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          Figure 1. A: C. nutans; B: washing and drying   
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Figure 2. C. nutans in oven for drying; D: shaking for 72 hours; E: filteration; F: 
rotary evaporated 
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Figure 3.  Preparation of crude methanolic C. nutans leaf extract 
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Table 1. Actual concentrations of C. nutans 

 

 

 

 

 

 

 

Measurment of the Body Weight 

Weight decrease (g) = initial body weight (g) - final body weight (g). 

Furthermore, weight decreased (%) = weight decrease (g) / initial body weight (g) × 100%. 
This equation was only used at the end of this study. 

 

 

 

 

 

 

 

 

 

 

 

Nominal concentration (mg/kg) Actual concentration (mg/ml ) 

500 19.5 (0.122) 
1000 39   (0.244) 
1500 58.5 (0.366) 
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                       Figure 4 Cholesterol standard curve 

 

 

                          

                       Figure 5 Standard curve of lipid peroxidation

y = 0.3x + 0.004
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Figure 6 Real time qRT-PCR assay for β actin (A) Standard curve for HSL efficiency of 
HSL= 96.3%, R=0.99, slope =-3.41. (B) Meltng peak of β actin. A single peak showed 
single PCR product produced for each diluted of Cdna. The melting temperature of the 
PCR product is 79.5°C.  
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Figure 7 Real time qRT-PCR assay for PPARα (A) Standard curve for PPARα efficiency 
of PPARα = 109.5%, R=0.92, slope =-3.11. (B) Meltng peak of PPARα. A single peak 
showed single PCR product produced for each diluted of Cdna. The melting temperature of 
the PCR product is 75°C. 
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Figure 8 Real time qRT-PCR assay for PPARγ (A) Standard curve for PPARγ efficiency 
of PPARγ, = 94.0%, R=0.99, slope =-3.47. (B) Meltng peak of PPARγ. A single peak 
showed single PCR product produced for each diluted of cDNA. The melting temperature 
of the PCR product is 74.5°C. 
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Figure 9 Real time qRT-PCR assay for SREBP2 (A) Standard curve for SREBP2, 
efficiency of SREBP2= 101.1%, R=0.99, slope =-3.29. (B) Meltng peak of SREBP2. A 
single peak showed single PCR product produced for each diluted of cDNA. The melting 
temperature of the PCR product is 74.5°C. 
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Figure 10 Real time qRT-PCR assay for SCD (A) Standard curve for SCD efficiency of 
SCD = 98.7%, R=0.99, slope =-3.35.(B) Meltng peak of SCD. A single peak showed 
single PCRproduct produced for each diluted of Cdna. The melting temperature of the 
PCR product is 87°C.  
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Figure11 Real time Qrt-PCR assay for HSL (A) Standard curve for HSL efficiency of 
HSL= 101.3%, R=0.99, slope =-3.291. (B) Meltng peak of  HSL. A single peak showed 
single PCRproduct produced for each diluted of Cdna. The melting temperature of the 
PCR product is 82°C. 
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Sample A=HFD+CN500 
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Sample B= HFD+1000 mg/kg 
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Sample C= HFD+1500 mg/kg 
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Sample D= HFD+orlistat 
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Sample E=High fat diet (HFDC) 
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Sample H= Normal chow diet (NC)  
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