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Abstract

This study was designed to investigate the influence of Eosungcho (Houttuynia cordata Thunb) mixture on
the plasma lipids of pigs. Experimental groups were divided into 3 groups: control group(0%), 5% and 10%
Eosungcho feeding groups. Plasma concentration of total cholesterol, atherosclerotic index, free cholesterol and
cholesteryl ester were significantly lower in the Eosungcho powder 5% and 10% feeding groups than control
group. Plasma contents of HDL-cholesterol, cholesteryl ester ratio, triglyceride and phospholipid were significantly
different between 10% Eosungcho feeding group and control group. Plasma concentration of LDL-cholesterol
was significantly lower in 10% Eosungcho feeding group(76.5+£5.4 mg/dL) than in control group(86.5+5.6 mg/dL).
Plasma concentration of VLDL and chylomicron were showed similar tendency to LDL-cholesterol. Also, blood
sugar, GOT and GPT concentration were significantly lower in 10% Eosungcho feeding group than in control
group. In control group, the ratio of saturated fatty acid to unsaturated fatty acid was 58.1 : 51.9, but in 5%
and 10% Eosungcho feeding groups, those were 42.1 : 57.9 and 41.0 : 59.0, respectively. The component of
main fatty acid was different between control group and Eosungcho feeding groups. In Eosungcho feeding groups,
main unsaturated fatty acids were oleic acid(18:1) and linoleic acid(18:2). From the results, addition of Eosungcho
powder might be effective in improving the plasma lipid components in pigs.
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Table 2. Concentrations of total cholesterol, HDL-cholesterol, atherosclerotic index, free cholesterol, cho-

lesteryl ester and cholesteryl ester ratio, triglyceride, phospholipid in the plasma of pigs fed the experimental

diets for 12 weeks :

(mg/dL)

Control

5% Eosungcho 10% Eosungcho

Total cholesterol 125.4+14.3°

HDL-~cholesterol 383+ 2.0°
Atheroscleroticindex” 22+ 0.5°
Free cholesterol 48.0+ 2.1°
Cholesteryl ester 79.4+ 3.3°
Cholesterylester ratio(%)” 63.3°

Triglyceride 48.9+10.1°
Phospholipid 83.9+21.8°

1204+ 4.4° 1182+ 2.2°
402+ 4.1° 411+ 5.2°

2.0+ 02° 1.9+ 0.4°
2.6+ 23° 412+ 1.58°
77.8+ 2.1° 77.0+ 3.2°

64.7° 65.1°

477+ 6.8° 423119
81.4422.9° 67.2:10.3°

Y All values are mean+SD(n=5).

? Values within a column with different superscripts are
5 (Total cholesterol — HDL-cholesterol)/HDL-cholesterol.
K Cholesteryl ester/total cholesterolx100.

significantly different at p<0.05.
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Table 3. Concentration of LDL, LDL-cholesterol, VLDL and chylomicron in serum of pigs fed the

experimental diets for 12 weeks

(mg/dL)

Control 5% Eosungcho 10% Eosungcho
LDL 247.146.7% 223.749.5° 218.5+4.0°
LDL-cholesterol 86.5+5.6" 78.39.8° 76.5£5.4°
VLDL 41.0+8.8° 37.5£2.9° 34.548.5°
Chylomicron 42.1£2.1° 32.13.8° 30.0::4.9°

Y All values are meantSD(n=5).

2 Values within a column with different superscripts are significantly different at p<0.05.
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Fig. 1. Fatty acid compositions of the total lipid
extracted from the plasma of pigs fed the experimen-
tal diets for 12 weeks.

Table 4. Concentration of glucose, GOT and GPT in the plasma of pigs fed the experimental diets for

12 weeks
Control 5% Eosungcho 10% Eosungcho
Glucose (mg/dL) 251.3+7.3"7 205.2+3.2% 173.4:2.4°
GOT (KARMEN/Unit) 81.5+10.1° 61.6+ 6.8° 70.5+11.9°
GPT (KARMEN/Unit) 39.842.8° 35.7£2.9° 34.8:2.3°

) All values are meantSD(n=5).

2 Values within a column with different superscripts are significantly different at p<0.05.
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