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Abstract

This research was performed to observe the effect on aggregation of rat platelet treated
with ginkgo and perilla ol which contain much linolenic acid. The numbers of platelet treated
with ginkgo and perilla oil were 2.7 X108/m€ and 4.7X108/mg, respectively. These numbers
were much less than control group(this group was 7.5 X 108/m). The ability of platelet aggre-
gation treated with perilla oil and ginkgo oil was 1.4 folds less than control group. Concentra-
tions of total cholesterol and free fatty acid in serum of rat treated with ginkgo and perilla
oil group were almost equal to those of control group.
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Table 2. Composition of linolenic acid in the
feeding oils
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Fig. 1. Number of platelets from rat fed different
oil.

C: corn oil. G ginkgo oil, P: perilla oil
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Fig. 2. Aggregation of rat washing platelets by
stimulation of fibrinogen.
5 : (C) Corn oil, & 3 (G) Ginkgo oil, @ :
{P) Perilla oil
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Table 3. Compositions of fipids in rat serum with

feeding oils
Tatal cholesterol Free fatty acid
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Corn oil 39.24 523.07
Ginkgo ol 4324 836.15
Periila oil 40.84 543.07
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