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Abstract

From the 80% ethanol extraction of onion flesh, fraction I, II and I were separated by Sephadex LH-20 column
chromatography. Fraction II and I had a high inhibitory effect on ACE and xanthine oxidase. The ACE was
about 80% at 50 ppm of fraction II and III. The xanthine oxidase was about 82.5% at 100 ppm of fraction HI.
This research was studied to investigate the effects of the fraction Il isolated from onion on the reduction
of fat accumulation in rats fed high fat diet for 2 months. The metabolism was examined by analyzing the fat
in serum and liver. It was shown that cholesterol in serum was remarkably reduced in onion fraction Il as

compared with those of control.
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Fig. 1. Procedure for isolation of polyphenol from onion.
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Table 1. The composition of experimental diets photungstate 7}8+o], high density lipoprotein(HDL) ©]¢]

. D
Ingredient - Groups -
NOR CON OF 1II

Casein 20.00 20.00 20.00
Sucrose 1000 10.00 10.00
Starch 57.60 37.15 37.15
Corn oil 5.00 - -
Hydrogenated palm oil - 15.00 15.00
Lard - 10.00 10.00
Cellulose 250 250 250
Min. mix.” 3.50 350 3.50
Vit. mix.” 1.00 1.00 1.00
Choline chloride 0.20 0.20 0.20
DL-methionine 0.15 0.15 0.15
Sodium taurocholate - 0.50 0.50
OF 1II - - 100 mg/kg/day
"NOR: Normal.

CON: High fat diet (only 5% lard).

OF III: High fat diet + 100 mg/kg/day fraction I from onion.
“Mineral mixture (g/kg)

CaHPO;, 500 g: NaCl, 74 g; KsCsHs07Ho, 200 g; KoSOy, 52 g

MgQO, 24; 44~48% Mn, 3.5 g: 16~17% Fe, 6.0 g, 70% ZnO

1.6 g; 53~55% Cu, 0.3 g; KIOs, 0.01 g; Na:SeOspH:0, 0.01 g; CrK

(S04)212H-0, 0.55 g; sucrose, finally powder, to make 1,000 g.
"Vitamin mixture (g/kg).

Vitamin HCI, 600 mg: riboflavin, 600 mg; pyridoxine HCI, 700

mg; nicotinic acid 3 g; D-calcium pantothenic acid, 1.6 g; folic

acid 200 mg; D-biotine, 20 mg; vitamin B12, 12.1 mg; vitamin

A, 400,000 IU; vitamin E, 5,000 IU; vitamin D3 2.5 mg; vitamin

K, 5.0 mg: sucrose, finally powdered, to make 1,000 g.
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chromatography fractions.



Table 2. Inhibitory effect of Sephadex LH-20 fractions on
angiotensin converting enzyme

Inhibition effect (%)

Sample

50 ppm 100 ppm 500 ppm 1000 ppm
Fraction [ 10.8 316 38.2 416
Fraction II 80.2 83.3 86.2 876
Fraction I 855 88.6 90.2 916
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Table 3. Inhibitory effect of Sephadex LH-20 fractions on
xanthine oxidase

Inhibition effect (%6)

Sample

20 ppm 100 ppm 500 ppm 1000 ppm
Fraction 1 13.7 20.6 28.2 35.2
Fraction 0 7.2 80.1 81.6 85.2
Fraction I 76.6 825 90.2 91.8

Table 4. Inhibitory effect of Sephadex LH-20 fractions on
tyrosinase

Inhibition effect (%)

1 -

Sample 50 ppm 100 ppm 500 ppm 1000 ppm
Fraction 1 159 18.0 20.3 23.6
Fraction 1 25.6 389 39.2 42.5
Fraction I 30.8 426 45.6 478
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Table 5. Effect of fraction-III on rats fed a high fat diet
Groups of rats'

Parameter studied

NOR CON OF I
Blood sugar 9+ 5q 4 ———
(mg/100 mL) 742189 72919 25+56
Serum cholesterol 4 g+ P
100 L) 70+7 136414 102+9
Serum triglyceride 0n 4 = _— +
(mg/100 mL) 2225 ATE3 194
Liver cholesterol 16013 364012 12+1.04
(mg/g tissue)
Liver triglyceride 11401 934011 09%0.09
(mg/g tissue)
Liver total lipid 32.0+5 67420 325+39

(mg/g tissue)

"NOR: Normal.
CON: High fat diet.
OF III: High fat diet+ 100 mg/kg/day fraction III from onion.
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