Vol, 3, Mo, 1{iy86)

AL
ub RN A Fa el B JL i 37
LR EE] off w] x] = §2

ZFB-2LHE - BEE

WIS PERLASE B e i B b

Effect of Garlic Diets on Blood Coagulation
of Cholesterol-fed Male Rats

{.ee, Yong-Ock - Kim, Song-Chun - Chung, Dong-Hyun

Dept. of Food and Nutrition, College of
Science Myoung Ji University

(Received Dec. 1, 1985}

ABSTRACT

The purpose of this study was to investigate the effects of garlic diet on blood coagulation in cholesterol-
fed rats,

36 male rats were divided into six groups and fed experimental diet for three weeks. Two-levels (2% and
4%} of fresh and boiled garlic were supplemented to the stock digt with 2% cholesterol and 0.25% bile salt
for the experimental diet,

After the rats fed with experimental diets during 3 weeks, the whole blood coagulation time, the content
of plasma fibrinogen, the fibrinolytic activity and the prothrombin time were measured.

The results are summarized as follows ;

1. Garlic diet have no influence on body weight and food consumption in rats.

2. In the case of cholesterol-fed group, the whole blood coagulation time was decreased 24.3% compared
with the normal group (A), But garlic diet group(C) was similar to the normal group(A} and groupD-—F
was increased 4.9—11.5%.

3. The content of plasma fibriongen of cholesterol-fed group was higher 114.5% than that of normal
gropu{A). In the garlic diets (C—F) the contents of plasma fibrinogen were increased 33.1-63.8%.

4. The fibrinolytic activity of choelsterol diet was decreased 16.2% compared with the normal group
{A} but was increased 10.9—44.6% compared to the garlic diets {C--F}.

5. The prothrombin time of cholesterol-fed group was decreased 8.9% compared with normal group{A)
but was increased 8,.0—48.3% in garlic diets {C--F).

As mentioned above, the garlic diets increased whole blood coagulation time, prothrombin time and
fibrinolytic activity and decreased the content of fibrinogen.

For that reason it is thought that the garlic diets have a anticoagulation effect regulating the fibrinogen

synthesis in liver,
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Table 1. The composition of experimental for antiocaguiation effect

Group
Components (%} - A B c o £ £ T
Basal diet 100 g7.75 9575 93.75 9575 93.75
Garlic powder (fresh) 2 4
Garlic powder (boiled) 2 4
Cholestgrol 2 2 2 2 2
Bile salt (.25 025 0256 0.25 0.25
Total 100 100 100 100 100 100
= 60 % MEs ook 4 3 Prothrombin time #is
4) i W MR Thromboplastin reagents {dried rabbit brain
Teaicfie 3HM SAT 4% (0KE o5 thrombopiastin with calcium, g7, DADE %1)
A A ethyl ether & # 1 98 z&fnwl‘f %, 10 off i#&steq Tilr tube method 2 Kb alch
ml 4 A ] 82 L‘fﬁ“* A FE 2 Egl RSN R
BlE Wdsted o, el ke 3.8 % sodium ci- . & %
trate 2} 9 .13-, HEsted 3000 rpme A 104
WO s EEse e gl 1. BER{L REAMNE
Yo HBRaEREEN o BEel, KE¥
2. DWE A RE W amgke Tadle llep ox ojm
1) 4 m& s fi(whole blood coagulation ti- o kb hsre Fig. 13 zoh
me) il % WEREL 3EF e HERE 29 AYFOB,
Lee and White method®’ o g &}9c} BYCOD B Mol o) g 28 gilch
2) Fibrinogen EZE BEAEe FOADE>BICOD Jpeigd oyt ws
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Table 1. Effect of experimental diets on body weight gain and food efficiency ratio of male rats

Group
Periods A B c E F
Initial (g} 255.8 £79.27 243.1 £ 10.22 260.01 +4 31 25048 *‘818 2758 +1.70 2835*27"
1st Week (g} 272.5 +75.43 261.5 +17.10 273.56 + 10.37 260.0 £ 608 289.2 + 10.40 296.6 +6.61
2nd Week(g) 289.1 £59.88 274.9 £ 18.91 2890.4 +8.68 274,7 + 11.74 304.0 £+ 13.41 315.0 =8.58
3rd weekig) 304.8+75.41281.4+ 21.80296.3+ 10.51281.6+ 12.00 318.8+ 27,12 332.7+11.84
3rd Week 49.0 38.3 36.3 31.2 43.0 50.2
- initiat{g)
Growth rato (%) 19 15 13 12 15 17
Food intake {(g/day) 20.3 20.1 19.5 20.3 222 238
FER&* 0.019 0.01%8 0.014 0.012 0.018 0.020

* F.E.R. ; Food Efﬁciency Ratio
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Fig. 1. Body weight gain of experimental diet
group in male rats
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Table 111, Effect of garlic on blood coagulation in male rats

A B c D E TF

Whole blood coagul-  167.2 8.5 1266 +43 166.3+4.2 178.9+55 1865+¢ 6.7 1755 *54

ation time {sec)
Plasma fibrinogen 60.6 +7.5 130.0 270 97.1 3.7 87.1 £5.3 80.7 £8.0 99.3 £8.7
{mg/100 mi)
Fibrinolytic activity 80.5 ¥7.0 67.4 £84 1093120 893163 116.4 +126 926 £6.8
{unit)
Prothrombin time 23.5 2.5 21.4 1.0 3344135 25.4 +3.3 27323 27.4 £2.1
(sec)

p<0.01 (betweenBandC, D, E F)
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