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Hypocholesterolemic Effect of Soybean and Soy Products
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Table 1. Postprandial plasma cholesterol, triglyceride, phos-
pholipid and protein concentrations in rats fed casein diet
and dehulled defatted soy flour diet

Dehulled defatted

Casein
soy flour
Total cholesterol (mg/dl) 2247+77.8"  129.3+426***
Triglyceride (mg/dl) 1344+555 116.21354
Phospholipid (mg/dl) 3139+222 197.9£73.2*
Protein (g/dl) 53109 56%09

"Values are mean*S.D. (n=10). **p<0.05, ***p<0.001

Table 2. Postprandial plasma lipoprotein cholesterol concen—
trations in rats fed casein diet and dehulied defatted soy
flour diet

Dehulled defatted

Casein
soy flour
Chylomicron/VLDL(mg/dl) 1323+127"  594+36**
LDL(mg/dl) 5564+243 385135
HDL(mg/dl) 334x113 2718+120

"Values are mean+S.D. (n=10). **p<0.05
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Table 3. Plasma cholesterol, triglyceride, phospholipid and protein concentrations in rats fed fiber- -free diet and 10% soy

hull diet (mg/al)
Cholesterol Triglyceride Phospholipid Protein
Fiber-free 164.30+13.53" 96.30+27.47 202.97+64.89 263.97+20.49
Soy hull 13693 15.18" 74.07£19.08 228.39+£78.00 24820+ 18.75

YValues are mean+S.D. (n=10). *p<0.05
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Table 4. Plasma cholesterol and triglyceride concentra— 140 2
tions of SHR fed cooked soybean and chongkukjang diets 120 1
(ma/dl} LE 100 1
Control Soybean  Chongkukjang H sor
E | b
Cholesterol 10842707 12224285  1266%239 i .
Triglyceride  107.0+32.3%  838180% 7472177 § “r
o 20r ¢
Uy alues are mean=S.D. (n=10). “Data were analyzed by one- 0 ) [—

way ANOVA and Fisher's least significant difference test
whether mean values were different between groups. Values
in rows without common superscripts are significantly dif-
ferent (p<0.03).
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Fig. 1. Plasma lipoproteins cholesterol concentrations and
atherogenic index of SHR fed cooked soybean and chong-
kukjang diets.

Atherogenic index = (Total cholesterol —HDL cholesterol) / HDL
cholesterol. Values are mean+S.D. and those with different
alphabets are significantly different (p<0.05).

Contral Cooked soybean Chongkukjang

Fig. 2. HMG-CoA reductase activity of SHR fed cooked

soybean and chongkukjang diets.
Values are mean+S.D. and those with different alphabets are
significantly different {p<0.05).
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Fig. 3. Effect of methanol extract of fermented soy foods"”
on the TBARS formation of LDL during incubation for 2 hrs
at 37°C.

A : Control, B: Raw soybean, C: Commercial kanjang, D:
Commercial kochujang, E : Commerscial doenjang, F Traditional
doenjang, G : Traditional chongkukjiang. Commercial kochujang.
and doenjang are products of ‘Cheiliedang Bonga’ brand and
commercial kanjang, natto are ‘Kikoman'. Values are mean+S.D.
and those with different alphabets are significantly different (p<
0.05).
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Fig. 4. Effects of chongkukjang solvent fractions (40 pg/mi)
on LDL oxidation.

Values are mean=S.D. and those with different alphabets are
significantly different (p<0.05).
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Fig. 5. Effects of isoflavones and antioxidants (40 pg/mi)
on LDL oxidation.
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Fig. 6. Effect of phenolic acids (40 pg/ml) on LDL oxidation.
A control, B ¢ caffeic acid, C : chlorogenic acid, D : trans-
cinnamic acid, E : p-coumaric acid, F : ferulic acid, G : gentisic
acid, H : p-hydroxybenzoic acid, 1 : salicylic acid, J : syringic
acid, K : vanillic acid
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Table 5. Conjugated Diene levels of LDL and red blood cell
in SHR. (4 Abs. at 234 nm/nour) fed cooked soybean and chong~
kukjang diets

Control Soybean  Chongkukjang

LDL 0.022+0.007" 0.016:0.002 0.013+0.002
Red blood cell 0.015+0.009°% 0.004+0.002* (0.005%0.002°

"Values are mean+S.D. (n=10). “Data were analyzed by one-
way ANOVA and Fisher’s least significant difference test
whether mean values were different between groups. Values
in rows without common superscripts are significantly different
(p<0.05).
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Fig. 7. Blood pressure changes in SHR fed cooked soybean
and chongkukjang diets.
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Fig. 8. Fibrinolytic activity of water and methanol extracts
of fermented soybean foods.

Unit was expressed as dissolved area by urokinase 1 unit.
The volume of sample (0.1 g/ml) used for the experiment was
30 ul. Commercial kochujang, and doenjang are products of
‘Cheiliedang Bonga' brand and commercial kanjang, natio are
*Kikoman',
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aquous phase by plasmin.
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Table 6. Euglobulin lysis, plasminogen level, tissue-type
plasminogen activator (tPA) of blood of SHR fed cooked
soybean and chongkukjang diets

Control Soybean  Chongkukjang

Euglobulin lysis 027+£0.03"%  0.25+0.06" 0.30£0.03°
level (unit)

Plasminogen ~ 6.1370.86° 6794000  877+218
level (unit)

tPA (ng/ml)  334%145° 334078 2141138

"Values are mean*+S.D. (n= 10). “Data were analyzed by one-
way ANOVA and Fisher's least significant difference test
whether mean values were different between groups. Values
in rows without common superscripts are significantly dif-
ferent (p<0.05).
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