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Abstract

It is known as that onion is antioxidation effect, antibiotic effect, blood pressure decreasing effect and reducing
serum cholesterol levels. This research about effect that onion concentrate gets blood cholesterol levels and body
composition. Subject was 17 adult men of hyperlipidemia. Age distribution of investigation subjects were average
49.4 years old by 40~56 years old, and average height and weight were 167.6cm and 75.5kg each, BMI was
26.9kg/m2, and BMR was 1,460.6+87.5kcal, and AMC was 25.0+1.05¢cm, and BCM was 41.0+2.79cm. In the
meantime, the body muscle was 53.7+3.7kg, and fat mass was 18.7x3.8kg, and intracellular fluid was
26.6+1.8kg, and extracellular fluid was 12.8+0.9kg. The % body fat was 24.6+3.8%, and fat distribution was
0.9£0.0%, and the obesity degree was 125.4+8.2%. Vegetables, seaweeds, fruits and juices increased by change
of dietary life and greasy foods, instants, breads, rices etc. decreased or there was no change, fast foods and
eggs were no change. Also, subject previewed that guidance about stress, smoking, drinking and beverage intake
need. If compared the nutrient intake amount with before onion concentrate allowance, it was similar level almost
without significant. Energy, calcium and riboflavin are lower than the RDA for koreans. After 3 months, the
levels of plasma total cholesterol, triglycerides had decreased significantly : 15.0%, 31.2% respectively. And
the HDL-cholesterol and LDL-cholesterol levels also showed a marked reduction of 6.8%, 8.7% respectively.
Plasma lipid level change by onion concentrate supplement would can know that case of triglyceride more greatly
than plasma cholesterol. The pH and Nat level of plasma were low significant since 8 weeks after, and K*
level increase significant. While Ca™ level was low significant after 1 month, there was no change since 2
months after, but nCa™ level was low significantly. Plasma Mg™" level was no change and nMg™" level was
low significant after intake.
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Fig. 1. Process of onion concentrate.
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Table 1. Anthropometric variables and body composition of the subjects
Variables Before 1 Mon. 2 Mon. 3 Mon.
Age(years) 494+ 60" 494+ 6.0 494+ 6.0 494+ 6.0™
Height(cm) 1676+ 2.9 167.6% 3.0 168.1%+ 42 168.6+ 5.3
Weight(kg) 755+ 5.7 754+ 57 757+ 59 76.9+ 59"
BMI(kg/m’) 269% 1.74 27.0+ 155 27.0% 1.63 272+ 143"
BMR(kcal) 1,460.6£87.52 1,451.61+88.16 1,462.9487.42 1,463.4181.36™
AMC(cm) 250t 1.05 250+ 1.19 252+ 111 252+ 111
BCM(kg) 41.0% 2.79 408+ 2.99 412+ 293 402+ 365
Soft lean mass(kg) 53.7% 3.7 534+ 4.0 537+ 3.8 5414+ 3.7
Fat mass(kg) 187+ 38 19.7% 3.3 19.0+ 3.8 19.7+ 29%
IF(¢) 266% 1.8 266" 1.9 26.8+ 19 268+ 1.9
EF(/4) 128+ 09 126+ 1.1 126+ 1.1 128+ 1.0
% Body fat(%) 246+ 38 257+ 34 249+ 37 256+ 2.7
Fat distribution(%) 09+ 0.0 0.9+ 0.0 09+ 00 09+ 0.0
Obesity degree(%) 12544 82 1264+ 7.1 1265+ 7.4 127.8% 69"

Y Values are Mean*+SD.

BMI : Body mass index, BMR : Basal metabolic rate, AMC : Arm muscle circumference, BCM : Body cell mass

IF : Intracellular fluid( #), EF : Extracellular fluid( #).
NS : Non significant
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Table 2. Dietary behaviors change of the subjects N(%)

Variables Increase Decrease No change

Vegetables 10(58.8) 3(17.6) 4(23.5)

Kimchis 7(41.1) 2(11.7) 8(47.0)

Fruits and juices 11(64.7) 0( 0.0) 6(35.2)

Fry and roasted foods in oil 1( 5.9 6(35.2) 10(58.8)

Fillet, ribs, pork, chicken, ham etc. 4(23.5) 7(41.1) 6(35.2)

Fast foods 1( 5.9) 4(23.5) 12(70.6)

Instant noodles 0( 0.0 8(47.0) 9(52.9)

Fishes 8(47.0) 1( 5.9) 8(47.0)

Eel, squid, lobster, ear shell, turban shell etc. 4(23.5) 2(11.7) 11(64.7)

Egg or spawn of a pollack, cod-roe efc. 0( 0.0) 4(23.5) 13(76.5)

Breads 0( 0.0) 7(41.1) 10(58.8)

Rices 1( 5.9 8(47.0) 8(47.0)

Whether eat irregularly or starve that number of times 1( 5.9) 2(11.7) 14(82.3)

Eating out or snack number of times 8(47.0) 3(17.6) 6(35.2)

Exercise number of times and momentum 8(47.0) 4(23.5) 5(29.4)

N : number.
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Table 3. Social environment investigation of the

subjects N(%)
Variables N(%)
Stress Is not 1( 5.9)
Usually 12(70.6)
There are many more than 1th a day 4(23.5)
Serious 0( 0.0)
Exercise Is not 3(17.6)
Light exercise 6(35.2)
Impartiality exercise 2(11.7)
Serious exercise 6(35.2)
Whether or Burn 7(41.1)
not smoking Cut 3(17.6)
Do not burn 7(41.1)
The smoking Less than half box 3(42.9)
amount About one box 4(57.1)
More than two box 0( 0.0)
Smoking 16~20 year 7(41.2)
period 21 ~25year 5(29.4)
26 ~30year 3(17.6)
31~35year 2(11.7)
Whether or In a week, more than 3 ~4ths 1( 5.9
not drinking In a week 1~2th 11(64.7)
At month, less than 1th 3(17.6)
Do not drink 2(11.7)
Drinking 16 ~20year 9(60.0)
period 21~25year 2(13.3)
26 ~30year 2(13.3)
31~35year 2(13.3)
The average  Less than soju 1/2 bottle 8(53.3)
drinking About soju 1 bottle 5(33.3)
amount More than soju 2 bottles 2(13.3)
N : number.
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Table 4. Mean daily nutrient intakes of the subjects by month

Before 1 Mon. 2 Mon. 3 Mon.
Energy(kcal) 1,4651266.7 1,606+ 3980 1,542 +300.2 1,701 £315.5™
Protein(g) 64+ 153 73+ 231 66+ 17.8 75+ 21.6™
Fat(g) 32+ 137 37+ 16.1 33+ 10.1 39+ 114"
Carbohydrate(g) 225+ 487 237+ 588 237+ 387 257+ 346"
Calcium(mg) 44812287 578+ 306.7 471+195.6 6263354
Phosphorous(mg) 929::273.5 1,125+ 370.1 986+280.5 1,124 13519
Iron(mg) 9+ 33 12+ 31 1+ 42 1+ 35
Sodium(mg) 5+ 1.6 6+ 21 st 16 5+ 1.8
Potassium(mg) 23+ 08 261 09 22+ 06 271 06
Retinol(RE) 787.3+752.7 1,456.8+1,930.6 642.9+404.5 794.1+484.6"
Thiamine(mg) 1.0+ 04 L1+ 05 1.1+ 04 12+ 03%
Riboflavin(mg) 09+ 03 L1z 05 0.8+ 03 1L.o0= 04"
Niacin(NE) 137+ 40° 179+ 53° 1532 4.8° 158+ 4.6%
Ascorbic acid(mg) 915+ 57.0 89.64 325 81.9% 36.0 9.1 368"
Cholesterol(mg) 178.8168.6 2248+ 1362 188.5+130.3 22641576
Values are Mean +SD.
Values are significantly different at p<0.05 by Duncan's multiple range test.
NS : Non significant.
Table 5. Serum lipid levels of the subjects by month

Before 1 Mon. 2 Mon. 3 Mon.
GLU(mg/d1) 101.6 +12.22" 105.5 +15.27 1074 +12.63 98.8 +21.91"
BUN(mg/dl) 142 + 2.83° 16.5 + 3.78% 168 = 3.06° 160 +3.20%
TBIL(mg/dl) 039+ 0.09° 047+ 0.13* 041+ 0.12% 049+ 0.17°
GOT(IU/L) 232 + 877 241 * 652 258 + 321 237 + 449"
GPT(IU/L) 31.0 £19.79 30.6 +17.55 319 +14.07 272 + 925"
TG(mg/dl) 265.1 +88.86" 185.0 +87.85° 190.3 +7045° 182.5 £54.98"
TC(mg/dl) 238.9 +41.342 2313 +4567 2251 +30.07° 203.1 +£59.83°
HDL-C(mg/dl) 438 +18.98 363 +11.37 41.6 +10.52 408 = 942"
LDL-C(mg/dl) 1421 *£36.6 1540 £262 1454 = 16 129.8 +434™
VLDL-C(mg/dl) 53.0 =168 365 +11.9 38.1 +2038 37.0 +12.8™
Al 45 £ 11 47 + 23 + 88 46 £ 08"

" Values are Mean * SD.

* Values are significantly different at p<0.05 by Duncan's multiple range test.

GLU : Glucose, BUN : Blood urea nitrogen, TBIL . Total bilirubin, GOT : Glutamic oxaloacetic transaminase.

GPT : Glutamic pyruvic transaminase, TG : Triglyceride, TC : Total cholesterol, HDL-C : High density lipoproteins cholesterol.
LDL-C : Low density lipoproteins cholesterol, VLDL-C : Very low density lipoproteins cholesterol, Al : Atherogenic index.

NS : Non significant.
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Fig. 3. Serum lipid levels of the subjects.
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Table 6. Electrolyte ingredient of the subjects
Before 1 Mon. 2 Mon. 3 Mon.
pH 76+0.1a"% 76+0.1° 7.5+0.1° 7.5+0.1°
Na“ (mmol/L) 1463428 146.0£3.1° 1436£1.7 142.945.1°
K" (mmol/L) 42+02° 44%02° 4303 4.4+0.4°
Ca™ " (mmol/L) 1.1£0.0° 1.0%0.1° 1.0+0.1° 1.1+0.0°
nCa" " (mmol/L) 1.220.0° 1.1+0.0° L.1xo0.1° 1.1x0.1°
Mg™ *(mmol/L) 0.5+0.0° 0.5+0.0° 0.5+0.0° 0.5+0.0°
nMg " ¥ (mmol/L) 0.60.0" 0.520.0° 0.520.0" 0.5+0.0°

" Values are Mean+SD.

? Values are significantly different at p<0.05 by Duncan's multiple range test.
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