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Recuperative Effects of Pickles on Hyperlipidemia Rats

JIANG He—-ti, LU Xin—jun

(College of Food Science, Southwest University, Chongging 400716, China)

Abstract: To study the recuperative effects of pickles on serum lipid level in hyperlipidemia rats. 32 male SD rats were
divided into 4 groups: normal diet group as control, high fat group, lowpickle dosage group and high twicepickle dasage group.

Rats of normal diet group as control were fed with normal diet+normal saline (10 ml/kg bw) one time one day respectively, rats
of high fat model group were given a gastric perfusion of intralipid (15ml/kg bw)and a astric perfusion of normal saline (10 ml/
kg bw) ; rats of high pickle dosage group were given aastric perfusion of pickle (10ml/kgbw) and a gastric perfusionof intralipid
(15ml/kg bw) ; rats of low dosage pickle group were given a astric perfusion of pickle (10ml/kg bw) and a gastric perfusion of
intralipid (10 ml/kg bw). After 10 days and 20 days, the serum lipid level of TC, TG and HDL-C detected. Results showed that
Compared with the high fat model group, the TC, TG level of rats of two pickle groups were declined significantly (p<<0.05);
and only the HDLC level of rats of high pickle dosage group increased significantly (p<<0.05). Gastric perfusion of pickle may
reduce serumlipidlevel.
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Table 1 Ratio of ingredients added in pickle
okt b AR EE S B TERL =R
LA (%) 2 0.4 0.8 0.7 0.1 0.15
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Table 2 Effects of gastric perfusion of intralipid on serum in
rats after 10 days (X & S)
25 n TC (mmo1/L) TG (mmol/L) HDL~C (mmo1/L)
7 6 IR 8 2.43+0.32 0.68%0. 16 1.30+0. 16
FERRA] 8 4.660.91%k 1. 1740.21% 0.8540. 25%
k74 8  5.28+0.54%x  1.114+0. 13% 0.8640. 43
e 7 4 8  4.93+0.71%x  1.30+0.16 1.06+0. 45
W 5EAXM AR, *p <0.05; HAEXTRAILE, **p <0.01.
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Table 3 Effects of pickle on serum TC in rats (X £ S)
405 n 10 d TC(mmol/L) 20 d TC (mmo1/L)
2 0 AL 8 2.4740. 40 2.3540.32
AR A 8 4. 5740, 623 4.8640. 694
(ilbredil 8 4.31£0. 28k« 4. 1340, 345%#*
AL 8 3. 980, 89k 3.1740. 47+

W HAANRARE, *p <0.05; 5aANMARE, wkp<0.01;
SrlERi gl i, fp <0.05,

PR 20d J5 TC KV MR R 4L AR B CL AT b
FHMZES (p <0.05) . (HRSFAXEAML, BAHF
HAMMTC AR S, HZEREASI%E X (p
< 0.05),
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Table 4 Effects of pickle on serum TG in rats (X £ S)
25 n 10 d TG (mmol/L) 20 d TG (mmol/L)
75 T HR A 8 0.6440. 23 0.7140. 34
[ itk 8 1. 590, 62+ 1. 66£0. 694k
i ailhedi) 8 1.3540. 18%k 1. 13£0. 71%
) 2 8 1. 1840. 59% 0.97+0. 24*

W HEARY4ILR, *p <0.05; HAAXMEALLE, *p<0.01;
5 IR AL AL, fp < 0. 05,

HIZE 4 ATOL, (EWER WK A, . R
SR BT TG ALy i AR R LA LE AT T B A
HorPRERSE 20d J5 TG /K5 w i BB 41 AH LE By 25
PEZES (p <0.05) o H2 52 XA, AR
(RIFR) TG APAT R e 22 A AT ge ik 22 3 (p < 0. 05) o
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Table 5 Effects of pickle on serum HDL-C in rats (X + S)
205 n 10 d HDL~C (mmo1/L) 20 d HDL~C (mmo1/L)

2 0 AL 8 1.17£0.21 1.12+0.13

f)ig s Btk 8 0.81£0. 63 0.8640. 49

(iilbrezil 8 0.98%+0.18 1.0940. 17

AL 8 1.0240. 27 1.1740.51*
e BRI, *p <0.05; SEleRiml S, fp < 0. 05,

%S5 AT, HHWE20d %G, KAEAL
KBRS HLD-C ZKF 5 m IR BB AL AH L A 4 v, (H2E
SARFG U FE X (p>0.05); M EHEH KK A
B 20d J5 I HLD-C 7K~ 5 i TG A B 4 AR LE S22 T
#(p < 0.05), {HEIT 30 K RUILE HDL-C 5%
AR

3 it it

31 e AR T g g ST
AT 0 o 45 K B HEAT g 0 7L R0 S S I R B

PR, iR, WEE 10d 5 KRIMETC. TG K
P52 o AU LE T R T (p < 0.05), HH KRR ML
TC /K2 (IS RAIAH LT 2 R e B M5 (p <
0.01) ; HDL-C KA A FTBAR, mifati B4l AL ) &
411 HDL—C /K P52 (I AL EE AT B & M2 (p <
0.05) o XMW KRR B2 e Jl T 42 37
32 VSN K BRI R ) 5 i

I A A2 0L 5 B IR T SR . b i T
e M EE R H o = s . eI K, SEAYS A
MR E A, FEEhEHREs. REAFREZ KA,
V2 ERAL M B IRE A, BRI hm—F. 87—
Pl B b A BERR 2R Y, e VE R R B RE 2R 1 5E 4
AR, B A0 B sl Bk A0 1) 7 o O 18k JE [ B
Wmr, 2 H M =ER SR, SR HE BN,
UK b i HR IRE , s AR I RE 5 ek O S V) 2R &R

MER 2 L b AR5 T A R g F R,
g LRy, +FAEREETE SIS -
methylcysteinsufoxid b9 HE W FEARAN [E i 152 11
T R LR R ORI R ORI R . 22 BROMUAE B BAT B
JEf S0l seaG g R Sl ATALE, W
AMHEFIEH KRG TC, T6 K PFHEETH (p <
0.05), HDL-C /K V- H A w4l K RRE Y 20d Ji5 i 250
m(p <0.05) o XPRBEAT: EREHEETREART
FAARS o ML I B TG K1 o VO SEAE kg — ol A6 L G i
i, G B Al I AL ER AN A R E— D IR AT

S k-

1 KIMJH, RYUJD, LEEHG, et al. The effect of kimchi on production
of free radicals and anti-oxidative enzyme activities in the brain of SAM
[J]. Journal of the Korean Society of Food Science and Nutrition, 2002,
31(1): 117-123.

2 PARK H D, RHEE C H. Antimutagenic activity of Lactobacillus
plantarumKLAB21 isolated from kimchi Korean fermented vegetables
[J]. Biotechnology Letters, 2001, 23(19) : 1583-1589.

k] SUN M, JEON Y S, RHEE S H, et al. Red pepper powder and
Kimichi reduce body weight and blood and tissue lipids in rats
fed ahigh fat diet[J]. Nutraceuticals and Food, 2002, 7(2) : 162

167.
M R SR AR SRS D], B R,
2004.

] H&R, LGE, WEWE, S EDTAEASIEI E KR SLRR & R
PRI, iR, 2003, 24(3) @ 103-105.

O I, K SRR R ORE .
AR, 1997, 37(1) : 62-64.

[ g, 2, 4, & KESIGPE IR AR IR AR AR Ui T
PRSI, b E 2GR, 2004(6) : 703-706.

B 2=, VRIFEL FRRBUR Y RIRRIAR(E IS (O], RS, 2005
(6):29-33.

[@  FUGIWARA M, ITOKAWA Y, UCHINO H, et al. Anti-hypercholester—
olemiceffectof suffurcontainingaminoacid, S-methyl-1—cysteinsul foxide
isolated fromcabbage[J]. Experientia, 1972, 28: 254-255.

(0] WA ARy shREM]. dbnt: Bl HaRAL, 1998.



