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Abstract

This research was performed to investigate the effect of Agarum cribrosum ethanol extracts on the levels of lipids in the serum of rats
fed a high-fat diet for 10 weeks. Experimental groups were divided into basal diet only (BDG), high fat diet control (HFDCG), high-fat diet
and 5% Agarum cribrosum ethanol extract powder (HF5S), and high-fat diet and 10% Agarum cribrosum ethanol extract powder(HF10S)
groups. The levels of hematological variables were not significantly different among the four groups. Compared with the control group’s
serum total cholesterol level of 89.14 mg/dL, the levels of the HF5S and HF10S groups were significantly lowered to 77.26 and 75.47 mg/dL,
respectively. Compared with the control group’s LDL-cholesterol leve of 2741 mg/dL, the LDL-cholesterol levels of the HF5S and HF10S
groups were significantly lowered to 20.64 and 20.17 mg/dL, respectively. Also, compared to the control group’s serum triglyceride level of
98.36 mg/dL, the triglyceride levels of the HF5S and HF10S groups were significantly lowered to 87.94 and 87.39 mg/dL, respectively. These
results indicate that dietary intake of Agarum cribrosum ethanol extracts might have beneficial effects on obesity by reducing body weight

and improving blood lipid profile,
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Table 1, Composition of experimental diet unit: g
_ GrowP  ppa?  wepoe?  HRSSY  HFI0S”
Ingredient(g)
Starch” 2268 2134 2134 2134
Wheat-powder” 2268 2134 2134 2134
Sucrose” 20,18 18.26 18.26 18.26
Corn oil” 214 3.64 3.64 364
Beef tallow” 428 1094 10.94 10,94
Casein"” 2018 16.62 16.62 16.62
Cellulose” 4.60 4.60 4.60 4.60
Mineral mixture” 141 141 141 141
Vitamin mixture’” 185 185 185 185
ACE™ - - 10.00 20,00
Total 100,00 100,00 100,00 100,00
Carbohydrate(g) 16.25(65%) 13.75(55%) 13.75(55%) 13.75(55%)
Lipid(g) 1.60(05%)  330(30%) 3.30(30%)  3.30(30%)
Protein(g) 5.0020%)  3.75(15%)  3.75(15%)  3.75(15%)

BDG : Basal diet group

HFDCG : High fat diet control group

HF5S : High fat diet + Agarum cribrosum extract powder 5% of 100 kcal
? HF10S : High fat diet + Agarum cribrosum extract powder 10% of
100 kcal

Starch : Woo-li food, Korea

Wheat-powder : CJ Food, Korea

Sucrose @ Sigma Co. LTD., U.S.A.

Corn oil : ¢J Food, Korea

Beef tallow : Lotte Samkang, Korea

Casein @ Naarden Agro products BV, Holland

" Cellulose : Sigma Co. LTD., U.S.A.

"2 AIN - Mineral mixture : ICN Biomedicals, Germany

AIN - Vitamin mixture : ICN Biomedicals, Germany

ACE @ Agarum cribrosum extract powder
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Table 2. Final body weight, body weight gain, food intake and FER

, Food intake Body weight (g) FER”

(g/day) Initial(g) Final(g)  Gain (g/day) (%)

Group

BDG  2535+024" 29820+1341" 537.11421.13°  3.417033° 1345+1.37
HFDCG 22.88+034" 29834+18.04" 642.0142521" 491%035" 2145+188'
HFSS  22.6140.41° 2089742044 573.29427.27°  392£059" 1733+2.14°
HF10S 2254+032° 285.4141379" 5913742030 4374049  19.39+1.99"

USee the footnote of Table 1

“FER (Food efficiency ratio) = (Body weight gain/Food intake) X 100

IValues are represented as the meantSD (n=10). Values with different
superscript within the same column are significantly different at p<0.05.
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e FE2ES T F AP HFSSS HF10S B5F 114 o] Fo7}t ko] FAE EoFE BHE B HIME K
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= ALT, AST, 7-GT, creatinine, T 3lekg =A]31d]
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2 sk 7h, v, A, F, A8 AVIRA wstE #Es) 50.24%5.20  unit/Le} HIL‘S‘M FJ]‘E‘WOHL 62,01£8.96
Ach(Table 3). dubxog A e FY=HES AFHol unit/L2 F9J4Q] S7FASS B, 792 v FE2E F
ofsf b A A AAAL o] o] ZF =] Ao Hze oJFol HF5ST-T} HFlos—:rLﬂl*i—E 7474 51.28%6.01 unit/L,
o] zke] HAZE FUlsla FrelM el AHEY FY2HE § 52.97+2.24 unit/L2 DA Hlste] fo] 89l HARY

2Fo] Z7}stHKwag JS9F Baek SH 2003)iL a}glou}, & 2
FoME 7120l s AT Fel ke ¥l 3.01 + 027 B2l OB FAHE o et asT &
g AAMAORT S 294 £ 0.01 g2 Q3] ILAFHAS] Was TAMAo]E 140.61£19.77 uni/LE  7]E2Ao]F
o] ke FAVE feldom radiglon FHn|g & 121,73+15.23 uni/Le} Hlaste] o)Al S71Ed-g B

Uehfje] 794 v]e] 228 2oz <3l AT 24 wWa}

oX FIF o

& 9o Al HF>89+ HF1089] 73-¢- 27+ 2,51 + 0.02 ALT, ASTE Zh& HIREte] 7o ERsh= ofn]iest W*ﬁ
g9k 255 + 0.06 g0 & 7]E2o] 2 nA2Ao]FHLE 9] 22A GRAR ARSI M E Y Fo] A FA
om H HARS werralch WAR A4 Hel A Skt G S Edow Ak e &
+ BE gz AgTdA SAYR 012 £ 0.62 ~ 0.17 2E2Kim JI 5 1984), ¥ Aol A mAAolo] o]k
+ 032 g 075 £ 021 ~ 079 £ 071 g, 036 = 0.05 ~ ALT, AST A 2‘—7}84*& HoFQoy 72 v FE2E
0.40 £ 0.08 g Atole] FAE Ho 7|E2 o], A2 o] FolR o] a8 o] 7|2 FFEos "ozt o]9f
T, HF5S9} HF10S BE oA fro]do] zto]& Ho|z] gk 2o AAERY 7Y v FEES AR o|R o=
Th(p(0.05). 7153 HAR Ao Azt
Table 3. Organ weights in high fat diet—induced obese rats fed the Table 4. The serum alanine aminotransferase, aspartate aminotransferase,
experimental diets on Agarum cribrosum extract powder y —glutamy! transferase, creatinine and total protein levels
(/100 g body weight) in Sprague Dawley rats fed Agarum cribrosum extract
Group” Liver Spleen Kidney Lung Heart powder
BDG 30120277 017£032  075£021'  047£0.04'  037+0,04' Group) ALT? ASTY y —=GT?  Creatinine total protein

b (unit/L) (unit/L) (unit/L) (mg/dL) (mg/dL)
BDG  50244520"7 1217341523" 4014071 0612002"  4.89+0.22
. , . . , HFDCG  62.014896"  140.61£19.77" 4114011 059+0.07°  4.89+0.41

HFI0S 25580060 0148013 075£091'  042£003' 036005 S T o OROT B
Tsee the footmore of Table 1 HF5S  5128t6.01°  11441+1693° 4.05t023" 057+0.06" 4.931036

“Values are represented as the mean®SD (n=10), Values with different HF10S  5297+224°  13011+10.11°  4.131051° 0504002" 5.19+0.15"
superscript within the same column are significantly different at p(0.05.

0.40+0,08"
HF5S  2514002°  012+062°  077£032"  04140.03"  0.38+0.02"

HFDCG 2944001  016x011° 0794071 0394005

b
b

b

YSee the footnote of Table 1
Z)AL[ : alanine aminotransferase

o] Tl AL mAMAo|HHTEe] 039 + 0.05 gOF AbT aspartate aminotransferase
) 0.47 + 0.04 g2 714 i’i OL]— ne VyGr:oy -glutamyl transferase
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NValues  are represented as the mean®SD (n=10). Values with different
superscript within the same column are significantly different at p<0.05.
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Table 5. Serum lipid concentrations of experimental rats

» Total cholesterol HDL—cholesterol LDL—cholestrol Triglyceride

2)

Group (mg/dl) (mg/dI) (mg/dI) (mg/dl) A

BDG  78.09+520"” 51.3742.26" 15.691091° 71424658 0524014
HFDCG  89.14%3.16 4869217 27.41%7028" 98361876 0.83+0.22"
HF5S 77264569 42284274 20641053"  87.94+3.64° 0.83£0.12"
HFI0S  75.47+158 42974149 20.1740.62°  8739+6.10° 0.76+0.17"

2)Atherogenic index :
NValues are represented as the mean®SD (n=10). Values with different

USee the footnote of Table 1

[Total cholesterol-(HDL-cholesterol)/HDL-cholesterol]

within the same column are significantly different at p<0.05.
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