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Abstract

The effects of soybean products (bean curd and curd residue) on the cholesterol profiles of serum and liver
were studied in rats. Male rats were fed on purified diets, supplemented with cholesterol, containing casein
(CAS), dried bean curd (DBC), or mixture of casein and dried hean curd residue (CBCD, 3:1, w/w) as a prot-
ein source for 4weeks. Dietary DBC and CBCD, compared with CAS, reduced markedly the concentration of
serum cholesterol. The concentration of HDE-cholesterol was significantly higher in the CAS group than in the
CBCD group, but there were no significant differences in the ratio of HDL-cholesterol to fotal cholesterol.
Liver cholesterol was lower in the DBC group than in the CAS and CBCD groups. The results suggest an
effective cholesterol-lowering action of soybean preducts in rats fed an cholesterolemic diets, and further a
possibility that bean curd dreg decrease the concentration of serum cholesterol, regardiess of the presence of

animal protein in diets.
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Table 1. Composition of diets

Ingredients Yo

Dietary protein’ 20

Corn oil 5

Mineral mix(AIN-mix) 3.5
Vitamin mix{AIN-mix) 1.0
Choline bitartrate 0.2
DL -methionine Q.3
Cellulose 5.0
Corp starch 15.0
Sucrose 49.8
Cholesterol 0.2

'See the Table 2

Table 2. General composition of dietary protein sources (%}

Casein Bean curd Cas+curd res’ (3:7, w/w)

Moisture 10.4 5.3 9.6
Ash 09 39 i6
Crude protein 82,6 47.4 66.3
Crude fipid 0.1 27.6 2.2
Sugar 6.0 15.8 20.5

AP AEAAMY 592 AEY EHo g 2
Ad¥-2] ghegateliz wadska] Wstr} (Table 2).
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Table 3. Growth parameters and liver weight in rats

Initial body  Weight gain  Food intake Liver weight

Group weight (g} (/4 weeks)  (g/day} (g/100g B.W.)
Casein 150+8 207+ % 233+070 4.13+0.28
Bean curd 147453 202+ 7 22.0+0.19 4172030
[&:Talnl 1586 209+16

‘Cas+curd res(3 : 1, w/w) : mixture of casein and bean curd

residue

209+1.23 3.83+0.49

Mean &= SE of 5 rats

'CBCD 1 mixture of casein and bean curd resicue (3 1 1, w/w)
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Table 4. Concentration of cholesterol in liver and serum of rats

tf o] Mol fadtade of 7.8%4 Toloh ol g

Liver

" mg/g liver

mg/ liver Total HDL-C HDL-/Total-C (%)
Casein 3.85+0.26" 56.1+£3.78° 131 &3 53.4+8.4" 45.8+6.29
Bean curd 2.6810.14° 38.6+2.18" 98.0+6.1° 43.2£2.2% 4416241
CBCD? 4.23+0.23 57.9+6.01° 96.7 +6.0° 40.4+2.2° 4221197

"Mean+SE of 5 rats
2CBCD : mixture of casein and bean curd residue (3:1, w/w), HDL-C : High density lipoprotein cholesterol
“alues in the same column with different superscript letters denote significant difference (p < 0.05)
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