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Abstract

The study included three parts: the first part involved the isolation of
some eggplant peel extracts, crud, oil, alcohol, and anthocyanins extracts.
Color reagents diagnosed phenolic compounds and flavonoids.
Qualitative and quantitative detection of the most important phenolic
compounds was detected by the HPLC technique, where the compounds
were diagnosed: catechin, ferulic, Galic, kaempferol quercin, rutin, and
their ratio in the plant 37.86 <71.9 <144.24 <75.73 <176.58 <109.77 « wkg,

respectively.

The anthocyanins Peonidin, Cyanidin, malvidin, and delphinine
compounds were diagnosed in their extract by HPLC technique were
64.35, 215.15, 79.9, 79.85 ng /kg, respectively. Also, the important fatty
acids linolenic, palmitic, oleic, linoleic, stearic, and arachidonic were
diagnosed in the oil extract using CGC technology and their proportions
in the plant were 0.85 0.44 <0.522 <0.521 «<0.54¢ 0.32 <% respectively.

The second part involved the study of the effect of the above extracts
on some chemobiotic variables in male mice with alloxan-induced

diabetes mellitus at a dose of 120 mg/kg body weight.

A significant decrease in the blood sugar level was observed in
diabetic mice compared to healthy at a probability level of p<0.05, as
well as for the level of triglyceride, total cholesterol, high-density
lipoprotein cholesterol, low-density lipoprotein cholesterol, and very low-
density, in addition to its effect in reducing the level of liver enzymes
aspartate aminotransferase, glutamate aminotransferase and lipase, the

effect was not obvious for urea and creatinine.

The third part was devoted to the separation and purification of the
lipase from the blood serum of Type I diabetic patients by sequential

biotechnologies by precipitation by sodium sulfate, dialysis, purification



by 1on exchange chromatography using CM-Cellulose the effectiveness
was qualitatative0.0117,0.0252 ,0.1035 respectively, finally and
molecular weight estimation by SDS-PAGE electrophoresis technique
and it was 76.5 kilodalton.

The effect of anthocyanin extract on the partially purified lipase
activity was studied and the inhibition type found competitive at a
concentration of 20 ppm and the kinetic variables Michaelis-Mentonof 5
and 9.09 mM, while at a concentration of 40 ppm 3.57and 11.11mM,
respectively, while the value of the maximum velocity constant was 0.322

enzymatic unints /ml for both concentration.
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