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ABSTRACT

This study was performed to evaluate the effect of persimmon vinegar on serum lipid components in the
hypercholesterolemic Sprague-Dawley male rats. Forty rats were divided into four groups and fed diets
containing 1% cholesterol for 4 weeks. Experimental diets added to distilled water, 1.5%, 3%, and 7%
persimmon vinegar(PV) as drinking water. Concentration of total cholesterol, LDL and HDL cholesterol,
triglyceride in serum and activity of AST, ALT in serum were assayed. Average food intake, weight gain
and FER of experimental rats were not significantly different by contents of persimmon vinegar. Concentration
of total cholesterol and LDL cholesterol in serum were lowest in 7% persimmon vinegar group. However
concentration of HDL cholesterol in serum was highest in 3% persimmon vinegar group. Concentration of
triglyceride in serum was significantly lower in persimmon vinegar group than control group. Activities of
AST and ALT in serum were lowest in 7% persimmon vinegar group. The results in this study suggest
that persimmon vinegar is effective in lowering serum triglyceride level.
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Table 1. Composition of experimental diet (%)
Experimental diet
Ingredient
Basal 15% PV 3% PV 7% PV

Casein 20 20 20 20
Corn-starch 65.2 65.2 65.2 65.2
Cellulose 38 38 38 38
Corn oil 5 5 5 5
Mineral mix" 35 35 35 35
Vitamin mix? 1.0 10 10 10
L-Methionine 0.3 0.3 03 0.3
Choline 0.2 0.2 0.2 0.2
Cholesterol 1 1 1 1
Persimmon

vinegar(%) - 15 3 7
(PV)
* Abbreviations
Basal :Control group(Basal diet + distilled water as

drinking water)
15% PV : Basal diet + 1.5% persimmon vinegar as drinking
water

3% PV : Basal diet + 3% persimmon vinegar as drinking

water
7% PV : Basal diet + 7% persimmon vinegar as drinking
water
! AIN-76 Mineral Mix

2 AIN-76 Vitamin Mix
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Table 2. Total food intake and average persimmon vin-
egar intake of rats fed experimental diet for 4

weeks
. Average PV
Total food intake(g) intake( £ )
Control” 59240 + 52.33%° 0
PV 15% 59420 + 38.90° 1851 + 2.21°
PV 3% 572.03 + 46.84* 3277 + 311%
PV 7% 57624 + 41.90° 56.00 + 243

" Abbreviations are the same as in Table 1
Y Mean + SD
2 Values are significantly different at P<0,05,
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Table 3. Changes of body weight and food efficiency ratio
of rats fed experimental diet for 4 weeks

Beginirg body Final body

weight (g) weight (g) FER
Control*  15254+619"™ 29918+10,00% 025001
PV 15% 151494629  30001£1336 0254002
PV 3% 153604818  30038+27.67 0.26+002
PV 7% 154644843 306284604 026002

" Abbreviations are the same as in Table 1.

" Mean + SD

¥ Values are not significantly different at P<(0.05
FER : Food efficiency ratio
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Table 4. Concentration of total cholesterol and HDL-cholesterol, ratio of HDL-cholesterol to total cholesterol and
atherosclerotic index in serum of rats fed experimental diet for 4 weeks

Total cholesterol

HDL-cholesterol

(mg/dl) (mg/dl) HTR Al
Control’ 11364 + 1281 1964 £ 282 1721 4841
PV 15% 11017 + 2057 2028 + 513 1750 485
PV 3% 106.88 + 421 1990 + 156 1824 449
PV 7% 101.00 £ 1531 19.33 £ 325 1911 423

* Abbreviations are the same as in Table 1.

Y Mean + SD

N . Values are not significantly different at P<0.05
HTR : HDL cholesterol / total cholesterol X 100

Al : Atherosclerotic index= (Total cholesterol —HDL cholesterol)/HDL cholesterol
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Table 5. Concentration of LDL-cholesterol, ratio of LDL
-cholesterol to HDL-cholesterol, triglyceride in
serum of rats fed experimental diet for 4 weeks

LDL- cholesterol LHR Triglyceride

(mg/dl) (mg/d)
Control 8691 % 1075%* 447 3543 + 10.26°
PV 15% 8094 = 1045  470° 2333 + 7.06°°
PV 3% 82 35 498 1940 + 370°
PV 7% 7603 + 1260°  ggp 2817 + 275"

* Abbreviations are the same as in Table 1.
Y Mean % SD

? Values are significantly different at P<0.05
LHR : LDL cholesterol/HDL cholesterol X 100
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Table 6. Aspartate and alanine aminotransferase activity
in serum of rats fed experimental diet for 4

weeks

AST (Mu/ml) ALT (Mwml)
Control” 19451 + 3676 3421 + 1269
PV 15% 18358 + 2538° 3000 £ 325°
PV 3% 23388 + 22.38%° 3390 £ 698°
PV 7% 15667 + 2194 2400 £ 218°
* Abbreviations are the same as in Table 1.
Y Mean + SD

? Values are significantly different at P<0.05
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