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317] 91BN A3 FAS A g AqReA 1 U B¢ EEAO|E FFUF 4
APl FIsldct. EFAojet AEAol= BT FEHY 387t Ay, 18%7} hyd
2|3 54%F Bl EF FAEE AR, cholesterolS F Alojox BE Addo] o 300ngS F
sttt 5 Alolo] o= 2| TEoR FEFAol= FEYY 11%g EIAY, 11xE EXY
2}, 1655 THY BEEIRWe s FFsigin, e A¥Aole 3 Y 1448 RAPElR
Ak Ao FF3A D FEF AP %= EXHAIYCE Unz: oY EX3}
zuto g zastgct AE designe 198 wash-out7]7HS 713 cross-over designe 2 A Y
taRtEo] BF 4 572 AYAolE Mol g stdct. Al lipoprotein thAHg &3t
71 130 AEAol TF AFol S A3 A the Hol UL HEES AN &
AUL EEA 0|89 Precentage changeZ UEhjolch

Dietary Fat Lauric acid |Myristic acid|Palmitic acid|Stearic acid
LDL-cholesterol +16%x +5% +1 5%x% ~9%
HDL-cholesterol +9%% +5% +4% -2%
Receptor-mediated

-19%% +3% -34%x% +3%
1-LDL degradation in MNC
Binding of LDL by MNC

-11% -31%%x ~15% +30%
I-LDL receptor
Chol. esterification +17%x +7% +2% -11%x%
Chol. ester transfer +20%% +38%%% +39%% +20%:%

(EE2 0|24 dyaolol oyt f2i3qd Ato] %(P<0.05) E= #x(P<0.1))

Stearic acidg& ¥WHI AolEF AT e EIAYE KT Aojx= AW L
cholesterol & &8t} Palmitic acid®} lauric acid& ¥R/ 2ol mononuclear cellofA
ZA % LDL-receptor activityS§ ZAAlR o 23| AL LDL cholesterol =& F71A17]
= 202 ogAATL AR Aojue] ¥HHE BEE EZHAYS HILEHE LDLeju} VLDLE
cholesterol esterd] olF& A7l 2oz eiyich ©H o] AE MY
lipoprotein thAjel it FH QA xto]E vebds Q& apoprotein E  phenotypeol] ulzpa]
rol A RA phenotypeol| wletA Aojofl whE i AIE UehfZch Palmitic acid&
Aoloj A Apo E 4/32 7} t)4-2 mononuclear cell®] LDL-receptor activity2] W3lgle] &
AY L 58 F7MAAEY o2& CETPY ¥4 F7IE Q3% cholestrol ester?] LDLY
VLDLE 2] o]%o] F7}3}ledr] w2 o AAt}. LDl degradations palmitic acid& /3
Aol M3 MEAAUA F Apo E 3/3& 71A ciolMrt RHos ATt (USDA
Grantol] &J3iA X[ ¥ =F: #93-37200-8978)
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