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TOM TAT

Muc tiéu: Khao sat liéu gay tang lipid mau bang m& logn trén
chuét. Phwrorng phdp: cho chuét 3n vién thire 3n hon hop két hop
vdi m& lon 25% va 50% trong khau phan an hang ngay cda chubt.
Do néng dd lipid mau vao thoi diém 4 tuan sau an trén 3 nhém
chuét: Nhém chirng - 100% vién TA téng hop, Nhém nghiém 1 -
Thitc 8n c6 ham luong: 75% vién TA téng hop (8,64kcal) + 25%
m& lon (6,75kcal); Nhém nghiém 2 - Thirc an cé ham luvong: 50%
vién TAténg hop (5,76kcal) + 50% m& lon (13,5kcal). Két qud: Tai
thoi diém sau 4 tuan nghién clru céc chi sé lipid thu duoc & nhdm
nghiém 1 la Triglycerid = 0,92mmol/L £ 0,07, Cholesterol
2,59mmol/L + 0,05, HDL-C= 1,82mmol/L + 0,05, LDL-C
1,36mmol/L £ 0,03, nhdm nghiém 2 la Triglycerid = 2,51mmol/L
+ 0,11, Cholesterol = 4,58 mmol/L + 0,08, HDL — C = 2,67mmol/L
+ 0,07, LDL-C = 0,77mmol/L * 0,05. Chi s6 lipid mau gém
Triglycerid, Cholesterol, HDL-C, LDL-C & nhém nghiém 2 cao hon
nhom nghiém 1 va nhém chirng, sy khac biét nay cé y nghia véi
p<0,001. Két ludin: V&i liéu 3n 50% thirc 3n téng hop va 50% me
lon twong ng vdi tong la 3g/chudt/24h = 129kcalo/ngay/chudt
sau 4 tudn an lién tuc thi ndng dd cholesterol, triglycerid, HDL-C,
LDL-C mau déu tang cao hon nhédm ching cé y nghia théng ké
Vi p < 0,001.

Tir khéa: R6i loan lipid mdu; Ché dé dn giau chét béo; Mé hinh
thurc nghiém; Mé& lon; Chudt nhdét trdng.

Building a model of hyperlipidization in

experimental mice using lardo

ABSTRACT: Objectives: To investigate the dose of lard that
induces hyperlipidemia in mice. Methods: Mice were fed a
standard pellet diet supplemented with either 25% or 50% lard in
their daily food intake. Blood lipid concentrations were
measured after 4 weeks in three groups of mice:Control group-
100% standard pellet diet; Experimental group 1 - Diet consisting
of 75% standard pellets (8.64 kcal) and 25% lard (6.75 kcal);
Experimental group 2 - Diet consisting of 50% standard pellets
(5.76 kcal) and 50% lard (13.5 kcal). Results: At 4 weeks, the
lipid profiles were as follows:Experimental group 1:
Triglycerides = 0.92 mmol/L + 0.07, Cholesterol = 2.59 mmol/L
+0.05, HDL-C = 1.82 mmol/L = 0.05, LDL-C = 1.36 mmol/L
0.03; Experimental group 2: Triglycerides =2.51 mmol/L £0.11,
Cholesterol = 4.58 mmol/L = 0.08, HDL-C = 2.67 mmol/L +
0.07, LDL-C = 0.77 mmol/L £ 0.05. Levels of triglycerides,
cholesterol, HDL-C, and LDL-C were significantly higher in
experimental group 2 compared to both group 1 and the control
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group (p < 0.001). Conclusion: A daily diet consisting of 50%

standard pellets and 50%

lard (equivalent to 3g of

food/mouse/day = 129 kcal/day/mouse) over a period of 4 weeks
led to a statistically significant increase (p < 0.001) in blood

levels of cholesterol, triglycerides,

HDL-C, and LDL-C

compared to the control group.
Keywords: Dyslipidemia; High-fat diet; Experimental model;
Lard; Swiss albino mice.

PAT VAN DE

Roi loan lipid méau 12 mét yéu té nguy co thuc
déy su phat trién vita x0 dong mach, ma hau
qua la cac bién ¢b tim mach. Bénh ly tim
mach 13 nguy co tir vong hang dau ¢ hau hét
cac nudc dang va phat trién.

Nhitng thay doi x4 hoi va thoi quen c4 nhan,
su do thi hoa, ché do an giau chat béo va giam
van dong khién réi loan lipid mau ngay cang
pho bién. Céc nghién ciru tai Viét Nam ciing
thu nhan nhimg két qua tuong ddng véi cac
nghién ctru trén thé giéi vé van dé nay (1),
(2). Bén canh viéc thay doi ché do dinh
dudng, van dong, viéc st dung thube diéu tri
cling 1a thiét yéu dé ha lipid mau.

C6 rat nhiéu mo hinh thyc nghiém trén dong
vat, gitip nghién ctru nhiéu linh vyc dic biét
1a diéu tri bénh trudc khi ap dung trén ngudi.
Chudt 14 ddi twong nghién ctru thich hop:
99% gen ctia chudt c6 mot s6 gen twong ddng
trong bd gen clia con ngudi, giébng 98% vé
mit di truyén. Thi nghiém trén dong vét dong
vai trd quan trong dugc coi nhu ”anh hung”
khi gop 1 phan trong nghién ctru khoa hoc.
Chinh vi vdy chung t6i tién hanh dé tai nay
nhim muyc tiéu: Khao sat mirc lidu va thoi
gian gy ting lipid mau bang md lon trén
chudt.

PHUONG PHAP NGHIEN CUU

Poi twong nghién ciru

Chudt nhit tring giéng duc 6 tuan tudi, ching
Swiss khoe manh, khéi lugng, 18 - 20g do
Vién Vé sinh Dich t& Trung wong cung cip.
Pia diém va thoi gian nghién ciru

Cac nghién ciru thuc nghiém vé mé hinh gay
ri loan lipid méau duoc tién hanh tai B6 mén
Sinh 1y bénh - Di tng - Mién dich, Truong
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bai hoc Y Duoc Hai Phong.

C4c xét nghiém sinh héa dinh lwong cac chit
trong cac nghién ctru trén dugc gui Bénh vién
DPai hoc Y Hai Phong thuc hién ki thuat xét
nghiém va tra két qua.

Nguyén li¢u thi nghiém
100g thac an tong hop 384kcal
(Cacbonhydrat: 60 — 62%; protein: 21%;
lipid: 5 — 7%; chit xo0: 5%; chét khoang: 7%)
100g m& lon = 900kcal (3)

K§ thuét, cong cu va quy trinh thu thap s6
liéu
Chudt Swiss gom 30 con, chia thanh nhom 3
nhom:

Nhom ching: 10 chudt:

- Ham luong: 100% vién TA tong hop. Tong
ning lugng: 384kcal/100g TA
- Ché d6 an: 15g TA/100g can nang chudt
Ingay = 3g/chudt = 11,52kcal/ngay/chudt
Chuot nghiém nhom 1 (n = 10):

Thuc an:

- Ham luong: 75% vién TA tong hop
(8,64kcal); 25% md lon (6,75kcal). Tong
ning lugng: 513kcal/100g TA
- Ché d6 an: 15g TA/100g trong lwong/ngay
= 3g/chudt = 15,39kcal/ngay/chudt
Chuot nghiém nhom 2 (n = 10):

Thure an:

- Ham luong: 50% vién TA téng hop
(5,76kcal); 50% md lon (13,5kcal). Tong
ning lugng: 642kcal/100g TA
- Ché d6 an: 15g TA/100g trong luong/ngiy
= 3g/chudt = 19,26kcal/ngay/chudt
Tién hanh can kiém tra trong lugng chuot &
thoi diém trudc va hang tuan cia thi nghiém.
Va0 ngay dau tién va ngay tha 28 cia thi
nghiém, chudt trong cac nhom cho nhin an
qua dém.
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L'Qiy mau dong mach canh chuot va dinh
lugng TC, TG, HDL-C bang méy sinh hoa tai
khoa xét nghiém Bénh vién Pai hoc Y Hai

Phong; LDL-C duogc tinh theo cbng thuc
Friedewald: LDL-C = TC - (HDL-C) -
(TG/2,2) (mmol/l) (4).

KET QUA
Bing 1. Nong do cdc chi sé lipid mau truée thoi diém nghién ciru
L6 nghién ciru Triglycerid Cholesterol HDL-C LDL-C

Nhom chirng (1) 0,88 £ 0,05 2,54 + 0,05 1,79 + 0,04 0,35+0,01

Nhom nghiém 1 (2) 0,90 £ 0,05 2,55 + 0,06 0,80 £ 0,04 0,35+0,01

Nhom nghiém 2 (3) 0,89 + 0,06 2.56 + 0,07 1,79 + 0,05 0,36 + 0,02
p(l2)=0524 p(2=0833 p(2)=088 p(1.2) =054
p p(l3)=0,774 p(1,3)=0,721 p(1,3)=0,892 p(1,3)=0,127
p (2,3)=0,77 p(23)=0887 p(23)=0,782 p(2,3)=0,101

Tai thoi diém trude khi nghién ciru tat ca cac chi sé Triglycerid, cholesterol, HDL-C, LDL-C
méu & nhém ching va nghiém khong co sy khéc biét c6 ¥ nghia théng ké véi p > 0,05.

Bing 2. Nong do cdc chi sé lipid mau tai thoi diém sau 4 tuan nghién ciru

L6 nghién ciru Triglycerid Cholesterol HDL-C LDL-C
Nhom chirng (1) 0,89 £ 0,06 2.55+ 0,07 1,78 + 0,06 0,37 £0,01
Nhom nghiém 1 (2) 0,92 £ 0,07 2,59 £ 0,05 1,82 + 0,05 1,36 £ 0,03
Nhom nghiém 2 (3) 2,51+0,11 4,58 + 0,08 2,67 £0,07 0,77 £ 0,05
p (1,2) = 0,496 p(1,2)=0,296 p(1,2)=0,255 p(1,2)=0,605
p p (1,3) < 0,001 p(1,3)<0,001 p(1,3)<0,001 p(1,3)<0,001

p (2,3) < 0,001 p(23)<0,001 p(23)<000l p(23)<0,001

Tai thoi diém sau 4 tuan nghién ctru chi sé Triglycerid = 2,51mmol/L + 0,11, cholesterol = 4,58
mmol/L = 0,08, HDL-C = 2,67 mmol/L + 0,07, LDL-C = 0,77 mmol/L £ 0,05 mau & nhom
nghiém 2 cao hon nhém chung su khac biét nay co y nghia véi p < 0,001. Chi s Triglycerid,
cholesterol, HDL-C, LDL-C ¢ nhom nghiém 2 cao hon nhém nghiém 1, sy khac biét c6 y nghia
vé6i p <0,001.

Chi sb Triglycerid, cholesterol, HDL-C, LDL-C ¢ nhom nghiém 1 cao hon nhém chirng nhung
khodng co su khac biét c6 y nghia vai p > 0,05.

nhém nay déu ting cao c6 y nghia théng ké
V61 p <0,001. Trong khi dd, nhdm nghiém 1
(25% mao lon) chi ghi nhan muc tang nhe,
khong c6 su khéc biét co y nghia thong ké so
véi nhom ching.
Nhitng két qua nay pha hop véi nghién ctu
trude d6 cua Nguyén Hoang Tin va cong su,
khi ghi nhan tinh trang réi loan lipid mau &
Ban quyén © 2025 Tap chi Khoa hoc sitc khoe

BAN LUAN
Két qua nghién ctiu cho thay, viéc st dung
m& lon trong khau phan dn & muc 50% (nhom
nghiém 2) ¢ kha nang gay réi loan lipid méu
ré rét & chudt Swiss sau 4 tuan so vai nhém
chung. Cu thé, cac chi sé Triglycerid,
Cholesterol toan phan, HDL-C va LDL-C ¢
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chudt gay béo phi bing khau phan giau lipid
(2). Cung theo nghién cttu cua VO L& Mai
Phuong va cong su, su thay d6i ndng do lipid
mau phu thudc chat ché vao ty 18 chat béo
trong khau phan an va thoi gian tiép xdc (5).
Do d6, viéc sir dung md lon — mot ngudn chét
béo bdo hoa — véi ham lugng cao di thuc diy
tang hap thu lipid, gay ra tinh trang tang lipid
mau co y nghia.

Mot yéu té quan trong 1a ham luong calo nap
vao co thé chuét gitta cac nhém. Nhom
nghiém 2 tiéu thu trung binh 19,26 kcal/ngay,
cao hon dang ké so v4i nhdm chang (11,52
kcal/ngay) va nhom nghiém 1 (15,39
kcal/ngay). Biéu nay chiring minh vai trd cua
nang luwong du thira trong viéc 1am réi loan
chuyén hoa lipid, lam ting tong lugng lipid
tuan hoan trong mau.

Ngoai ra, su tang song song cua ca HDL-C va
LDL-C trong nhém nghiém 2 cho thiy, maic
di HDL-C (cholesterol tét) ting, nhung nguy
co tim mach van ting do LDL-C (cholesterol
Xau) ciing tang ro rét. Piéu nay khang dinh
rang khong chi tong nong do lipid, ma ty lé
gitta cac thanh phan lipid ciing rat quan trong
trong danh gia nguy co chuyén hda va tim
mach. Diém manh cuaa nghién cau 1 thiét ké
rd rang, c6 nhom ching, kiém soat duoc khau
phan an, dinh luong lipid méu chuan theo
phuong phap Friedewald. Tuy nhién, han ché
1a chua khéo sat dugc cac chi s viém, stress
oxy hda hay chirc niang gan — nhirng yéu tb c6
thé lién quan mat thiét dén réi loan lipid mau.
Tir cac két qua trén, co thé thay rang md hinh
gay tang lipid mau bang khau phan an 50%
m& lon 13 hiéu qua, dang tin cdy va c6 thé ap
dung trong cac nghién ctu tién 1am sang danh
gia thuc hay thuc pham chirc ning co tac
dung diéu chinh lipid mau.

KET LUAN

Vi liéu an 50% thirc an tong hop va 50% md
lon twong Gmg véi tong 1a 3g/chudt/24h =
129kcalo/ngay/chudt sau 4 tudn in lién tuc thi
ndng do cholesterol, triglycerid, LDL-C mau
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déu ting cao hon nhém chimg co y nghia
théng ké voi p < 0,001.

Loi cam on: Nhom tac gia xin cam on ngudn
kinh phi thyc hién nghién ctru dugc tai trg boi
Truong Pai hoc Y Dugc Hai Phong.
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