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Effect of Brown Algae (Undaria pinnatifida)-Noodle on Lipid
Metabolism in Serum of SD-Rats
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Our previous studies have demonstrated the effects of alginic acid as a brown algae (Undaria pinnatifida) component on inhibitory
action of obesity using animal model. Sprague-Dawley (SD§ male rats were fed experimental diets (10%, 20% and 40% brown algae
noodle: BA-noodles) for 4 weeks. Effects of BA-noodles on triglyceride (TG), total cholesterol, LDL and HDL-cholesterol, and
atherogenic index (AI) were evaluated. Total and LDL-cholesterol contents in serum of SD rats for 4 weeks resulted in a marked
inhibition (10~15% and 15~18%, respectively) by administration of 10%, 20% and 40% BA-noodles compared with control group.
HDL-cholesterol contents in serum of SD rats for 4 weeks significantly increased in ranges of 7 to 16% by administration of 10%,
20% and 40% BA-noodles compared with control group. Atherogenic index (AI) in serum of SD rats as a initial attack markers
of chronic degenerative disease for 4 weeks remarkably decreased in ranges of 14 to 289 by the administration of 10%, 20% and
40% BA-noodles compared with control group. These results suggest that administration of BA-noodles can not only effectively inhibit
chronic degenerative disease, but also may be intervent the aging process.
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Fig. 1. Effect of brown algae (BA)-noodles on triglyceride
(Fig. 1-A) and total cholesterol (Fig. 1-B) contents in
serum of SD-rats for 4 weeks.

*p<0.05; **p<0.01; ***p<0.001 compared with cont-
rol group.



44 Az - 454+ 4

o2 Zasg ol ¢ A7 A%E AR 5 (Choi et al, 1991a,
1995)0] MEolA HEF Pl gE oA GUY B9 dTE
Fe 29X AUt GEA 1G9 TGY dAEHE v g
AEF 2ol BAE FHs4ol Wy £& A2 Jgdth

§H E4F 9 TChel " AE Y% Fig 1-BA vzt H
W 10%,20%, 40% BA-noodle®} TChe 3 247} 91.00 + 3.72,
87.30 £ 5.02, 87.28 = 497 mg/dl serum& 24 iEF (9930 +
461 mg/dl serum: 100%) ¥ 8~12%F =Y Ho)H o2 Z4sd
Atk (p<0.05~001). o] & AT AT TGY FFHsieles g
A9 $FIEHOZ 20% % 40% BA-noodled] Fq7t 39
TChY &S 12%71A] EAF o2 rrsgtt o8 d d74d%
T TGY F&wsie} ap37tA2 A& % (Kim et al, 1993a; Choi
et al, 1993b; 1995; 1997)0] AR A L EE nFPROZA &
2% oo drdse & A3 QK vtRAHAR g
TChe JAEFAE WHYEF ] ¢7Ate] BAY 7HsAo] W+
=g Aoz Jyg.

2. LDL ¥ HDL-Z3AHEZE2 235

Ze wow SDA FFH o ZAANEZHN 4FF¢ A EHEA
ety Foe g ¥AF9 LDL-E#2HE ¥ HDL-Z
BAd g #$3dalE vmste ¥ AFE Table 13 2}

10%, 20%, 40% BA-noodles® LDL-Z¥ A8 &9 g2 747
46.00 + 441, 44.25 + 4.51, 44.20 + 421 mg/d] serum@ 2N W27
(5375 £ 2.18 mg/dl serum: 100%) wi¥) Zzt 856%, 823%,
822%8A4 15~18%2Y ez 7439 (p<0.05~0.001).
LDL-Zd2H &2 AW ddEds €8x 7 4&d
LDL-Z282H &9 dAa7e ¢ vigFsida 3 oP$
AxARE HA ¥ (Kim et al, 1993a; Choi et al, 1993b; 1995;
1997)0] AEN @GRS nGPF oz SUL £ dTH
so} 2 A YU} =F HDL-ZH 26122 gkl v e
10%, 20%, 30% FBA-noodle® %L vmdty HYE o]E
BA-noodles 79 HDL-Zd 2829 FFe 47 2536+
1.12, 2574 £ 041, 27.58 £ 152 mg/d] serum& 22X WZZ (2380
%077 mg/dl serum: 100%) th¥] 247} 106.6%, 1082%, 1159% 2
M 7~16% 8= F93Q F71ER7 AFHA,

Al 2 28E A A (anti-cholesterol factor) T 49
# (longevity factor) Bt7HA] B8 A2 A7) vj¢ {4

Table 1. Effects of brown algae (BA)-noodle on LDL and
HDL-cholestrol contents in serum of SD-rats for 4

weeks
10% BA- 20% BA- 40% BA-

Parameter Control noodle noodle noodle

Total cholestrol 9930x461*° 91001372 87301502 §728%457
100% 91.6% 879% 879%

LDL-cholesterol 5375218 46001441 442514517 420+421"
100% 856% 823% §22%

HDL-<cholesterol 2380 £077 25361112 25741041° 2758+152"
100% 1066% 1082% 1159%

*Mean t SD (mg/dl serum).
*p<0.05; **p<0.01 compared with control group.
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Fig. 2. Effect of brown algae (BA)-noodle on atherogenic in-

dex (Al) in serum of SD rats for 4 weeks.
*p<0.01; **p<0.001 compared with control group.
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