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Table 1. Composition of the. basal diets for rabbit(unit:%)

Food Ingredient Protein Carbohydrate Eat Ash
Corn 2 7.97 CL%. 3.8 1.44
Wheat 20 11.98 356 L5 1.49
Wheat bran 15 28.95 554 14,01 12.54
Soybean meal 25 ‘ 29.91 6.57 15.94 -15.87
Soybean rind 10 45,47 5.57. . 1.45 5.67
Rapreed rind 5 37.51 11.86 2.45 7.41

* Vitamin: one tablet daily.
vit. A: 5,000 U.S.P. Units, vit.D: 400 U.S.P. Units, vit.C: 60mg, Niacinamide: 20mg
vit, B-1: 2mg, vit.B-2: 2.5m¢ vit.B-6: 1.2mg, vit.B-12: 3mcg, vit. E: 5I.U.

Table 2. Composition of fatty acid in the diet 0il (unit.%)

Fatty acid Sesame 0il soybean oil Perilla oil
Palmitic acid 10.2 12.8 - . 5.9
Stearic acid 2.8 - 3.9 1.9
Oleic acid 40.1 . 23.9 } 18.3
Linoleic acid | 41.9 49.2 15.6
Linolenic acid 5.0 7.2 ’ 58.3
Arachidonic acid o= 2.6 -
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Table 3. Serum cholesterol, triglyceride of rabbit blood (unit:ng%)

Serum Cholesterol

Group Triglyceride
Total Ester Free
Control 79.554-4.5 45.2 34.35 121.5
Sesame oil 112.654-2.5 65.5 47.15 128.7
Soybean oil 116.55+4.8 70.5 46.05 138.7
Perilla oil . 98.0-4+2.5 53.7 44.30 126.7

* Mean+S.D. Ester and Free state: %

2 FelA E 4 gd=ARA3 7o)l Total Cholesterol@zk-e o 0] 79.55m¢% 7] &
112.65m% F 7] &0 116.55m3% B 71 B-Fo] 98.0mp% & Vel tlz2Fol AR v
FTET] A A velger SH&HE d&B 2 HETe] 45.2%3 71 Ee] 65.
%7180l 70.5% EAAETE] 53.7%l dx FE A FH2EEL 2Tl 34.35
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aEAlEEE arFo] 121.57¢% H7]EFo] 126.7m% = B9tt.
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Table 4. Electrophoretic lipoprotein component of rabbit serum(unit:ng%)

: Lipoprotein
Group - Total Protein Lipalbmin
a- o~ 8- 7-
Control 5.96 3.31 0.34 0.64 0.71 0.96
Sesame o0il 5.89 3.45 0.25 0.42 0.68 1.09
Soybean oil 5.85 3.33 0.32 0.45 0.80 0.95
Perilla oil 5.92 3.44 0.32 0.85 0.57 0.74
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Fig.;l. Electrphoretic pattern of effect of linoleic acid on beta-lipoprotein.
The arrows indicate the components of changing mobility. Control(A),
Sesame 0il(B), Soybean 0il(C), Perilla oill(D).
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Table 5. Lipalbumin and beta-lipoprotein of rabbit serum (unit:%)

B-lipoprotein
Group Lipalbumin B-lipoprotein -_

Lipalbumin
Control 57.3 . 12 0.21
Seasam oil 64.1 11.5 0.18
Soybean oil 47.0 13.7 0.29
Perilla oil 49.0 9.6 0.19

Table 6. The mobility of lipalbumin and beta-lipoprotein of rabbit serum

Linoleic acid

Group Lipalbumin B-lipoprotein

Lipalbumin
Control ’ 3.5 0.8 —
Sesame oil 3.3 0.6 2.5
Soybean oil 5.8 1.1 2.1
Perilla oif 4.3 0.7 1.9

* Mobility in ed/volt.sec x 10°
The ordinates of several pattern are only approximately comparable.,

9] o4 e Lipalbuming vz o] 57.3% 71 EF0] 64.1% E7|EFo) 47.0%,
EAAET] 49.0% 8 37 EFate] fzFur} E9k.er Beta-lipoproteind] A$-% iz
To] 12%, AMsEFol 11.5%, F7EF0] 13.7% EMAEF] 9.6%2 Yeht 715
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¥] 3] 2% A% Lipalbumin 3.3, Beta-lipoprotein 0.6 F7] ?i‘cﬂ]xﬂ Lipalbumin

r-[u',

5.8, Beta-lipoprotein 1.1¢ S7]7] &A= Lipalbumin 4.3, Beta-lipoprotein 0.7&
1. lipalbumin®] o] %F-& s 5ol b Wz, FrETel 7t £%eh. T Beta
lipoprotein®] 7o &R ZAEZFe] 74 Bga FASEFe] F Egek. e
electrokinetiéséql F31Y o] Fe] gold Aolm SEAH] v Al A FIugoR
E29 o] %ol B Ao w Amdy. |

¥ Lipalbumins} Beta-lipoproteinEo] dgo2 3-8 o] %A & Fig. 2,34 v}el
Wet.

7 r
s
o 3
3 et C
4
2
a c bl
T E°T 5
3 | £
23 B
I F &
£z [ [
o N e oot
53¢t A ‘F1
P . S &
5 & : § ¥
- - - g2
33 s Es
3 F o P
g2 E "‘:_: e
o~ 4
b % £ 8
- . . 22
o e . B o~ L -
o i 20 30 40 0 10 20 30 40
Tima(minut) Time (minut)
Fig.2. Time migration distancrelation- Fig.3. Time migration distance relati-
ship at comstant voltage for rabbit - -onship at constant voltage for rabbit
serum serum
250 volt, 0.5 mA, pH 8.6 - . 250 volt, 0.5mA, pHS8.6
A:Control, B:Sesame oil, C:Soybean oil A:Control, B:Sesame oil, C:Soybean oil

D:Perilla oil _ D:Perilla oil

-?/].01].;1 °=l "?‘9)\% who} o] lipaib_umincﬂl glel A control groupa.th 7] BF1lo] o

FAE Az, FAET] A ZA 1/]—15_}%“/};. '?ﬂ-iﬁ_ Beta—hpoprote1n4 732.= control

groupEch ER0] FAFTolZ AARTe] /P AGeE. 714 #9F AL Beta-lipo-

proteino] E7)715-& HalEel SeiA control group = ] =Sy Aol A
AE4 J159 E}ﬂ“ﬂ A $A29 A% gEddbe] 40.2% 2 7HF B AA1EA glelA

1

—_ 42 —



=79 YAS2NE Fol slAL dEds H2HdAY FaFe 7

41.9%, EM7]| S glol4] 15.6%F B F7]E28 HaF9 lipalbuming} beta-lipopro-

teino] LFolA Fe9 o] FAS =A bz, FAFY ASE lFA=S A A
A vebger 4718 A4 AR vk =24 VPEH'& . o) ZE SEldA

5}
JEd4te) @ = 9ol gk Aoz Ausd Hzwdd 4 4R g@a: @
A7} Jd=A Zel. Table 5,04 & 4 g+ vFe} o] B-lipoprotein/lipalbumin®] zkst
B-lpoprotein®] o] F-E o} A UgE & F YA+

I

u

2,
>
o
N,
i
n3
s
=2
1“.
_,4
o
o,
2
e
o,
N
‘.L\r]_l
O
>
Ho
o
to

od et

L €392 EL 2T, ST, FASE, EA/ST 1e14 Total choleste-
sterol, Cholesterol ester, Free Cholester010] z}7F 79,55, 45,2, 34, 35mg% 112 65, 65. 5,
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The effect of inferaction between cinoleic acid and
Lipoprotein on serum cholesterol level in the rabbit

Hyun Keun Nam
Dept. of Food & Nutriiion
Gwang-Ju Health Junior College

>Abstract <

The effect of interaction between linoleic acid and lipoprotein on rabbit blood serum

cholesterol level was studied for a period of 4 weeks using isocalories and isonitrogen-
ous diets. Linoleic acid added to the basal diet and vegetable oils. The subject rabbits

were divided into 4 feeding groups such as A(basal diet only), B(basal+sesame oil+
casein-linoleic acid), C(basal-soybeanoil+casein-linoleic acid) and D(basal+perilla
oil+-casein+linoleic acid).

The results are summarized as follows:

1. Serum cholesterol(mg/1mé. serum) of the A,B,C and D group was 79.55, 112.65,
116.55 and 98.0 respectively. Cholesterol ester was 45.2% for A group, 65.5% for B
group, 70.5% for C group and 53.7% for D group.

2. Serum triglyceride(ng/100n¢.serum) of the A,B,C and D was 121.5, 128.7, 138.7
and 130.7 repsectively.

3. Serum lipalbumin(mg/100m¢.serum) of the A,B,C and D group was 3.31, 3.45,
3.33 and 3.44 respectively. Beta-lipoprotein was 0.71 for A group, 0.68 for B group,
0.80 forC group and 0.57 for D group.

4, The percentage of lipalbumin and beta-lipoprotein were 57.3, 12 for A group;
64,1, 11.5 for B group; 47.0, 13.7 for C group and 49.0, 9.6 for D group. The ratio
of beta-lipoprotein per lipalbumin was 2.4 for A group, 1.97 for B group, :2.14 for C
group and 1.65 for D group.

5. The mobility of lipalbumin and beta-lipoprotein of the A,B,C and D group were
3.8, 9.4, 4.4, 11.6; 4.4, 12.6, 5.0, 12.8 respectively. The ratio of linoleic acid per
ilpalbumin was 2.5 for B group, 2.1 for C group and 1.9 for D group.

6. Addition of linoleic acid causes an increase in the mobility of beta-lipoprotein,
and this effect is considered to be due to association of linoleic anions with the lipopr-

otein. This electrokinetic anion causes more mobility increase to the anodic direction.
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