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Abstract
Cardiovascular diseases (CVD) are the first cause of death in Mexican population. Metabolic
disruptions induced by diet are, in turn, associated with CVD. Within treatment, functional foods,
such as nopal, amaranth and mushrooms, may be incorporated in order to attenuate such cardio
metabolic diseases. The aim of this study was to develop nutritional bars based on three foods with
beneficial potential to prevent cardio metabolic diseases due to the presence of important
phytochemicals: nopal, amaranth and oyster mushroom. For this purpose, two experiments were
carried out. First, four formulations for nutritional bars were elaborated based on the aforementioned
foods. Proximate analysis, phenolic and flavonoid content were obtained for the four formulations;
subsequently, the two that exhibited higher amounts of fiber, phenolic and flavonoid content were
chosen for an in vivo experiment which aimed to evaluate the effect of those formulations on lipid
profile, glycemia and body weight on a murine model of diet-induced cardio metabolic disruption.
After two months of treatment, both formulation ssignificantly decreased body weight and
triacyglycerol levels in rats fed with the functional bars (p<0.0001). These results indicate that a
mixture of nopal, amaranth and mushroom could improve cardiometaboic disruptions.
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Introduction
Cardio metabolic disruptions include diseases such as obesity,
high blood pressure, dyslipidemia, hyperglycemia and insulin
resistance. These are intimately related with the development
of metabolic syndrome (MetS), which confers a 2 to 2.5-fold
increase in the risk of developing cardiovascular diseases and
death [1-3].
In Mexico, the prevalence of metabolic syndrome and therefore
cardio metabolic disruptions, is high (27-41%) [4], whilst the
prevalence of abdominal obesity is up to 73.9% [5]. The
treatment requires lifestyle changes, and in most cases
pharmacological treatment for each of the diseases that enclose
MetS [2,6]. Pharmacological treatment has the disadvantage of
producing adverse effects that may lead to poor tolerance and
compliance for the long-term use [2,7]. Dietary treatment has
no secondary effects and several studies have been conducted
to correlate the beneficial effects of food due to the presence of
diverse phytochemicals, which are food compounds that exhibit
biological actions and exerts therapeutical potential [8], such as
prevention and/or treatment of cardio metabolic disruptions [6].
Some examples of foods with high phytochemical content are
nopal, amaranth and the oyster mushroom.
Nopal (Opuntia ficus indica) contains dietary fibers such as
pectin and mucilage, as well as phytosterols [9]; which
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interfere with fat absorption and therefore may lower
cholesterol blood levels [10].
It also contains phenolic compounds, which have antioxidant
potential, and are capable to regulate gene expression and
enzyme activity involved in lipid metabolism, such as 3hydroxy-3-methylglutaryl CoA (HMG-CoA) reductase,
peroxisome proliferator-activated receptor (PPAR) gamma,
scavenger receptor B1 (SR-B1), low density lipoprotein
cholesterol (LDL-c) receptors and nuclear liver X receptors
(LXR) [11-13].
Dehydrated nopal has been administrated to rats, finding that
this fruit reduced weight gain (p<0.05) and decreased in a 34%
the LDL-c serum concentration. Glycemia, total cholesterol
and HDL were not modified with the consumption of nopal
[14].
In regard to amaranth (A. cruentus), this pseudocereal contains
unsaturated fatty acids such as oleic and linoleic acids, which
help to decrease LDL-cholesterol by increasing hepatic LDL-c
receptors. Polyunsaturated fatty acids inhibit the expression and
activity of some transcription factors such as sterol regulatory
element-binding protein 1c (SREBP-1c), which in turn
regulates genes involved in synthesis and metabolism of fatty
acid, while activating other transcription factor called PPAR-α,
that expresses proteins implicated in fatty acid oxidation
[15,16]. It also contains phenolic compounds and squalene
(6-8% of total lipid content). Squalene is a steroid precursor
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that inhibits HMG CoA reductase, therefore decreasing
cholesterol biosynthesis [17,18]. Dyslipidemic Wistar rats fed
for 32 days on a diet supplemented with 10% amaranth showed
a reduction in total cholesterol by 25.6, LDL by 38.1 and
triacyglycerol 14.8 [19].
Oyster mushroom (Pleurotus ostreatus), for its side, contains
statins such as lovastatin that has proved to inhibit the HMGCoA reductase [20]. Several studies have been carried out with
the genus Pleurotus. A study in normo and
hypercholesterolemic rats administered with 5% of Pleurotus
salmoneo stramineus powder, showed a reduction of 22.6% in
total cholesterol, 51.4% in triacyglycerol, 69.23% in LDL-c,
29.67% in total lipids and 16.61% in phospholipids in rats with
hypercholesterolemia, without adverse effects [21].
Due to the necessity to formulate new therapeutic strategies for
diseases such as dyslipidemia, hyperglycemia, obesity and
other cardio metabolic diseases, it would be important to
evaluate the effect of the aforementioned foods formulated as a
nutritional bar.

Materials and Methods
Diet formulations
Nopal and Pleurotusostreatus were dehydrated in a hot air
dryer for 10 and 6 h, respectively, at 70°C, and further
pulverized in a mill (Foss Homogeinizer 2094, USA), to obtain
nopal flour (NF) and Pleurotus flour (PF). Amaranth flour (AF)
was obtained in Mexicofrom a local supplier (Amaranto San
Miguel®).

Rat pellets (RodentChow5001®), were ground in
order to obtain a pellet flour denominated as Rat
Food Flour (RFF)

Diet formulations
F2

F3

F4

Ingredients

Percentages of dried weight (%)

Rat food flour (RFF)

50

50

50

50

Nopal flour (NF)

16.6

15

25

10

Amaranth flour (AF)

16.6

30

0

20

Pleurotus flour (PF)

16.6

5

5

20

Experimental formulations: FI=Formulation 1 (50% RFF 16.6% NF, 16.6% AF,
16.6% PF); F2=Formulation 2 (50% RFF, 15% NF, 30% AF, 5% PF);
F3=Formulation 3 (50% RFF, 25% NF, 20% AF, 5% PF); F4=Formulation 4
(50% RFF, 10% NF, 20% AF, 20% PF)

All the flours were mixed into different proportions, as shown
in Table 1. They were further blended with water (35 ml/100
g), egg yolk (5 g/100 g), egg white (30 g/100 g) and lard (20
g/100 g) to obtain a uniform mass t. The mixture was pelleted
and oven baked for 4 h at 60°C and then dried in a forced air
oven Riossa HCF-41 for 24 h at 60°C to remove excess
moisture.
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The proximate analysis of the different flours and pellets was
performed following the methods reported by the AOAC
(moisture, dry matter, organic matter, ash, total protein, crude
fat and crude fiber) (20ed) [22], All results were reported as
g/100 g in dry basis (d.s.)
Caloric content of the flours and pellets were determined using
a Parr Model 6400 calorimeter and the results were express as
calories (kcal).

Phenolic and flavonoid content in flours, commercial
pellets and diet formulations
For the extraction of phenolic compounds and flavonoids, 1 g
of sample was mixed with 10 ml of hexane in a falcon tube and
centrifuged at 3500 rpm for 15 min; the supernatant was
allowed to dry for 1 day at room temperature. After this, 0.4 g
of dry sample was introduced into a cryotube tube and 1 ml of
80% methanol was added; the mixture was sonicated for 30
min and then centrifuged at 3000 rpm for 10 min. The
supernatant was recollected to perform the different analysis.
The amount of phenolic compounds was determined by the
Folin-Ciocalteu method [23]. The reaction was measured on an
EPOCH spectrophotometer BioTek® at 765 nm, using Gallic
acid as standard. The results were expressed as μg of gallic
acid equivalents (GAE)/g.
A colorimetric assay was used for the quantification of
flavonoids. 3 μl of 5% sodium nitrite were added to 10 μl of
sample. After 5 min, 3 μl of 10% aluminum chloride was
added and the mixture was allowed to stand for 6 min. Finally,
20 μl of 1 M sodium hydroxide were added and the absorbance
was measured immediately at 510 nm.

Experimental animals

Table 1. Composition of the diet formulations.

F1

Proximate and caloric analysis of flours, commercial
pellets and diet formulation pellets

Eighteen two month-old male Wistar rats of 300 ± 20 g body
weight were used. They were housed in acryliccages under
controlled conditions of 22 ± 2°C and 12 h light-dark cycle.
Throughout all the study the welfare of the animals was kept.
To induce the obesity by diet, all rats were fed ad libitum
during
15
weeks
with
commercial
pellets
(RodentChow5001®), which were previously treated by
immersion in lard at a ratio of (1:0.7) for 6 h at 60°C. In order
to increase the amount of calorie intake in the animals, a 30%
sucrose solution was used as drinking water. Consumption of
food and water was recorded daily, and body weight was
measured once a week.

In vivo intervention with the diet formulations
After 15 weeks of diet induction, the 18 rats were randomly
divided into 3 groups (n=6 each): a control group which
remained being fed the obesogenic diet, and two experimental
groups which were fed with different diet (F1 and F2
formulations) for 9 weeks. All groups continued with the highfat and sugar addition to their diet (sucrose and lard).
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Serum collection and biochemical analysis
At 15 and 24 weeks of treatment, blood samples from rats were
obtained by cardiac puncture with a pre-heparinized syringe,
after isoflurane anesthesia and with a 12 h fasting. Blood
samples were centrifuged at 3500 rpm for 15 min at 4°C and
the plasma was separated and stored at -80°C until analysis.
Glucose, total cholesterol, triacyglycerol, LDL-c and HDL-c
analyzes were performed using the commercial kits
(RANDOX LABORATORIES LTD. 55 Diamond Road,
Crumin, Country Antrim. BT29 4QY United Kingdom).

Data analysis
Data were expressed as mean ± standard deviation (SD) of
triplicate analysis. Data obtained from the flours and diets
formulations were analyzed by means of One-way ANOVA
followed by the post-hoc Tukey test. Data on weight, lipid
profile and glucose were analyzed by Kruskal-Wallis (intergroup comparison) followed by the post-hocDunn's test. In the

case of intra-group comparison, we used the Wilcoxon test. A
value of p<0.05 was considered as significant. All analyzes
were done in triplicate and the GraphPadPrism 5 program was
used for statistical analysis. Data are expressed as mean ±
standard deviation (SD).

Results
Proximate analysis, phenolic and flavonoid content of
nopal, Amaranth and Pleurotus flours
Table 2 resumes the results of the evaluation of the different
flours. As it can be observed, Pleurotus flour (PF) presented
the highest crude fiber content compared with the other flours
(p<0.0001).
Regard the phenolic and flavonoid content, nopal flour (NF)
had the highest amount of these phytochemicals (p<0.05)
followed by Pleurotus flour (PF).

Table 2. Proximate analysis and phenolic and flavonoid of nopal, amaranth and Pleurotus flours.
Nutrient Content (% DM)

Study Flours
NF

AF

PF

Dry matter

93.22 ± 0.20a

96.92 ± 0.46b

93.31 ± 0.26a

Moisture

6.64 ± 0.20a

3.08 ± 0.46b

6.69 ± 0.26a

Organic matter

84.34 ± 0.08a

96.79 ± 0.3b

92.01 ± 0.03c

Ashes

15.61 ± 0.16a

4.16 ± 1.06b

7.97 ± 0.06c

Protein

5.49 ± 0.34a

15.73 ± 0.08b

22.38 ± 0.51c

Ethereal extract

0.69 ± 0.13a

1.70 ± 0.23b

0.77 ± 0.08a

Crude fiber

3.70 ± 0.13a

3.11 ± 0.03b

8.08 ± 0.15c

Calories (kcal/g)

3.58 ± 0.00a

4.65 ± 0.00b

4.37 ± 0.02c

Phenolic acids (µg GAE/g)

971.1 ± 1.41a

66.47 ± 2.81b

596.1 ± 2.79c

Flavonoids (µg/g)

449.10 ± 24.90a

44.02 ± 0.0b

298.00 ± 0.00c

NF: Nopal Flour; AF: Amaranth Flour; PF: Pleurotus Flour. On each line, different letters means significance difference (p<0.0001). Data showed as mean ± SD of
triplicate samples. Data analyzed by One-way ANOVA followed by Tukey´s post-hoc test

Table 3. Proximate analysis, phenolic and flavonoid content of commercial pellets and experimental formulated pellets.
Nutrient Content (% DM)

Experimental Formulations

Control

F1

F2

F3

F4

LP

Dry matter

95.75 ± 0.62a

97.42 ± 0.05b

96.50 ± 0.09ac

96.92 ± 0.02bc

95.80 ± 0.11a

Moisture

4.25 ± 0.62a

2.58 ± 0.05b

3.50 ± 0.09ac

3.08 ± 0.02bc

4.20 ± 0.11a

Organic matter

91.78 ± 0.22a

91.78 ± 0.27a

90.42 ± 0.12b

92.61 ± 0.10c

93.89 ± 0.11d

Ashes

8.379 ± 0.44a

8.115 ± 0.54a

9.578 ± 0.24b

7.34 ± 0.20c

6.11 ± 0.10d

Protein

21.42 ± 0.29a

21.98 ± 0.13ab

21.22 ± 0.49a

22.77 ± 0.34b

21.84 ± 1.34ab

Ethereal extract

19.24 ± 0.15a

19.25 ± 0.61a

19.39 ± 0.64a

19.10 ± 0.42a

21.02 ± 0.12b

Crude fiber

13.81 ± 0.46a

4.60 ± 0.16b

4.67 ± 0.06b

3.81 ± 0.16b

1.79 ± 0.08c
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Calories (kcal/g)

5.26 ± 0.80ab

5.27 ± 0.09

5.26 ± 0.02

5.27 ± 0.02

5.46 ± 0.11d

Phenolic acids (µg GAE/g)

60.70 ± 0.07a

63.82 ± 0.14b

57.95±0.14c

57.97±0.14c

26.37 ± 0.21d

Flavonoids (µg/g)

27.30 ± 2.49a

41.32 ± 2.49b

16.64 ± 2.47c

11.45 ± 0.00c

20.14 ± 2.47ac

Experimental formulations: FI=Formulation 1 (50% CF, 16.6% NF, 16.6% AF, 16.6% PF); F2=Formulation 2 (50% CF, 15% NF, 30% AF, 5% PF); F3=Formulation 3 (50%
CF, 25% NF, 20% AF, 5% PF); F4=Formulation 4 (50% CF, 10% NF, 20% AF, 20% PF); LP=commercial pellets immerse in lard. NF: Nopal FLOUR; AF: Amaranth Flour;
PF: Pleurotus Flour. All pellet experimental formulations were immersed in lard. Data shown as means ± SD of triplicate sample. Data analyzed by One-way ANOVA
followed by Tukey´s post-hoc test. On each line, different letters means significance difference (p<0.01) by triplicate

Proximate analysis, phenolic and flavonoid content of
commercial pellets and diet formulated pellets
Table 3 shows the results of the proximate analysis and
phytochemical content of the commercial pellets and
experimental formulations pellets.
In this respect, the formulation F1 showed the highest content
of crude fiber (p<0.0001) among all formulations. In the
phenolic content, the formulations F1 and F2 showed higher
content, being statistically different (p<0.01) to the
formulations F3 and F4; the commercial pellets added with
lard had the lowest concentration of phenolic compounds. The
flavonoid content, the F2 formulation had the highest content
(p=0.0003).
Because diet formulations F1 and F2 had the highest content of
phenolic compounds and crude fiber, they were selected for the
in vivo experiment.

Body weight reduction and lipid-lowering effect of
diet formulation in Wistar rats

Figure 1. Mean body weight (g) of control, F1 and F2 groups during
the 24 weeks of study. Each dot expresses the mean weight of 6 rats
through the 24 weeks of the experiment. Intra and intergroupanalysis
performed with one-way ANOVA followed by Tukey's post hoc test
(p<0.0001).

Body weight and energy consumption: All rats started with a
similar weight (p>0.05). A very similar weight gain was
observed up to week 15 (period of cardio metabolic
disruption).
The rats fed with F1 or F2 formulations, presented a period of
stabilization after 15 weeks of follow up, due to the diet
change. Afterwards, from week 19 (one month after the diet
change), they began to lose weight until the end of the study, as
opposed to the control group (Figure 1).
Individual body weight change from week 19 until the end of
the experiment was also measured; control group increased
their weight, while both treated groups rats decreased weight,
showing a significant different between control and F1 group
(p<0.005) (Figure 2).
Regarding the consumption of total kilocalories in the three
groups, it was shown that the rats to which the formulation F1
was administered consumed 118.1+58.91 kcal/day, F2
consumed 128.2+35.97 kcal/day and the control group
consumed 142+21.73 kcal/day; showing a significant
difference (p<0.00019) between the control group and the
other two study groups (Figure 3).

Insights Nutr Metabol 2018 Volume 2 Issue 1

Figure 2. Individual body weight (%) changes of control, F1 and F2
groups. Bars show means± SEM, n=6 rats in each group of
individual body weight change during the 9 weeks of experimental
diet intervention. Inter-group analysis performed with Kruskal-Wallis
test followed by the Dunn's post-hoc (**p<0.005).
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Figure 3. Estimated energy consumption (kcal) of control, F1 and F2
groups during the 24 weeks of study. Bars show means ± SEM, n=6
rats in each group, through the 24 weeks of the experiment. Statitics:
Kruskal-Wallis test followed by the Dunn's post-hoc.

Serum lipid profile and glucose levels analysis
Lipid profile (triacyglycerols, total cholesterol, LDL-c and
HDL-c): Figure 2 show that the F1 and F2 groups presented a
significant reduction on plasma triacyglycerol levels after 9
weeks of treatment. F1 formulations reduced the
triacyglycerols from 225 ± 252.3 mg/dl to 99.86 ± 39.14 mg/dl
(55.6 ± 17.8%), while the F2 started with 227.1 ± 150.4 mg / dl
and decreased to 83.27 ± 9.08 Mg/dl (63.3 ± 4.14%). In this
respect, only the F2 group showed a significant difference
(p<0.0001) against the control group at the end of the study
(Figure 4).

Figure 4. Plasma Triacyglycerolemia (TG, mg/dL) changes during
the nopal: amaranth: Pleurotus pellet consumption. Bars show means
± SEM, n=6 rats in each group by triplicate. Intra-group statistics, a
Wilcoxon.

As for total-cholesterol level, all groups increased their plasma
levels, but only the control group showed a significant
increase, from 81.08 ± 6.25 mg/dl to 95.15 ± 8.81 mg/dl
(p=0.0137) (Figure 5).

9

Figure 5. Plasma Total Cholesterol (TC, mg/dL) changes during the
nopal:amaranth:Pleurotus pellet consumption Bars show mean ±
SEM, n=6 rats in each group by triplicate. For intra-group statistics,
a Wilcoxon test was used; inter-group statistics, a Kruskal-Wallis test
followed by the Dunn's post-hoc.

However, LDL-c levels decreased significantly in the control
group and in the F2 group (Figure 6). When comparing the
three experimental groups for the period of cardio metabolic
disruption (15 weeks), these showed different ranges of LDL-c
reduction: F1: 232.5 ± 51.25 to 161.7±26.06 mg/dl, F2: 204.9
± 55.02 to 130.7 ± 27.58 mg/dl and controls: 204.9 ± 42.45 to
159.1 ± 9.48 mg/dl). Only the group of rats given the
formulation F2 showed a significant difference against the
control group (p=0.0076).

Figure 6. Plasma LDL-c (mg/dL) changes during the
nopal:amaranth:Pleurotus pellet consumption. Bars show mean ±
SEM, n=6 rats in each group by triplicate. For intra-group statistics,
a Wilcoxon test was used between groups F1 and F2, and a t Student
test was used for Control group; for inter-group statistics, a KruskalWallis test followed by the Dunn's post-hoc was used.

HDL-c levels showed no significant difference between the
three experimental groups after 9 weeks of treatment.
However, the F2 group significantly decreased HDL-c
concentration (p=0.0078) when compared from the cardio
metabolic disruption period to the end of the treatment;
concentrations ranged from 69.79 ± 2.68 to 67 ± 1.99 mg/dl,
Insights Nutr Metabol 2018 Volume 2 Issue 1
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respectively. Control group also decreased HDL-c
concentration from 69.79± 2.68 to 66.91 ± 3.62 mg/dl (Figure
7).

At the present study we can observe that F1 formulation has
the highest percentage of raw fiber. This could be correlated to
the decrease in glycemia observed in this group of rats.

Blood glucose: A significant increase in glycemia was
observed in the group of rats given the F2 formulation,
increased from 96.4 ± 2.93 mg/dl to 123.2 ± 6.93 mg/dl
(Figure 8).

On the other hand, F2 formulation had the highest content of
phenolic compounds and flavonoids, although it was high in
amaranth content, which itself is the food that contains the
least amount of these compounds. The mixture and processing
(as in baking) the food used for this formulation, may changes
the proportion of phenolic compounds and flavonoids, as these
processes may favor the release of these compounds.
Phenolic compounds and flavonoids are present primarily in
fruits, vegetables and grains; some of these foods may have to
be processed before eating. For long time it was thought that its
process would have deleterious effects on the health benefits of
foods, but recent research has established that it may improve
these benefits [24].

Figure 7. Plasma HDL-c (mg/dL) changes during the
nopal:amaranth:Pleurotus pellet consumption. Bars show mean ±
SEM, n=6 rats in each group by triplicate. For intra-group statistics,
a Wilcoxon test was used between groups F1 and F2, and a t Student
test was used for Control group; for inter-group statistics, a KruskalWallis test followed by the Dunn's post-hoc was used.

As this processing may benefit the health properties of food, it
may in some cases affect it, as we observed in F3 formulation,
which had a lower content of phenolic acids and flavonoids
than F2 formulation, although it was the nutritional
formulation with the highest amount of nopal. Dehydrated
nopal was the food that contained the highest amount of these
compounds. This alteration could be due to long baking times
that could cause loss of phenolic compounds.
On the other hand, F4 formulation has the lowest content of
phenolic acids, flavonoids and fiber. This formulation had the
lowest content nopal, which makes us suppose that the nopal is
important for the contribution of these compounds in a
functional food, and it is better that it is present in a proportion
of at least 15%.
Once all formulations were analyzed, F1 and F2 were chosen
for an in vitro experiment on a murine model of diet-induced
cardiometabolic disruption.

Figure 8. Plasma glucose (mg/dL) changes during the
nopal:amaranth:Pleurotus pellet consumption Bars show mean ±
SEM, n=6 rats in each group by triplicate. For intra-group statistics,
a Wilcoxon test was used between groups F1 and F2, and a t Student
test was used for Control group; for inter-group statistics, a KruskalWallis test followed by the Dunn's post-hoc was used.

Discussion
In this study, we provide a possible therapeutic strategy to
decrease triacyglycerolemia and other cardio metabolic
disruptions. The results can initiate lines of research in this
type of pathologies so that at some point clinical studies can be
planned.

Insights Nutr Metabol 2018 Volume 2 Issue 1

We found that mixtures elaborated with the F1 and F2
formulation exerted a significant reduction in triacyglycerol
levels (44.16 ± 15.27 and 57.09 + 17.41%, respectively); even
though immersion (lard) and sugar (30%) continued to be
administrated in the food and drinking water, respectively. A
similar decrease was observed in a study that fed 4% of
Opuntia ficus indica to obese Zucker rats for 7 weeks, showing
a reduction around 50% of hepatic triacyglycerol levels as
compared to controls [11]. Another study in rats fed with a
high-cholesterol diet added with 2.5% amaranth (A.
mantegazzianus protein concentrate) demonstrated a decreased
in triacyglycerol by 47% [18].
As we cared about evaluating cardio metabolic disruptions,
mainly focusing in dyslipidemia, we also measured total
cholesterol levels. Contrary to triacylglycerol, total cholesterol
increased in all the studied groups (Control: 17.35%, FI: 8.48%
and F2: 1.96%); however, this increase was only significant in
the control group. This can be attributed to the fact that
consumption of the high fat diet and sugar in water was not
suspended during the 9 weeks of treatment.
The failure to decrease total cholesterol levels could also be
due to the heat treatment applied in the preparation of the
10
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experimental formulated pellets, as this may not have been
effective enough to break the fibrous cell wall matrix of the
study foods. In many cases the phenolic compounds and
flavonoids are within the cell membrane, and this must be
broken to allow the release of the compounds and increase
their accessibility. In this respect, the phenolic compounds that
are within the vacuoles of the cell wall will therefore have a
low availability (about 0.6%), while when released the
availability can increase up to 60% [25,26]. Thus, to achieve
an increase in bioavailability food must be subjected to
culinary preparations such as heating to break the cell
membrane and release phenolic compounds [25]. Ingestion of
soluble fiber and its presence in the gut can also decrease the
absorption of compounds such as polyphenols and flavonoids
by entrapping them as it does with sugars and fats [27].
Anyway, total cholesterol might not give us a precise idea of
dyslipidemia and its health issues, as it is important to
determine how much of it is "harmful" as in LDL-c levels and
how much is "beneficial" as in HDL-c levels. For this purpose,
we also measured these two types of cholesterol. In this study,
LDL-c levels were significantly lower in rats receiving the F2
formulation (36.21% decrease), which may be related to the
higher phenolic acid content of this diet formulation.
Regarding the control group, LDL-c levels also decreased
significantly (22.35%), but total cholesterol significantly
increased 17.35%. To get a better view of the implication of
these results we also measured HDL-c.
In this regard, a decrease in HDL-c levels was observed in the
Control and F2 groups. The results correlate with other studies
in which there has not been found a significant change in
HDL-c levels after consumption of nopal, amaranth or
Pleurotus alone; such as the study by BetimCazarin et al. [28]
in which the supplementation with 35% amaranth (A. cruentus)
for 20 days showed a decrease in total cholesterol levels of
50%, without affecting HDL levels in rats.
A reduction in HDL-c, whilst total cholesterol increased in the
control group, may mean that non-HDL-c, such as very low
density lipoprotein (VLDL) increased, which is also an
atherogenic lipoprotein [29].
Body weight was measured and energy consumption was
estimated in three groups: control, F1 and F2.
In this work, we found an important weight loss on the two
groups consuming the experimental diets, while the control
group gained weight, regardless that all three groups ate a high
sucrose and fat diet.
As energy consumption is also important for weight loss, we
also estimated the rats caloric intake. Control group ate 16.8
and 9.7% more calories than F1 and F2 groups, respectively;
the difference in caloric intake may be related to body weight
changes, as control group did gain weight (10.58 ± 6.37%)
whereas F1 and F2 groups decreased weight (15.27 ± 17.99
and 9.85 ± 1.94%, respectively). F1 group was the one that
decreased the most weight and the one that consumed fewer
calories per day, so a relationship between these two
parameters can be assumed.
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However, there seems to be no relationship between calorie
consumption and lipid profile, as F2 group, which consume
more calories than F1 group, had lower triacylglycerol,
cholesterol and LDL-c concentrations, as well as higher HDL-c
concentrations, leading to a much better lipid profile than
control and F1 groups. This may be related to the nutraceutical
diet components, as F2 diet had the highest phenol and
flavonoids content.
Another important component of MetS that correlates with
cardio metabolic disruptions is hyperglycaemia, which may
also lead to diabetes. High sucrose diet may cause an increase
in glucose levels, for this reason we measured glycemia. The
dyslipidemic diet did not lead to an increase in glucose levels
in any of the experimental groups; however, after the 15 weeks
of treatment with our formulations, we observed an increase of
glycemia in the group of rats to which the formulation F2 was
administered. This elevation of glucose can be attributable to
the high content of amaranth flour. Previous studies by Pasko
et al. [30] carried out in rats have shown increases in glycaemia
and insulin resistance by amaranth consumption.
Studies of in vitro digestion processes of amaranth have shown
that when it is processed, the seed increases their glycemic
index (GI). The GI of toasted amaranth seeds is higher than
that of white bread (105.81+0.16 vs. 94.61+0.00 GI) [31].
The F2 treatment group decreased triacyglycerol levels
efficiently; however it also showed unfavourable effects, such
as a decrease in HDL-c levels and an increase in glucose
levels. Due to these effects, it is recommended to offer the F1
diet formulation treatment for later studies.

Conclusion
Vegetables and grains are great sources of antioxidants and
nutraceuticals, making them a great option for the prevention
and treatment of several chronicle diseases such as
dyslipidemia. The formulation of different mixture of different
foods may serve as an innovative way to obtain the benefits
that confers the consumption of several of these foods.
In our study we formulated different mixtures of nopal,
amaranth and mushroom flours. Both F1 (50% conventional
flour, 16.6% nopal flour, 16.6% amaranth flour and 16.6%
mushroom flour) and F2 (50% conventional flour, 15% nopal
flour, 30% amaranth flour and 5% mushroom flour)
formulations had the highest crude fiber, phenolic and
flavonoids content. Diet formulations decreased body weight
and triacyglycerol after 2 months of treatment in Wistar rats
with cardio metabolic disruptions, but F2 significantly
increased glycemia, therefore it is suggested that formulation
F1 (equal amount of each flour) could be considered a better
option for the control of cardio metabolic disruptions [32].
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