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Abstract

The effects of dichloromethane (CH»Cly), ethylacetate (EtOAc) or water (H20) fraction of Korean cabbage kimchi
on accumulation of lipids in the heart, kidney and lung of rabbit fed 1% cholesterol diet for 16 weeks were studied.
The amount of kimchi fraction added to the 100 g of diet was 8.3 mg of CHxClz, 5.6 mg of EtOAc, and 2219 mg
of H>0, which are equivalent to 5% of freeze-dried kimchi added to the diet. Each group had 6 rabbits and rabbit
was housed individually. Cholesterol and triglyceride concentrations of three organs were noticeably decreased
due to these solvent fractions of kimchi but for phospholipid and total lipids, only CH:Cl, fraction group showed
decreasing effects. In the heart, compared to the control, cholesterol concentrations for CH2Clz, EtOAc, and H2O
fraction group were decreased by 42 (p<0.05), 21 (p<0.05), and 8%, respectively, and triglyceride for these groups
were decreased by 29 (p<0.05), 4, and 11%, respectively. In kidney, cholesterol concentration for CH:Clz, EtOAc,
and H;O fraction group were decreased by 23, 12, and 11%, respectively (p<0.05) and triglyceride concentration
for CHxCl> and H;O fraction groups were significantly decreased by 51 and 21%, respectively (p<0.05). In lung,
cholesterol concentrations for CH2Cly, EtOAc, and H20 fraction groups were decreased by 37, 20, and 22%, respec—
tively (p<0.05) and triglyceride concentration of these groups were significantly decreased by 39, 28, and 28%,
re—spectively (p<0.05). And phospholipid and total lipid of CHxCl: fraction group were significantly decreased by
33 and 34%, respectively (p<0.05). Among three organs the cholesterol content of lung was the highest followed
kidney and heart. For triglyceride, heart, kidney and lung is in the order of showing the highest concentration. The
phospholipid concentration was not significantly different among three organs. According to these results, we may
conclude that CHCly, fraction of kimchi might have the most active component, which decreases cholesterol, tri—
glyceride, phospholipid and total lipids concentrations in heart, kidney, and lung of rabbit fed high cholesterol diet.
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Table 1. Composition of experimental diet?

th(15). Wlghe 252 Y t S22 o delAEel =

Fre3g 4 FE3la B ik ol & H 1 88
22 2vel 1.66%, o dolAdlo] B 1.12%, H-5H-2 2.97%,
2] BFE 44.38%°] 4o}

AHES U AR

E7|(New Zealand White rabbit)E ™ 3Hd 352 AlE ol 4
Bofutel 2+ F 3 6rtel¥ E 4702 F1o] 165 EL AR S
galoich A4 A8 2 AR A S EE-E invitro ®
in vivoell4] LDL A8t Al % =4 A3l &237] 7d v E2
EWeHCH:Cl) 3 &, ol d ol g o) BE(EtOAc) E(15)3 &
(H0)8 ¥4 A AE2 AA sl 2ol & Az3)ich A

o] ¥} & (Chow diet, PurinaAl AE)E 233 o}

7)o 1% FHl2H & Hrlsle g2 Aol Fglen,
27 Ao} o] CHClP # 8.3 mg, EtOAcE ¥ 56 mg 18] iL
H:O 83 2219 mg/100 g& A7}3te] AF Alo)-g A8}t
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E719 AAk A3k 12| 3 H1E 2 g4 #31e] Folch®t Stanley
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51 E=H2 wAlEbr] sl 0.5% trition X-1008 A Fekgick(17).

Group Diet

C Basal diet (98%) +1% cholesterol +1% olive oil

BC Basal diet (97.917%)+1% cholesterol+1% olive oil+CH2Cl fr. in 5% freeze dried kimchi
BE Basal diet (97.944%)+1% cholesterol +1% olive oil+EtOAc fr. in 5% freeze dried kimchi
BW Basal diet (95.781%)+1% cholesterol+1% olive oil+H20 fr. in 5% freeze dried kimchi

"T'o prepare the experimental diet, chow pellet for rabbit was powdered first. And 83 mg of CH:Cl, fraction, 56 mg of EtOAc fraction,
or 2,219 mg of H.O fraction was added to prepare 1 kg of the experimental diet, respectively.
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Table 2. Body weight gain and weights of heart, kidney and

lung of rabbit fed cholesterol diet containing solvent fraction
of kimchi for 16 weeks

Group” Weight gal}')l Weight (g)

/week (%) Heart Kidney Lung
C 1372021 565072 1363+3.06 1060+1.42
BC 1.32+043 545+173 1260%216 9.03+290
BE 259+0.79 558+0.88 1366+1.88 10.23+1.92
BW 1.70£0.14 5621151 12124224 096+178

"C: basal diet (powdered chow pellet) group+1% cholesterol +
1% olive oil. BC: basal diet+1% cholesterol+1% olive oil+
CH:Cl: fr. BE: basal diet + 1% cholesterol +1% olive oil + EtOAc

_fr. BW! basal diet+1% cholesterol+1% olive oil+Water fr.

""’Wt (final-initial)/final wt+16 (weeks) X 100.

Values are means£SD (n = 6).
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‘Table 3. Cholesterol and triglyceride concentrations of heart, kidney, and lung of rabbit fed 1% cholesterol diet containing solvent

fraction of kimchi for 16 weeks

Cholesterol (mg/g tissue)

Triglyceride (mg/g tissue)

G 1

roup Heart Kidney Lung Heart Kidney Lung
C 6.07+1.167 12.29+308° 16.87*4.36° 52.96+3.68° 23.68+0.83° 6.15+2.40°
BC 352+054° 950+1.33" 1058+3.31° 3752+525° 1164179 3.72+0.82°
BE 478+0.98° 10.81 +1.64% 13.55+2.36° 50.65+3.16° 21.01£1.23° 444+1.12°
BW 557057 10.90+1.93® 13.09+1.82° 46.86+1.94° 1859+ 1.41° 441+320°

“See the legend of Table 2,

"Data with different superscripts in column were significantly different by one-way ANOVA followed Duncan’s multiple range test

at the 0.05 level of significance.
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Table 4. Phospholipid and total lipid concentrations of heart, kidney, and lung of rabbit fed 1% cholesterol diet containing solvent

fraction of kimchi for 16 weeks

Phospholipid (mg/g tlsque)

Total lipid (mg/g tissue)

~ D
Group

B o Heart Kidney - “Lﬁung Heart Kidney Lung
C 40.38+15.72% 4161 +16.10° 3461 +6.36% 109.94+18.72° 7894+11.55° 64.83+14.60°
BC 36.46+13.82° 38.32+£17.63° 2321+464° 80.06+ 7.73° 67.38+17.16° 4955+10.89"
BE 38.95+16.30° 4155+13.76 3319272 90.10+13.89 75.00+11.23 59.06+11.85
BW 40.04+ 6.37° 34.86+ 3.71° 28.28+457% 95.06+14.22® 6156% 6.22° 53.06+14.38"

YSee the legend of Table 2.

“Data with different superacripts in column were significantly different by one-way ANOVA followed Duncan’s multiple range test

at the 0.05 level of significance.
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