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Abstract

in other to investigate the hypolipidemic effect of dry edible leaves on serum lipids, four kinds of powdered
ieaves (persimmom, mulberry, periifa, and soy bean) were added to experimental diets at the levef of 5% (w/w).
The diets were fed 1o 30 male Sprague-Dawley rats, aged 4 weeks and weighing 60+ 5g, for 3 weeks. Food
intake was the largest in Group 1(control}, with 5% of cellulose powder, while food efficiency was the high-
est in Group 2 (persimmon). Total cholestero! fevel in serum was lower in Group 5{(soybean) and Group 4
{perilla) than the other groups. In comparison with Group 1, HDL-cholesteral level was very high in Group
4 and atherogenic index was low in Groups 4 and 5. Free cholesterol Jevel was the highest in Group 2, and
was the fowest in Group 1. Both LDL and LDL-chelesterol levels were the fowest in Group 1, while they were
very high in Groups 2 and 3 (mulberry). Triglyceride level was the lowest in Group 4, and the highest in
Group 1. Except Group 3, all groups had lower phospholipid level than Group 1. Compared with Group 1, cak
cium level in serum was low in Groups 3, 4 and 5, magnesium [evel was low in Groups 2, 3 and 5, phos-
phate leve! was high in Group 4, and iron level was exceptionally low in Groups 4 and 5. In conclusion, Groug
4 {perilla) and Group 5 {(soybean) showed a favorable effect in atherogenic index and serum levels of various
fipids.
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Table 1. Composition of experimental diets
(%)

ingredient\ Group 1 2 3 4 5
Casein 25.0 25.0 25.0 250 25.0
Mineral mixture 3.5 3.5 3.5 3.5 3.5
Vitarmin mixture 1.0 1.0 1.0 1.0 1.0
Choline bitartrate: 0.2 0.2 0.2 0.2 0.2
Cholesterol 1.0 1.0 1.0 1.0 1.0
Sodium cholate 0.25 0.25 0.25 0.25  0.25
Sucrose 54.03  54.05 54,05 5405 54.05
Cellulose powder 5.0 - - - -
Lard 10.0 10.0 10.0 10,0 100
Persimmorm leaves - 5.0 - - -
Mulberry leaves - - 5.0 - -
Perilla leaves - - - 5.0 -
Soybean leaves - ~ - - 5.0
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Table 2. Body weight gain, food intake and FER of rats fed
the experimental diets for 3 weeks

Group Body weight gainlgl  Food intakelg} FER**
i 105042 7% 3593+ 89 0.29
2 o621 332.0£10.57 0.33
3 90.9%£2.3" 323.8% 5.9° 0.27
4 81.73.1" 332621007 0.24
5 105.9:4£2.3

333.94 8.0° 0.31

* 1. Cellulose powder 5%

2. Persimmon teaves powder 5%
3. Mulberry leaves powder 5%
4. perilla Teaves powder 5%
5. Soybean leaves powder 5%

**FER : Food Efficiency Ratio

*** Mean £5.E (n=6} Means in the same column not sharing co-

mmon superscript letters are significantly different (p<<0.05)
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Table 3. Serum levels of total cholesterol, HDL-cholesterol,
HDL-c/ TC ratio and atherosclerotic index
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Table 4. Serum levels of free cholesterol, cholesteryl ester and

(g /dt) cholesteryl ester ratio
. Tohl HOL- (BISIA) X100 Atherogenic . Froe Cholesteryl Cholesteryl
Group \ o . . Group ) ) L or v

Lholulerol{f\J cholesteral (B) (%) index* cholesterol ester cster raliol%)
1 181.0 5.8~ 193+ 2.5° 10.7£0.57 8.4 1 377 2140 143.44+ 6.7 74.04+1.30
2 265.0+13.6" 16,7 1.1 6.3£0.3° 14.9 2 G1.3+2.1 203.74£14.2° 76.5:11.6
30 2593142 183+ 2.8 7103 13.2 3 524=44 206911400 79.7 1.8
4 1994+ 7.3 33541010 1702060 49 4 355217 16095 5% §O71.3

5 1782+ 8.1 214+ 1.4 120405 7.3 5 41 A2 136812 8.0¢

76.6:51.5"

* 1. Cellulose powder 5%
2. Persimmon leaves powder 5%
3. Mulberry leaves powder 5%
4. Perilla leaves powder 5%
5. Soybean leaves powder 5%
*= Total cholesterol-HDL-cholesterol f HDL-cholesterol

**+4 Mean = 8.E {n=6) Means in the same column not sharing co-

mmon superscript letters are significantly differemt (p<0.05)

* 1 Cciiulo%e powder 5%
. Persimmon leaves powder 5%
'5. Mulberry leaves powder 5%
4. Peritla leaves powder 5%
5. Soybean leaves powder 5%
** Cholesteryl ester /Total cholesterol % 100

** Mean £ 5.E (n=6) Means in the same column not sharing co-

mmon superscript letters are significantly different {p<0.05}
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Tabie 5. Serum levels of chylomicron, VLDL, LDL and LDL-cholesterol

Table 6. Serum ievels of triglyceride and phospholipid

{mg/dl)
Group* Triglyceride Phospholipid
1 2243+ 5.7 144.446.3
2 1423+ 5.3 139.2+27.5-
3 133.0£11.1 152.0+8.7°
4 57.2+ 4.9 137.9=3.1
5 38.9+ 3.00

1352449

1. Cellulose powder 5%
2. Persimmon leaves powder 5%
3. Mulberry leaves powder 5%
4. Perilla leaves powder 5%
5. Sovbean leaves powder 5%
** Mean= $.E (n=6) Means in the same coiumn not sharing com-
mon superscript letters are significantly different (p<0.05)
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fa 2 BT 5 ARTEE EF A FelgdE L £
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Ca, Mg, P, Fe9 5

HA 9] Co, Mg, P Fe & ¥5+& Table 73 72
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7 FUT AN E @il Mg B, 7Y, TY Hol
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W Zn3t Mg §hske] 23w 2 (44) A AR celluloses)

{mg/dl)

Group* Chylomicron VLDL** LDi*+* LDL-cholesterol
1 75.24 3 g 541.8+17.7" 239.5+13.4 76.8+4.1°
2z 127.8:4£9.° 844.2+493" 334.0£11.20 116.9x3.9
3 75.7 %19 864.6140.2" 3248+11.6" 113.7 4.1
4 68.8+2.8 519.5%50.1 2735.6+16.8" 96.54+5.9°
5 69.5+1.9 52044190 252.2+18.1° 88.3+6.3"

* 1. Celluiose powder 5%
2, Persimmon leaves powder 5%
3. Mulberry leaves powder 5%
4. Perilla leaves powder 5%
5. Soybean leaves powder 5%
** Very Low Density Lipoprotein
*** Low Density Lipoprotein

*** Mean=£S5.E (n=6] Means in the same column not sharing comman superscript letters are significantly different {p<C0.05)
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Table 7. Serum levels of Ca, Mg, P and Fe {mg/di)
Group* Ca Mg P Fe
i 9.5£0.167* 3.4+0.06° 12.0+0.4" 189.8x5.1¢
2 9.04+0.15% 2.7+013 1.2+£0,3% 187,344
3 8.5:£0.28 254013 11.8+0.4% 103.2£1.6°
4 7.4+0.35 3.4:+0.16° 130202 604£1.00
5 8.54+0.20° 2.8+057 10.9:40.3 63.601.4
* 1. Cellulose powder 5%
2. Persimman leaves powder 5%
3. Mulberry leaves powder 5%
4. Periila leaves powder 5%
5. Soybean leaves powder 5%
** pean - 5.8 (n=6) Means in the same column not sharing common superscript letters are significantly different (P< 0.03)
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