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ABSTRACT

The present study tested to recommend optimum level of Gastrodia rhizoma and effect on the
compositional changes of the lipids in Sprague Dawley rats which were fed control diet adding 5, 10, 15%
Dioscorea batatas powder and 5, 10, 15% Gastrodia rhizoma powder for 3 weeks, respectively, The contents
of moisture, ash, fat, protein and carbohydrate in dried Gastrodia rhizoma were 59, 2.7, 2.1, 0.9 and
88.4%(w/w) respectively. Concentrations of total cholesterol and free cholesterol in liver were the lowest in
the 10% Gastrodia rhizoma group. Concentrations of triglyceride and phospholipid in liver were lower in the
10 and 15% Gastrodia rhizoma groups than in the other groups. Concentrations of total cholesterol, free
cholesterol, triglyceride and phospholipid in brain were significantly lower in the group 6, 7 compared to the
other groups. Concentrations of triglyceride and phospholipid in kidney were slightly lower in the Gastrodia
rhizoma groups than those in the Dioscorea batatas groups.
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Table 1. Composition of basal and experimental diets (%)
Basal diet Experimental diet
Ingredient/Group
Basal ** 2 3 4 5 6 7
Choline 0.2 0.2 0.2 02 0.2 02 0.2 0.2
L-Methionine 03 0.3 03 03 0.3 0.3 0.3 0.3
Vitamin mixture* 10 1.0 10 1.0 1.0 10 1.0 1.0
Mineral mixture* 35 35 35 35 35 35 35 35
Cellulose 50 5.0 50 50 5.0 5.0 5.0 5.0
Casein 200 200 20.0 200 20.0 20.0 20,0 200
Starch 100 10.0 100 10,0 100 10.0 100 100
Oi** 100 10.0 100 100 10.0 10.0 10,0 10.0
Sucrose 500 4875 4375 3875 3375 4375 38.75 3375
Cholesterol - 1.0 1.0 1.0 1.0 1.0 1.0 1.0
Sodium cholate - 0.25 0.25 025 0.25 0.25 0.25 0.25
Diascorea batatas - - 50 10.0 150 - - -
Gastrodia rhizoma - - - - - 5.0 100 150

* AIN-76TM'®

** 5% lard + 5% corn oil



190 EEERRCIL

Nz 9 AP0l Z4S Table 15 2ov, 4
2olE ZHAHE 202X ZHAHE 1% so-
dium cholate 0.25% % A7} ZAFHIL, AE2 0]
AHEE vhe} Hvte AxE AE TEE UE A
f£agon, fFAEs EXNAEFAA S S5 7)
E(EHHF(F)A)E 77 5%4 HA 10% g3

o o1r o

d

49 12 3 992 AZL F4% Ho| 44
B2 WY o] HFL HHst] AU 3% ¥
43 w%_lonh 47 BN F AHE Ph
of Eael, 2AE 44T B BY ¥ A
=

7€ 1117%5:} F F%S AL A 2 ARE

i

J

4, BAuY

YeHIES A2 E v AvkE E2(60 mesh) 2
FE) BAHRQT 249 AYAREE R, ¥ ¥
A} R

A AL zZbz 054 #38 chloroform : me-
thanol(2 : 1, v/v)EHLE AL F234 50mE
JAL3 oF dAFE Held AIND F F &
F2HE $5E & ZY2uE 288 kitA)2HCh-
olestezyme-V, Eiken) 2.8, A A ExE: F4
Ad 2AL kitA K Triglyzyme-V, Eiken) 2.2,
A9 FEE YAR 3L kitA2HPLzyme, Ei-
ken) 22 FAIIFL, & EH2EHE FEE FE
SYP2HE =L kitA % (Free Cholestezyme -
V555, Eiken) 22 £33tgon, FH2HE o8
2 ¥x¢ —’55— EY2HE FRAA &8 ZU2HE

a3l Pt

=
i

m(m

5. 8AXE|

EAZAA] BAMYE 4892 2 3T
238 AAYI p<0.05 FEAAN D
tiple range test& it}

A wE

Duncan's mul-

2olq

HobA o RAEERELE

I == o oF

. Qe

shsh vkl QubE B AkE SR AR
REgold Btou AW, =
o WehgaelA Bith B3
£ 04%R 00 AR YNE 21%2 B WEL
BYTHTable 2). o5 Yuyee 2L
2 OE B4 4F vt Sol@ e YA
% AohgE $Ho) B N1ZAEE 84T & 2
287 47e,

rlr o

2. e XFZE

of, AT HolE Fald 2 F AFAR
PlA e 9%E AN Z3E Table 3% 2t £ &
2 E AAE FET 10% ArHEgFe] nh
T AMEEA HE fF9A A wken, /Y 2
A2HEF FYLEHE N2HEE 10% AR LYZE
°) 10%, 15% vHE &z wa) wsich F4A2 F
T gz vl 5%, 10%, 15%2 JAvkEgzo)
FARRA Rtk AtgelAl slo 2AAMe 24
ZHE B2 F 1/ AB2EREY Zd 2y
€ FFFL 03~05g/Y0ln 2 Fo29 WG
< ZHEER 01~07g/9, BEULEAN 03~06g
/¥ REolnt IEE AT FH2HE I
F2 Aoy, gl EE JdAHZY FYLHER
AgHE T SBAZ Eugozy ¥y 2
AEHEY $RE 23 AT g0 gty Y
ol EAXLHE ©Fo] FUIEtE oMo FH 2w
€ o) g B iy T2z FY2HE

Table 2. General composition of dried-Diascorea batatas
powder and dried-Gastrodia rhizama powder (%)

General composition Dioscorea Gas.tfodm
batatas rhizoma
Moisture 88 59
Crude ash 50 2.7
Crude fat 04 21
Crude protein 0.7 09

Crude carbohydrate 851 884
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Table 3. Concentrations of total cholesterol. free cholesterol. cholesterylester, triglyceride and phospholipid in liver of rats

fed the experimental diets for 3 weeks (mg/g)
Groups Total cholesterol Free cholesterol Cholesterylester Triglyceride Phospholipid
1 42 + 05% 15 + 0.1°* 2.7 219 + 22° 162 £ 11°
2 47 £ 02% 15 + 0.2 2.7 206 + 06® 163 + 08
3 53 £ 05 18 + 03° 35 188 + 214 165 + 04°
4 47 + 06™ 18 £ 02 29 177 £ 1.2% 165 + 0.7
5 51 + 05® L7 £ 02® 34 194 £ 09* 165 = 08°
6 40 + 02 13 + 05 27 177 £ 09% 151 £ 09°
7 43 + 05~ 15 + 03* 28 161 + 07 156 + 07®

* Means in the same column not sharing common superscript lefters are significantly different at P<0,05,

Values are expressed as Mean+SEM of six observations.
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Table 4. Concentrations of total cholesterol, free cholesteradl, cholesterylester, triglyceride and phospholipid in brain of rats

fed the experimental diets for 3 weeks (mg/g)
Group Total cholesterol Free cholesterol Cholesterylester Triglyceride Phospholipid
1 70 + 05® 32 £03° 38 22 + 03 54 £02°
2 68 £ 06° 33 £ 04° 35 20 = 01° 52 + 03°
3 75 + 04° 35 £ 02° 40 23 £01° 62 + 02°
4 62 + 05° 37 + 04° 25 29 £ 01 59 + 03°
5 65 + 05 31 £ 03° 34 21 + 01¢ 60 = 02°
6 50 + 05° 20 + 01° 30 14 £ 0l 45 + 03°
7 45 + 02° 23 + 05 22 17 +01° 49 £ 0¥

* Means in the same column not sharing common superscript letters are significantly different at P<0.05.

Values are expressed as Mean+SEM of six observations.
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Table 5. Concentrations of total cholesterol. free cholesterol. cholesterylester. triglyceride and phospholipid in kidney of rats

fed the experimental diets for 3 weeks (mg/g)
Group Total cholesterol Free cholesterol Cholesterylester Triglyceride Phospholipid
1 22 + 02° 11 = 01° 11 37 £ 02 49 + 01°
2 20 + 01% 09 = 01° 11 28 £ 0.F 48 + 02°
3 23 + 02° 10 £ 01* 13 29 + 0. 55 + 0.3°
4 23 £ 01° 10 + 01 13 33 £ 02° 51 + 02°
5 20 + 01% 11 £ 01° 09 22 £ 02 49 + 03°
6 21 + 01™ 10 = 017 11 24 + 01% 44 £ 05
7 20 + 01% 09 % 0I° 11 25 + 02° 34 £ 02°

* Means in the same column not sharing common superscript letters are significantly different at P<0.05.

Values are expressed as Mean+SEM of six observations.
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