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ABSTRACT

The present study was designed to investigate the effects of dietary fiber sources and levels on serum
lipids in rats fed a hypercholesterol diet containing 0.5% cholesterol.

Male Sprague-Dawley rats weighing 52.7 + 7.27g were devided into sevel groups by completely
randomized block design and fed various dietary fibers which were prepared from Rice bran, Siraegi
(The dried green parts of a radish) and Bracken Fern at a level of 5% and 10% respectively.

The results obtained in this study are summarized as follows:

1. Body weight gains were not significantly different among the groups and food intake was significantly
higher in rats fed a diet of Siraegi 10% than those fed the control diet.

Fecal wet weights were significantly increased in all experimental groups.

3, Levels of serum total cholesteroi in all experimental groups were significantly lower than
that of the control group except the level in the R 10 (Rice bran 10%) group.

4. Free Cholesterol levels in the serum were increased in all experimental groups, especially the
levels in the R 10 (Rice bran 10%) and S 10 (Siraegi 10%) groups were significantly higher than
that of the control group.

5. Ester Cholesterol levels in the serum were significantly lower in rats fed the experimenta
diets than those fed the control diet.

6. There was a tendency of higher serum HDL-Cholesterol levels in R3 (Rice bran 5%), RI10
(Rice bran 10%) and B5(Bracken 5%) groups compared to the control group however no significant
differences were found between the control group and all the experimental groups except in the case of
the 85 (Siraegi 5%} group.
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7. LDL, VLDL-Cholesterol levels in the serum were significantly reduced in the S5 (Siraegi 5%),

BS5 (Bracken 5%) and B10 (Bracken 10%) groups,

8. The HDL-C./Total-C. Ratio was increased in all experimental group especially the Ratios in the
S5 and BS groups were significantly higher than that of the control group.
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.2 3L Nutrient retention 54 #2238 &% Alfalfa
o} M Liver Lipid Content 8k Plasma Lipid
Concentration o] HE A HMAstd ok

shul Rats & B2 4 Reddy 5¢ HEo) A
= Plasma Cholesterol Ko} Alfalfa & #itnol] 9
3 @itEl %8¢ ¥ o wHEpdl <e gt
v2ebe A4 & 4 9o serum cholesterol 7
o} Rats 8] 7% 3ol rabbit, quinea pigs, chicks
Foll alel ol % BAEY WS Veld g BEY
Alfalfa &= JREEICH] WERT U Aoz w9
o} Botema

Alan, Kelley 2] #8304 Wheat bran o) vt Cell-
ulose = seram 4= Liver cholesterol ki K&
& HES Jebdx sbgkod Yohio 8 chicksE ¢
23 HHN A = cellulose HInE Liver Lipid Con-
tent 2} Plasma Lipid Concentration ¢] #&skn] 4
sl ol ehzbel AH MK = Cellulose 8 HRE
Celiulose & F-od gfal @8, WHEHEW ¥ HR9P
o M ool Al LAk HE fEMel HNs)
J[—-:;ﬁl\ JPE}D}_ER,(;SAO,4D'

WX Adb A IHREEE MOUS BiYeel A Kiyor
shi, Akihito §¢] edible burdock roots, Japanese
radish roots, mung-bean sprouts, bamboo shoots,
wheat bran, corn husk %3 barey hull 3¢
1% cholesterol 3% 0.3% 9 sodiura cholate & &4
3+ Hypercholesterolemic diet of #inAl# #34 «l
~5 R E cholesterol-lowering activity & el =)
% okci 2,

E3& Tomato Pomace 9 mixed-vegetable Pomace
7t Serum % Liver Cholesterol o] 2= W#s
Pectin, Wheat bran, Cellulose, Lignin %3} H#
F James Elliott 59 B84 10% K %2 Tomato
Pomace 5  5Fo438-%& o] DBasal 8ol I8l Serum
Cholesterol o] 909 vegetable Pomace 2+ Cell-
ulose #£2] 719+ Basal Bz} H#sl R ol qle).
222 Tomato Pomace, mixed vegetable Pomace,
Wheat bran, Lignin B:$] Liver Cholesterol -& 10%
Kol BT ] ohgkoh .

Soya beans, Chick peas. Broad beans 3} 7te¢]
saponin % o] HHSE il Bile acid 8 faecal
excretion & A #A Plasma Cholestero]l Concen-
tration & WA R chE A4l Alda BE: HE
28 3 el WiEs v,

-52-
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o utoll BB WBHE LM iron, magnesium,
zine, calcium, folic acid 59 #&xY %Rigsr @

€ wEhEA analgesics(#EM), anti-hyperte-
nsives, tranquilizers(ZA#EM) 5 o&l7tx #EHpy
o] &o] BA T fiber ¢ Wik #WLEclE AL &
T AH} @,

Eq SHES xval #E = sigmoid volvulus®)
FHEHEZT Elsld fad o338 Rl &H
BT KB HESE BEAAA £ 5 dve o
ofch

el EEES REES SHT B A o) F
oAl faffobd e Hyperlipidemia 3} 2. #%iBiES #
skl HAY Aol

of 48] of 2 HERKERANA 4x K upelde] A
B AR BARE B RS HMAA B
Bre miES BAAH 4 o Bile acid ¥ &
3 Perio) Einsl =2 #8% Total Cholesterol
pool o] #AEAl sle]l M Cholesterol A @
E kgt @Yy EpiRale BEY B
Zrecix A7y AmBEY BRE A A
Azl A& @EHS AR s o wel ¢
obof dhel H &4 WHE M AL L A
2 73 e s SES v 8 el
A

e

V. ® &R

A B38= Dietary Fiber #¥ ¢} Kk¥%<8 ch=24 31
o & FHing 7% Cholesterol & Hmgr & #
o] fith Cholesterol off ol] 3t %2 u]x) =715 o
oln ] $iste A, Addr, wdelE &% 5% 9
10% K#o 2 Sprague-Dawley % 3 # (Ht)ol 334
M #Eese BRY 4A% F ohes 22 #HRE
od giet.

(1) eEEnE
oH, AHEBRES
O 5},7” =o

€)) ﬁﬁf'r’“ Dietary Fiber & #ingt L& %
Bprel 4 HEsbA s o}

(3) miE2
10% FNEE)-E Al 9lsln B8

| tel AimetAl wAsd

(1) %2 Free Lholestarol B TE AR
A e AeE Byl 51 Rzo(w?% 10% #
BED), S10 BE(Al & 7] 10% EmEE e Control fi s

# Befel HED 2R 44
S10 BECAl el 7] 10% @EmEE) o)

Total Cholesterol -8 R10 (%A

wrEm Ee] Control B

BATEHER Sl HESY Aol e A JEISRES e E 9

&Y « FEMAY E8 dydch

(5) 1mES] Ester Cholesterol £-& Total-Cholest-
erol 3 ¥l 5§ IS 2 F4h

(6) f#e HDL-Cholesterol &-& R5(#7 5% if
n#E), RIO(CEA 10% ¥#HMEE), B EE(a4bel 5%
#whugE)ol Controldl sl & #HEld2t HE
el #ERE ohdgdeh 28l SSF (AR Y] 5% i
)Y HDL-Cholesterol -2 Control 83t H#s] &
BaA ok

(7) M4 LDL, VLDL-Cholesterol -8 %E ¥
ol A ke 58] Ss(Aalvl 5% k), BS
(ZLA}e] 5% ERINEE), BLOBF(Abe] 10% EINEE)
o A HEMLR HiT

(8) HDL-Cholesterol | Total-Cholesteral H 4.8
Control ol 8] & WAL =2 fHAas »
gdo 58 Soial B BRE fTEMISL B 99
o}

ol A9 WFEEH HEAEMEY #HE: Bile acid
T BHSA HetBo) Fins =2 B4 Cholesterol
pool o} #3tA slef miy Cholesterol 9] w4 &
Az grela A 2kE o}
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