., 1992)
by inhibiting the peroxidation chain reaction and thus they may provide protection against the development of
diabetes (Halliwell and Gutteridge, 1989; Gordon, 1996).
Plants contain natural antioxidants (tannins, flavonoids, vitamins C and E, etc.) that can preserve β cell function and prevent diabetes induced ROS formation (National Nutrition Council, 1999). In Egypt folk
medicine, some traditional and edible plants have been utilized to decrease symptoms of diabetes.
Thus the aim of the present study was to evaluate the antidiabetic as well as cardioprotective role of
pumpkin and sunflower seeds in diabetic animal models.
MATERIALS AND METHODS
Plant materials
Pumpkin (Cucurbita maxima) and Sunflower (Helianthus annuus) seeds were collected from local
market and identified by Horticulture department, Faculty of Agriculture, Menofia University, Egypt.
Determination of total phenolic compounds
The amounts of phenolic compounds in different extracts of clove were determined with FolinCiocalteu reagent using the method of (Spanos and Wrolstad 1990). 2.5 ml of 10% Folin Ciocalteu reagent and
2 ml of Na2CO3 (2% w/v) was added to 0.5 ml of each sample of plant extract solution (1 mg/ml). The resulting
mixture was incubated at 45°C with shaking for 15 min. The absorbance of the samples was measured at 765
nm using UV/visible light. Results were expressed as milligrams of Gallic acid dissolved in distilled water.
Estimation of total flavonoids
Aluminum chloride colorimetric method was used for flavonoids determination according to
(Aiyegoro and Okoh 2010). One milliliter (1 ml) of sample (1 mg/ml) was mixed with 3 ml of methanol, 0.2 ml
of 10% aluminum chloride, 0.2 ml of 1 M potassium acetate and 5.6 ml of distilled water and remains at room
temperature for 30 min. The absorbance of the reaction mixture was measured at 420 nm with UV visible
spectrophotometer. The content was determined from extrapolation of calibration curve which was made by
preparing quercetin solution in distilled water. The concentration of flavonoids was expressed in terms of
mg/ml.
Gas chromatography (GC) analysis of fatty acid methyl esters (FAME)
Saturated, unsaturated and total fatty acids were determined in the oil by using methyl esters boron
trifluoride method (A.O.A.C., 2000). FAME were identified on a Agilent Technologies 7890A GC equipped with
flame ionization detector (PE Auto System XL) with auto sampler and Ezchrom integration system. Carrier gas
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(He); ca. 25 Psi – air 450 ml/min – Hydrogen 45 ml – split 100 ml/min. Oven temperature 200ºC injector and
detector 250ºC.
Design of the animal experiment
The work was carried out at the Biochemistry Department, Faculty of Agriculture, Menofia University
(Egypt). To study the effect of the Pumpkin and sunflower seeds on lipid profiles and liver functions of albino
rats, twenty-four male albino rats (weighting between 120 and 140 g) were used for this investigation. The rats
were obtained from The Research Institute of Ophthalmology (Giza, Egypt). The rats were fed ad libitum on a
basal diet (BD) and water for 15 days as an adaptation period. They were housed individually in stainless steel
cages and divided into four groups (A,B,C,D) of six animals. The first was the normal group where the rats
received a balanced diet throughout the study period (group A); all other remaining groups were treated with
alloxan (100 mg/Kg body weight) to induce hyberglycemia through the feeding period. After blood glucose
reached to above 200 mg/dl, we started the study as follow:



One of each experiment continued feeding diet without any supplementation saved as hyperglycemic
group (B)
The other two groups of each experiment were allowed to feed diet with 3% pumpkin seeds as group
(C) and 3% sunflower seeds as group (D).

Their food intake was monitored daily and all the rats fasted before blood sampling. The blood samples
were drawn from eye plexuses after 30 days. The rats were anesthetized using diethyl ether. The weight gain
of the rats was recorded weekly.
Blood sampling and analysis
Blood samples were collected after 30 day in tubes contains heparin as an anticoagulant from the eye
plexuses under diethyl ether anesthesia and then centrifuged at 3000 rpm for 20 min. to obtain plasma, which
was kept frozen until analysis. Glucose was determined colorimetrically by method described by Trinder
(1969). The total cholesterol was analyzed calorimetrically according to Richmond, (1973) method. HDL cholesterol was determined according to Lopez et al. (1977) method. Acording to kikuchi et al. (1998) LDL –
cholesterol was calculated which LDL cholesterol = total cholesterol – (HDL cholesterol + triglycerides /5).
The triglycerides were analyzed according to Fossati and Prencipe (1982) method. Alanineaminotransferase (ALT) and aspartate-aminotransferase (AST) activities were measured according to the
method described by Reitman and Frankel (1957). Total protein was determined according to Weichselbaum
(1946) method ., albumin was determined according to Doumas et al. (1971) method.
Histopathological examination
Tissue specimens from liver was collected from all experimental groups at the end of experiment and
fixed in 10% neutral buffered formalin, dehydrated in ascending concentration of ethanol and cleared in
xylene. The fixed tissue was embedded in paraffin wax and sectioned into 4-5 μm thick, then stained with
hematoxylin and eosin (H&E) method (Bancroft et al.,1996) . Then the sections were examined under light
microscopy at 400 X magnification (DP72, Olympus).
Statistical analysis
The results of the animal experiments were expressed as the mean ± SD and they were analyzed
statistically using the one-way analysis of variance ANOVA followed by Duncan’s test. In all cases p < 0.05 was
used as the criterion of statistical significance.
RESULTS
Total phenolic and total flavonoids content in pumpkin and sunflower seeds
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Data in Table (1) showed that total phenolic contents of pumpkin and sunflower seeds were (32.61
and 49.43 mg gallic acid equivalent/100g respectively). While the total flavonoids of pumpkin and sunflower
were (19.7 and 28.57 mg quercetin equivalent/100g respectively).
Table (1): Total phenolic compounds and total flavonoids in pumpkin and sunflower seeds.
Plants
Pumpkin
Sunflower

Total phenolic (mg/100g)
32.61
49.43

Flavonoids (mg/100g)
19.7
28.57

Fatty acid profile of pumpkin and sunflower oils
The fatty acid composition of pumpkin and sunflower oils is presented in Table 2. According to the
result shown, five fatty acids in two oils were identified, while the analysis of FAME gave the proportion of
linoleic, oleic as the major fatty acids. Linoleic acid was the major fatty acid in two oils, its ratio in pumpkin was
(43%) while in sunflower oil was (61.68%); the next important fatty acid in two oils was oleic acid which make
(35%) in pumpkin and (27%) in sunflower.
Table (2): Levels of fatty acids (%) in pumpkin and sunflower oils
Fatty acid
Palmitic acid (C16:0)
Stearic acid (C18:0)
Oleic acid (C18:1 ω9)
Linoleic acid (C18:2 ω6)
Arachidic acid (C20:0)

Pumpkin oil
13
7
35
43
0.5

Sunflower oil
5.93
3.31
27
61.68
0.23

Effect of pumpkin and sunflower seeds on plasma glucose level in hyperglycemic rats
Data in Figure (1) showed the amount of glucose in plasma by mg/dl in all treated groups compared
with control , so we can notice that hyperglycemic group have the highest values (394.28 mg/dl) while the
control group showed the lowest values (169.64 mg/dl), but both pumpkin and sunflower seeds groups
(groups C and D) had a significant decreased in plasma glucose amount compared with hyperglycemic group
(268.21 and 286.78 mg/dl respectively).
Figure (1): Effect of supplementation with pumpkin and sunflower seeds on plasma glucose level in hyperglycemic rats

Effect of pumpkin and sunflower seeds on lipid profile in plasma of hyperglycemic rats:
Data in Table (3) showed lipid profile parameters in plasma (Triglycerides, Total cholesterol, HDLcholesterol and LDL-cholesterol) in all groups, so we can notice that hyperglycemic group have the highest
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values in all parameters: triglycerides (268.98 mg/dl), total cholesterol (249.56 mg/dl), HDL-cholesterol (62.27
mg/dl) and LDL-cholesterol (187.29 mg/dl) while the control group showed the lowest values: triglycerides
(168.51 mg/dl), total cholesterol (160.77 mg/dl), HDL-cholesterol (40.6 mg/dl) and LDL-cholesterol
(120.163mg/dl).
On the other hand we found that pumpkin seeds group decreased all lipid profile parameters
significantly compared with hyperglycemic group, and also the same thing happened in sunflower seeds group
but the effect of pumpkin seeds was better than the effect of sunflower seeds (pumpkin seeds group was high
significant compared with sunflower seeds group in all parameters).
Table (3): Effect of supplementation with pumpkin and sunflower seeds on lipid profile in plasma of hyperglycemic rats
Groups
Control
Hyperglycemia
Pumpkin seeds
Sunflower seeds

Triglycerides
Total cholesterol
HDL-cholesterol
LDL-cholesterol
168.51 ± 1.77 d
160.77 ± 1.45 d
40.6 ± 4.77 d
120.163 ± 9.4 d
268.98 ± 3.56 a
249.56 ± 4.99 a
62.27 ± 3.88 a
187.29 ± 4.7 a
212.03 ± 4.55 c
199.13 ± 6.23 c
46.88 ± 5.98 c
152.25 ± 4.78 c
231.94 ± 6.78 b
217.67 ± 5.47 b
52.725 ± 6.59 b
164.94 ± 8.23 b
Valus represent means ± S.E obtained from 6 rats
Means in the same column followed by the same letters do not differ significantly, and when the means followed by
different letters differ significantly at (p ≥ 0.05).

Effect of pumpkin and sunflower seeds on liver functions in plasma of hyperglycemic rats:
Data in Figure (2) showed parameters of liver functions (total protein and albumin) in all groups,
while data in Figure (3) showed the activities of ALT and AST enzymes.
The exposure of rats to alloxan led to liver dysfunctions as indicated by albumin and total protein
contents ( decrease in the level of albumin and total protein )and AST and ALT activities ( increase in the
activity of ALT and AST ). Treatment pumpkim and sunflower seeds significantly protected against hepatic
dysfunctions induced by alloxan treatment.
Figure (2): Effect of supplementation with pumpkin and sunflower seeds on plasma total protein and albumin levels in
hyperglycemic rats

Figure (3): Effect of supplementation with pumpkin and sunflower seeds on plasma ALT and AST activities in
hyperglycemic rats
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Histopathological examination
There was no histopathological alteration and the normal histological structure of the central vein and
surrounding hepatocytes were recorded in control groupe (Fig.1). For hyperglycemic group congestion was
noticed in the central vein (Fig.2) , associated with fatty change in some few hepatocytes as well as apoptosis
in others (Fig.3). The portal area showed oedema and dilatation in the portal vein (Fig.4), as well as
inflammatory cells infiltration (Fig.5). We noticed dilatation in the central vein (Fig.6) in pumpkin group. As well
as dilatation was detected in the central vein associated with focal pigmentation between the hepatocytes
(Fig.7&8) for sunflower group.
The severity of the histopathological alteration in the hepatic tissue of different experimental groups
as shown in Table ( 4)

(Fig. 1) control group

( Fig. 2 )

( Fig. 3 )

( Fig. 4 )

( Fig. 5 )
( Fig. 2 ,3 ,4 , 5 Hyperglycemic group)

( Fig. 6 Pumpkin group)
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( Fig. 7, 8 Sunflower group )

Table (4) : The severity of the histopathological alteration in the hepatic tissue of different experimental groups.

Group No
Histopathology. Alterations
Congestion in B.VS
Apoptosis in hepatocytes
Degenerative change in hepatocytes
edema in Portal area with infl. Cells
infiltration
Focal cellular Pigmentation

Control

Hyperglycemic

Pumpkin

Sunflower

-

++
++
+
++

+++
-

++
-

-

-

+

+++ Sever
++ Moderate
+ Mild
Nil

75%
50%
25%
zero

DISCUSSION
Total phenolic and total flavonoids content in pumpkin and sunflower seeds
In general polyphenolic compounds, such as flavonoids, are widely found in food products derived
from plant sources and they have been shown to possess significant antioxidant activities(Van Acker et. al.,
1996). Studies have shown that increasing levels of flavonoids in the diet could decrease the occurrence of
certain human diseases (Hertog et. al., 1993). From our data we can noticed the high contents of both total
phenolic compounds and total flavonoids in sunflower seeds compared with pumpkin seeds (total phenolic
compounds 49.43 vs. 32.61 mg/100g and total flavonoids 28.57 vs. 19.7 mg/100g) , these results are in line
with Kosinska and Karamac, (2006) who found that both sunflower and pumpkin seeds high content of
phenolic compounds and flavonoids but also phenolic compounds and total flavonoids in sunflower seeds
were higher than which found in pumpkin seeds.
Fatty acids contents in pumpkin and sunflower oils:
The analysis of FAME in pumpkin and sunflower (Table 2) gave the proportions of linoleic, oleic as the
major fatty acids, together comprising more than 80% of the total identified FAME. In sunflower the major
fatty acid was linoleic acid (61.68%) followed by oleic acid (27%) and these data are in line with Sadoudi et al.
(2013). In pumpkin oil the major fatty acid was linoleic acid (43%) followed by oleic acid (35%) which is very
close to the results of El-Adawy and Taha (2001), and Ramadan et al., (2011). The benefits of unsaturated fatty
acids in reducing cholesterol levels were reported by Binkoski et al., (2005) who explained the role of linoleic
acid and oleic acid and it's balance when selecting food sources to replace saturated fatty acids in the diet.
Thus, it can be concluded that high levels of linoleic and oleic acids in pumpkin and sunflower oils may give
high nutritional values for these plant oils.
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Impact of pumpkin and sunflower seeds on plasma glucose level in hyperglycemic rats:
In Figure (1) hyperglycemic group showed high significant increases in plasma glucose compared with
control group. The diabetogenic effects of alloxan are partly attributed to the specific cytotoxic action
mediated by reactive oxygen species generation leading to the damage of large number of β-cells
accompanied by a decrease in endogenous insulin release. However, alloxan-administered rats became
hyperglycaemic in a short period of time, followed by a hepatic glucose overproduction (Martinez and Milagro,
2000). On the other hand, pumpkin and sunflower seeds groups showed lower levels of blood glucose which
are in line with Sedigheh et al., (2011), Youshinari et al., (2009), Sebbagh et al., (2009) who reported that
pumpkin and sunflower decreased levels of blood glucose. Different mechanism of actions of anti-diabetic
plants have been proposed such as potentiation of insulin effect either by increasing the pancreatic secretion
of insulin from the cells of islets of Langerhans or its release from bound insulin,( Pari and Amarnath 2004)
inhibition of hepatic glucose production,( Eddouks et al., 2003) inhibition of intestinal glucose absorption,(
Youn et al., 2004) or correction of insulin resistance(Hu et al., 2003). These plant seeds may have exerted their
antidiabetic effects by utilizing one or more of the above mechanisms.
Secondary metabolites have been reported to be involved in anti-diabetic activity of many plants
(Kako et al., 1997). Our data shown that pumpkin and sunflower seeds have good amounts of total phenolic
compounds and flavonoids. Fatty acids are clearly identified as insulin-secretion modulators, depending on
their chain length and degree of saturation (Poitout and Robertson, 2008). Thus, linoleic acid - the major fatty
acid in pumpkin and sunflower fats - may be involved in the modulation of pancreatic β-cell function, as
recently reported by Feng et. al., (2006)
Impact of pumpkin and sunflower seeds on lipid profile in plasma of hyperglycemic rats:
We firstly found that alloxan administration increased triglycerides, cholesterol, HDL – cholesterol
and LDL-cholesterol levels (Table 3). However, in the alloxan-induced diabetes mellitus, the rise in blood
glucose is also accompanied by an increase in plasma cholesterol, triglycerides (Cam et al., 1993; Pari and
Saravanan, 2002). In diabetic status, lipoprotein lipase is not activated due to insulin deficiency resulting in
hypertriglyceridemia and hypertriglyceridemia. This is in agreement with the fact that the glycemia level is the
major determinant of total and very low-density lipoprotein cholesterol concentrations(Laakso, 1995). On the
other hand, pumpkin and sunflower seeds groups showed lower levels of lipid profile parameters which are in
line with Ramadan et al., (2011) who found that supplementation diets with pumpkin and apricot oils
decreased levels of triglycerides, total cholesterol and LDL-cholesterol.
From our result linoleic acid and oleic acid were the majors fatty acids in both oils, and the
cholesterol-lowering effect of linoleic acid (main fatty acid in pumpkin and sunflower oils) is well established
from human trials. In a meta-analysis of 60 feeding studies including 1672 volunteers, the substitution of PUFA
(largely omega-6, varying from 0.6% to 28.8% energy) for carbohydrates had more favorable effects on the
ratio of total to HDL-C than any class of fatty acids (Mensink et al., 2003). Epidemiologically, the replacement
of 10% of calories from saturated fatty acids with omega-6 PUFA is associated with an 18 mg/dl decrease in
LDL-C which was even greater than that observed with similar replacement with carbohydrates (Mensink and
Katan, 1992). Both pumpkin and sunflower seeds are oily seeds and have good amount of phytosterols and
phenolic compounds. Phytosterols have been reported to exert hypocholesterolemic effect by inhibiting
cholesterol absorption (Ostlund et al., 2002). Studies also point out an independent effect of phenolics
improving plasma lipid profiles (Covas et al., 2006; Zern and Fernandez, 2005).
Impact of pumpkin and sunflower seeds on liver functions in plasma of hyperglycemic rats:
Alloxan administration produced diabetes status by destruction of pancreatic β-cells (Szkudelski,
2001) with changes in metabolic variables as well as kidney and liver functions. The increase of plasma AST
and ALT activities indicated that diabetes may induce hepatic dysfunction as supported by previously findings
showing a necrotic liver (Whitehead et al., 1999). Therefore, the increase of transaminase activities in plasma
may be mainly due to the leakage of these enzymes from the liver (Larcan et al., 1979). On the other hand,
treatment of the alloxan-diabetic rats with pumpkin and sunflower seeds restored the transaminase activities,
this effect may be happened because of high values of flavonoids and phenolic compounds which protect liver
cell from damage.
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Conclusions
Pumpkin and sunflower seeds afforded substantial protection to hyperglycemic disorders and these
effects are mainly mediated by minor components (total phenolic and flavoinids) as well as by unsaturated
fatty acids. Further research, including food nutrition studies are needed to elucidate the human ability to use
this seeds in diets.
REFERENCES
Aiyegoro, O. A., and Okoh A.I (2010). Preliminary phytochemical screening and In vitro antioxidant activities of
the aqueous extract of Helichrysum longifolium. BMC Complementary and Alternative Medicine 10; 21 – 28.
A.O.A.C. (2000). Official Methods of Analysis of the Association of Official Analytical Chemists. 17 Ed. 969.3 and
991.39 fatty acids in Oils and Fats Preparation of Methyl Esters Boron Tri Fluoride – AOAC – IUPAC Method
Codex – Adopted – AOAC Method. Chapter 41, P. 19:20.
Bancroft, J.D.; Stevens, A. and Turner, D.R. ( 1996) :Theory and practice of histological techniques. - Edinburgh,
London, Melbourne: Churchill Livingstone. - 4th ed.
Binkoski, A.E.; Kris-Etherton, P.M.; Wilson, T.A.; Mountain, M. L. and Nicolosi R,J. (2005). Balance of
unsaturated fatty acids is important to a cholesterol-lowering diet: Comparison of mid-oleic sunflower oil and
olive oil on cardiovascular disease risk factors. J. Amer. Diet Assoc. 105,1080-1086.
Cam, C.M; Cros, H.G,; Serrano, J.J; Lazaro, R. and McNeill HJ (1993): In vivo antidiabetic actions of naglivan, an
organic vanadyl compound in streptozotocininduced diabetes. Diab Res Clin Pract, 20:111–121.
Covas, M.I.; Nyyssonen, K.; Poulsen, H.E.; Kaikkonen, J; Zunft ,H.J.;Kiesewetter, H.; Gaddi, A.; de la Torre, R.;
Mursu, J.; Baumler, H.;Nascetti ,S.; Salonen, J.T.; Fito, M.; Virtanen, J.; Marrugat, J. and Group ,E.S. (2006). The
effect of polyphenols in olive oil on heart disease risk factors: a randomized trial. Ann Intern Med, 145:333341.
Doumas B. T., Watson W. A. and Biggs H. G., (1971). Albumin standards and measurement of serum
albumin with bromcresol green. Clin Chim Acta 31: 87–96.
El-Adawy, T.A. and Taha, K.M. (2001). Characteristics and composition of different seed oils and flours. Food
Chem. 74, 47-54.
Eddouks M, Jouad H, Maghrani M, Lemhadri A. and Burcelin R.( 2003) . Inhibition of endogenous glucose
production accounts for hypoglycemic effect of Spergularia purpurea in streptozotocin mice. Phytomedicine;
10:594-9.
Feng, D.D, Luo Z, Roh, S.G, Hernandez M, Tawadros N and Keating DJ. (2006). Reduction in voltage-gated K+
currents in primary cultured rat pancreatic beta-cells by linoleic acids. Endocrinology;147:674–82.
Fossati P. and Prencipe L. (1982). Serum triglycerides determined colorimetrically with an enzyme that
produces hydrogen peroxide. Clinic. Chem. 28: 2077–2080.
Gordon, M.( 1996). Dietary antioxidants in disease prevention. Natural Product Reports 13, 265–273.
Halliwell, B. and Gutteridge, J.( 1989). Free Radicals in Biology and Medicine. Oxford University Press, New
York, pp. 177–178.
Hertog M.L., Feskens E.J., Hollman P.H., Katan M.B. and Kromhout D . (1993). Dietary antioxidants flavonoids
and the risk of coronary heart disease: the zutphen elderly study. Lancet 342; 1007-1011
Hu X, Sato J, Oshida Y, Xu M, Bajotto G and Sato Y. (2003). Effect of Goshajinki- gan (Chinese herbal medicine:
Niu-Che-Sen-Qi-Wan) on insulin resistance in streptozotocin-induced diabetic rats. Diabetes Res Clin Pract;
59:103-11.

September - October

2015

RJPBCS

6(5)

Page No. 1277

ISSN: 0975-8585
Hunt, J.V., Dean, R.T. and Wolff, S.P.( 1988). Hydroxyl radical production and autoxidative glycosylation.
Glucose autoxidation as the cause of protein damage in the experimental glycation model of diabetes and
aging. Biochemical Journal 256: 205–212.
Kako M, Miura T, Nishiyama Y, Ichimaru M, Moriyasu M and Kato A. (1997) . Hypoglycemic activity of some
triterpenoid glycosides. J Nat Prod; 60:604-5.
Kikuchi H.H., Onodera N., Matsubara S., Yasuda E., Chonan O., Takahashi R., and Ishikawa F. (1998) ., Effect of
soy milk and bifidobacterium fermented soy milk on lipid metabolism in aged ovariectomized rats . Bioscience ,
Biotechnology and Biochemistry . 62:9, 1688 – 1692.
Kosinska A. and Karamac M. (2006). Antioxidant Capacity OF Roasted Health Promoting Products. Pol. J. Food
Nutr. Sci. 15:2, 193 – 198.
Laakso, M. (1995). Epidemiology of diabetic dislipidemia. Diab Rev, 3:408–422.
Larcan, A.; Lambert, H.; Laprevote-Heully ,M.C. and Delorme, N. (1979 )Light and electron microscopic study
of hepatic lesions in the course of hyperlactatemia in diabetic patients. Diab Metab, 5:103–112
Lopez,M.F; Stone,S.; Ellis,S. and Collwell,J.A., (1977). Cholesterol determination in high density lipoproteins
separated by three different methods Clin. Chem., 23: 882 – 886.
Martinez, J.A. and Milagro, F.I. (2000 ): Effects of the oral administration of a β3-adrenergic agonist on lipid
metabolism in alloxan-diabetic rats. J Pharm Pharmacol , 52:851–856
Mensink, R.P. and Katan, M.B. (1992). Effect of dietary fatty acids on serum lipids and lipoproteins: a metaanalysis of 27 trials. Arterioscler. Thromb. 12, 911-919.
Mensink, R.P.; Zock, P.L.; Kester ,A.D. and Katan , M.B.(2003). Effects of dietary fatty acids and carbohydrates
on the ratio of serum total to HDL cholesterol and on serum lipids and apolipoproteins: a meta-analysis of 60
controlled trials. Amer. J. Clinic Nutr. 77, 1146-1155.
Murthy, V.K., Shipp, J.C., Hanson, C. and Shipp, D.M.( 1992). Delayed onset and decreased incidence of
diabetes in BB rats fed free radical scavengers. Diabetes Research and Clinical Practice 18: 11–16.
National Nutrition Council ( 1999). Finnish Nutrition Recommendations. Committee report 1998. 7, Ministry of
Agriculture and Forestry. Helsinki, Finland, p. 9.
Ostlund, R.E.; Racette, S.B; Okeke , A. and Stenson, W.F. (2002) . Phytosterols that are naturally present in
commercial corn oil significantly reduce cholesterol absorption in humans. Am J Clin Nutr, 75:1000-1004.
Pari L and Amarnath Satheesh M . (2004) . Antidiabetic activity of Boerhaavia diffusa L.: Effect on hepatic key
enzymes in experimental diabetes. J Ethnopharmacol; 91:109-13.
Pari, L. and Saravanan G. (2002): Antidiabetic effect of cogent db, a herbal drug in alloxan induced diabetes.
Comp Biochem Physiol, 131:19–25.
Poitout V and Robertson RP.( 2008 ) . Glucolipotoxicity: fuel excess and beta-cell dysfunction. Endocr
Rev;28:351–66.
Ramadan, M.F.; Zayed , R.; Abozid, M.M.; and Asker, M. M. S.( 2011).Apricot and pumpkin oils reduce plasma
cholesterol and triacylglycerol concentrations in rats fed a high-fat diet. Grasas Y Aceites, 62 (4) 443-452.
Reitman S. and Frankel S., (1957). Colorimetric determination of GOT and GPT Am.J.Clin.Path. 28:56 - 60.
Richmond W. (1973). Preparation and properties of a cholesterol oxidase from Nocardia sp. and its application
to the enzymatic assay of total cholesterol in serum. Clinic. Chem. 19:1350–1356.

September - October

2015

RJPBCS

6(5)

Page No. 1278

ISSN: 0975-8585
Sadoudi ,R.; Ammouche, A. and Ali Ahmed, D.( 2013). Effect of ingestion of thermally oxidized sunflower oil on
the fatty acid composition and histological alteration of rat liver and adipose tissue in development. Afr. J.
Agric. Res. 8 (24): 3107 – 3112
Savoca R., Jaworek B. and Huber A.R., (2006). New “plasma referenced” POCT glucose monitoring systems –
are they suitable for glucose monitoring and diagnosis of diabetes? Clinica Chimica Acta, 372: 199–201.
Sebbagh N, Cruciani-Guglielmacci C, Ouali F, Berthault MF, Rouch C, Sari DC and Magnan C. ( 2009).
Comparative effects of Citrullus colocynthis, sunflower and olive oil-enriched diet in streptozotocin-induced
diabetes in rats.Diabetes Metab. 35(3): 178-184.
Sedigheh, A.; Jamal, M. S.; Mahbubeh, S.; Somayeh, K.; Mahmoud, R.; Azadeh, A. and Fatemeh, S. ( 2011).
Hypoglycaemic and hypolipidemic effects of pumpkin (Cucurbita pepo L.) on alloxan-induced diabetic rats.
African Journal of Pharmacy and Pharmacology 5(23):2620-2626.
Serraclara, A., Hawkins, F., Perez, C., Dominguez, E., Campillo, J.E. and Torres, M.D.( 1998). Hypoglycemic
action of an oral fig-leaf decoction in type-1 diabetic patients. Diabetes Research on Clinical Practice 39: 19–22.
Slonim, A.E., Surber, M.L., Page, D.L., Sharp, R.A. and Burr, I.M.( 1983). Modification of chemically induced
diabetes in rats by vitamin E. Supplementation minimizes and depletion enhances development of diabetes.
Journal of Clinical Investigation 71: 1282–1288.
Soman S., Rajamanickam C., Rauf A. A. andIndira M,( 2013). Beneficial effects of Psidium guajava leaf extract
on diabetic myocardium. Experimental and Toxicologic Pathology 65:91–95.
Spanos G.A., and Wrolstad R.E (1990). Influence of processing and storage on the phenolic Composition of
Thompson seedless grape juice. J Agric Food Chem 38;1565-1571.
Trinder , P. (1969): Determination of glucose in blood using glucose oxidase with an alternative acceptor . Ann.
Of Clinc. Biochem. 6:24.
Van Acker S.A., van Den Berg D.J., Tromp M.N., Griffioen D.H., Van Bennekom W.P., and van der Vijgh W.J.
(1996). Structural aspects of antioxidant activity of flavanoids. Free Radical Bio. Med. 20 (3); 331- 342
Weichselbaum,T.E.( 1946). Quantitative colorimetric determination of total protein in serum. Am. J. Clin.
Pathol., 7:40
Whitehead, M.W.; Hawkes, N.D.; Hainsworth, I. and Kingham, J.G.C. (1999). A prospective study of the causes
of notably raised aspartate transaminase of liver origin. Gut, 45:129–133.
Youn, J.Y, Park, H.Yand Cho KH.( 2004). Anti-hyperglycemic activity of Commelina communis L.: Inhibition of
alpha-glucosidase. Diabetes Res Clin Pract; 66:S149-55.
Youshinari, O.; Sato, H. and Igarashi, K., (2009). Anti-diabetic effect of pumpkin and its components,
Trigonelline and nicotinic acid, on Goto-Kakizaki rats. Biosci. Biotechnol. Biochem. 73(5): 1033-1041.
Zern, T.L. and Fernandez, M.L. (2005 ) . Cardioprotective effects of dietary polyphenols. J Nutr, 135:2291-2294.
Szkudelski, T.( 2001). The mechanism of alloxan and streptozotocin action in b-cells of the rat pancreas. Physiol
Res, 50:536–546.

September - October

2015

RJPBCS

6(5)

Page No. 1279

