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ABSTRACT

This study was performed observe the effect of edible oil on the serum lipid of 0.5% cholesterol-fed
rats.

In this experiment, male rats of Sprague-Dawley strain were used.

The rats were divided into 5groups which were fed differently eigher for 8 weeks : basal diet, 20% sun-
flower oil diet, 20% soybean oil diet, 20% rapeseed oil diet, 20% coconut oil diet.

The followings are the results of this experiment.

1. The total chol., free chol., TG, PL level in the serum were showed tendency of decrease with in-
creasing of P/S ratios.

2. HDL -chol. level was increased with increasing of P/S ratios but LDL-chol. level was decreased.

3. GOT, GPT, TBA level in the serum were increased with increasing of P/S ratios.
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Table 1. Composition of experimentai diets (%)
Group
Components  "poal A B C . D

Basal diet” 100 |
S. T? 80 80 80 80
Sunflower 0il(5.95)? 20
Soybean oil (4.12) 20
Rapeseed oil (1.89) 20
Coconut oil (0.02) 20

1) Basal Diet : 2%#A] Al
2) Standard diet(%s) :corn start 156, casein:18, salt
mixture:3.7
Vitamin mixture:1.0, choles-
terol : 0.5
cellulose : (.5, methionine : 0.3
3) P/S ratio:Ployunsaturated/saturated
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Table 2. Effect of experimental diets on body weight gain, food intake and food efficiency ratio in rats

Group Body weight Food intake FER®
Initial(g) Final(g) Gain(g/day) (g/day)

Basal 208.81 +7.23" 376.23 +£5.56 3.35+0.04 17.62 +£2.07 0.190 = 0.002
A 208.33+£6.43 325.81+4.79 2.38+0.04 13.19+1.52 0.180 = 0.002
B 208.33+7.02 375.40 +4.22 3.40 £0.02 19.85+1.29 0.171+0.002
C 191.66 +5.38 342.81 +4.79 3.07 +0.04 14.83+1.53 0.207 +0.003
D 175.20 + 6.04 316.63+7.00 2.88+0.09 15.25+1.66 0.188 % 0.004

a) Food efficiency ratio=Body weight gain/Food intake
b) Mean+S. D.: Means in the same column with different surerscript letters are significantly different at the 5%
level by Duncan’s multiple range test
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Table 3. Effect of experimental diets on content of total, free and ester cholesterol in serum of rats
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Cholesterol(mg/d/) T-chol. T-chol.
Group ; / /
Total Free Ester -~ Free-chol. ester-chol.

Basal 68.80+50.28*C  13.68+1.629 55114452 5.07 +0.48 1.25:£0.03

A 76.05 £ 3.06% 14.82 +£1.37 61.21 +3.36° 5.16+0.48 1.24+0.03

B 86.37 +£6.29% 13.68 +2.03° 72.69 +4.29® 6.38+0.55 1.19+0.03

C 101.27 £9.19% 19.68 +2.40¥ 81.60+10.3% 5.23+0.83 1.25+0.05

D 107.58 +4.20* 23.03 +£3.55% 84.56 +5.42% 477 x£0.77 . 1.27 £0.05

a) Mean+S. D., Neans in the same column with different superscript letters are significantly different at the 5%

level by Duncan’s multiple range test

Table 4. Effect of experinemtal diets on content of HDL - choiesterol and LDL -cholesterol in serum of rats

Groun HDL-chol, LDL-chol. TC/ TC/ HDL)hOL,
(mg/dl) (mg/dl) LDL-chol. HDL-chol. LDL-chol.

Basal 23.66+2.09*%  16.62+4.02" 4.3410.92 2.91+0.25 1.52 +0.46

A 93.21 £2.77 30,00 + 7.00° 2.64 +0.55 3.31+0.34 0.82+0.26

B 19.29 + 2.74® 42.58 +5.76" 2.05+0.16 4.53+0.51 0.46 +0.07

C 17.11 +1.17% 54,18 + 8.06" 1.89+0.1 5.92+0.36 0.32+0.04

D 923.67 +£1.21% 47.49 +3.804® 2.27+0.11 - 4.55+0.26 0.50 +0.05
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Table 5. Effect of experimental diets on content of
trigiyceride and *phospholipid in serum of
rats

(mg/d!)
Group Triglyceride Phospholipid |
Basal 142.18 +11.86*8© 99.88 +4.218.9
A 114.16 +£22.80 75.96 +9.47V
B 122.57 £17.84% 0 80.23 +5.02%
C 149.88 +12.37® 99,42 + 4.98%
D 182.10 +:9.48% 140.39 £ 9.47#%

1) Mean+S. D.:Means in the same column with
different superscipt letters are significantly dif-
ferent at the 5% level by Duncan’'s multiple
range test.
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Table 6. Effect of experimental diets on GOT, FPT and TBA in serum of rats

(Darmen unit)

Group GOT GPT GOT/GPT TBA

Basal 76.80 + 2,50~ 39,40+ 3.38° 1.94+0.19 3.56 + 0.40°
A 103.20 + 12,8 52,40 + 2,97 1.98 +0.27 4.84 +0.88
B 80.06 + 5.684% 50.20 + 10.3*® 1.61+0.10 4.68 £0.44%
C 77.80 % 5.45% 47.30+1.48 1.64 +0.06 3,74+ 0,31
D 82.40 + 5,03~ 37.00+1.58% 2.23+0.14 3.30 % 0.50%

1) Mean+S. D.: Neans in the same column with different superscipt letters are significantly different at the 5%

level by Duncan’s multiple range test.
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