J East Asan Soc Dietary Life
19(4): 544~550 (2009)

Effect of Mixed Onion Pills on Plasma Triglyceride and
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Abstract

The effect of mixed onion pills on body composition, blood pressure, and concentrations of blood glucose and lipids
were studied in 10 men (38.11+2.82 years old). The mixed onion pills was produced by mixing quercetin, onion, mulberry
leaves and buckwheat. Ten volunteers (male, BMI 23.0~35.4 kglmz) were chosen for this study. The volunteers consumed
1.2 g of mixed onion pills (containing about 30 mg of quercetin) per day for 2 months. The administration of the mixed
onion pills did not produce any weight and BMI changes in the subjects. The systolic blood pressure and the level of
blood glucose were dightly lowered by the supplementation of the mixed onion pills. After 2 months both the
concentration of plasma triglycerides and total cholesterol of the subjects were lowered by 12.4% and 5.0%, respectively
(triglyceride; pre 251.67+45.63 mg/dL vs. post 220.44+44.67 mg/dL and total cholesterol; pre 207.25£10.39 mg/dL vs. post
196.63£10.47 mg/dL, p<0.05). These results suggest that the mixed onion pills may possibly lower the level of plasma lipids

in overweight or obese men (BMI greater than 23 kg/mz).
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Fg. 1. Manufacturing procedure of mixed onion pills.
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Fg. 2. Study design.
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Table 1. Composition of mixed onion pills

Components Contents per 100 g
Energy(kcal) 374.20
Moisture(g) 555
Carbohydrate(g) 77.83
Crude protein(g) 9.42
Crude fat(g) 2.80
Crude ash(g) 4.40
Saturated fatty acid(g) 126
Trans fatty acid(g) 0
Unsaturated fatty acid(g) 154
Cholesterol (mg) 428
Sodium(mg) 0
Quercetin(g) 274

Iy Weight Body Fat Ratio
NS 10

NS

Waist—Hip ratio Body Mass Index

- NS ' NS

Fg. 3. Effects of mixed onion pills on body weight and
body compostion in the subjects.
Mean+S.E.
" Significantly different between 0 week and 8 week a p<0.05
by paired t-test.
NS: Not significantly different.
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Table 2. Effects of mixed onion pills on blood pressure
in the subjects

Blood pressure Subjects(n=10)

s’ 0 week 13357+357"°
(mmHg) 8 week 131.43+4.04

DBP? 0 week 82.14+1.49"°
(mmHg) 8 week 83.57+2.37

Means of three replicatetS.E.

* Significantly different between 0 week and 8 week at p<0.05
by paired t-test.

NS Not significantly different.

Y SBP : Systolic blood pressure.

2 DBP : Diastolic blood pressure.

Blood Glucose
100
75
—
w50
T 95
0
) week 2 week

Fig 4. Effects of mixed onion pills on blood glucose in the
subjects.
MeantSE.
* Significantly different between 0 week and 8 week at p<0.05
by paired t-test.
NS: Not significantly different.
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Table 3. Effects of mixed onion pills on the concentra-
tions of the blood lipids in the subjects

Concentrations of

the blood lipids Sibjects (r=10)
0 week 251.67+45.63"°
1)
TG (mg/dL) 8 week 220.44+44.67
0 week 207.25+10.39™°
)
TC (mg/d) 8 week 196.63+10.47
0 week 47.78+ 321"
™
HDL-C? (mg/alL) 8 week 4344+ 322
0 week 109.14+19.84"°
Nes)
LDL-C? (mg/dL) 8 week 109.10+19.42
Mean+SE.
* Significantly different between 0 week and 8 week a p<0.05
by paired t-test.

S Not significantly different.

Y TG : Triglycerides.

2 TC : Tota cholesterol.

% HDL-C : High density lipoprotein-cholesterol.
% LDL-C : Low density lipoprotein-cholesterol.
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