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RESUMO

A curcumina ¢ reconhecida pelo seu poder antiinflamatorio e antioxidante principalmente
no metabolismo hepatico, porém apresenta baixa estabilidade e biodisponibilidade. Assim,
para que o seu potencial efeito benéfico a saude seja alcangado, tem-se buscado alternativas
que contornam esse problema, como o microencapsulamento com materiais de parede com
potencial prebidtico. O objetivo do presente estudo ¢ caracterizar uma bebida fermentada de
leitelho associada a curcumina microencapsulada e avaliar os seus efeitos em modelo
animal de dieta hiperlipidica. Trata-se de um estudo experimental com utilizacdo de
camundongos C57BL/6, divididos em quatro grupos: controle negativo (AIN-93M, n=11),
controle positivo (dieta hiperlipidica 60%, n=11), grupo leitelho (dieta hiperlipidica +
leitelho, n=11) e grupo curcumina (dieta hiperlipidica 60% + bebida de curcumina, n=11),
durante 12 semanas. O metabolismo hepatico sera avaliado quanto aos marcadores de
processos  oxidativos  (superoxido dismutase, catalase, glutationa peroxidase,
malondialdeido, proteina carbonilada) e parametros histomorfométricos (em alteragdes na
arquitetura lobular, presenga de infiltrado inflamatorio e baloniza¢do). Além disso, sera
analisada a expressdo génica dos marcadores da via da inflamag¢do (IL-6, IL-1B, TNF-a),

lipogénese (Ppary, SREBP-1 FASN) e beta-oxidagdo (Ppara e CPT1B)
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ABSTRACT

Curcumin is recognized for its anti-inflammatory and antioxidant properties, mainly in
hepatic metabolism, but it has low stability and bioavailability. Thus, in order to achieve its
potential health benefits, alternatives have been sought to circumvent this problem, such as
microencapsulation with wall materials with prebiotic potential. The objective of this study is
to characterize a fermented buttermilk drink associated with microencapsulated curcumin and
evaluate its effects in an animal model of a high-fat diet. This is an experimental study using
C57BL/6 mice, divided into four groups: negative control (AIN-93M, n=11), positive control
(60% high-fat diet, n=11), buttermilk group (high-fat diet + buttermilk, n=11), and curcumin
group (60% high-fat diet + curcumin drink, n=11) for 12 weeks. Hepatic metabolism will be
evaluated for markers of oxidative processes (superoxide dismutase, catalase, glutathione
peroxidase, malondialdehyde, carbonylated protein) and histomorphometric parameters
(changes in lobular architecture, presence of inflammatory infiltrate, and ballooning). In
addition, gene expression of markers of the inflammation pathway (IL-6, IL-1B, TNF-a),
lipogenesis (Ppary, SREBP-1 FASN), and beta-oxidation (Ppara and CPT1B) will be

analyzed.
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