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The present study was investigated on in vitro anti-obesity effect of 4-hydroxybenzyl alcohol from
Cudrania tricuspidata. We isolated various compounds from Cudrania tricuspidata. Among these
compounds, anti-obesity effects of 4-hydroxybenzyl alcohol was examined by lipase activity assay,
cyclic adenosine monophosphate (cAMP)-specific phosphodiesterase type IV (PDE4) activity assay, and
citrate synthase activity assay. 4-hydroxybenzyl alcohol and Cudrania tricuspidata extracts inhibited the
enzymatic activities of lipase, PDE4, and citrate synthase. Lipase is known to mediate the hydrolysis of
triacylglycerol in adipose tissue and cholesterol esters in other tissue or cells. Also, PDE4 hydrolyses
cAMP, a crucial secondary messenger for in metabolic pathways including glucose and lipid metabolism,
lipolysis, and thermogenic function. 4-hydroxybenzyl alcohol and Cudrania tricuspidata extracts induced
the inhibitory effect against each enzymatic activity on several specific substrates as observed by
detection at 405 or 412 nm. These findings might be attributable to the inhibition of adipogenesis, and
partial prevention of obesity. In conclusion, these results show that 4-hydroxybenzyl alcohol and
Cudrania tricuspidata may be a critical candidate as a natural anti-obesity source.
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