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Abstract

The effects of dried green tea leaf powders on serum lipid concentrations were evaluated in rats.
Sixty male Sprague-Dawley rats weighing 100 + 10g were divided into six groups and fed high fat diets
for six weeks. Experimental groups were administered with following diets; Normal fat diet and normal
and high fat diets with 1% dried green tealeaf powders. Tissue weights of liver, lung, stomach, heart,
kidney and spleen of high fat diet exposed rats were reduced by dried green tea leaf powders groups.
The concentrations of serum triglyceride in rats fed the dried green tea leaf powders were lower than
those in other groups. The concentrations of total cholesterol in green tea leaf powders the were lower
than those in high fat diet groups. The concentrations of HDL-cholesterol in serum of the dried leaf
powders green tea were significantly higher than those of other groups. The levels of LDL-cholesterol
in serum of the dried green tea leaf powders groups were tended to be lower than those of other
groups. GPT and GOT were decreased in dried green tea leaf powders groups and than in the high fat
group. LDHase was lower in the dried green tea leaf powders groups than in the high fat group. These
results suggest that dried leaf powders green tea groups may reduce elevated levels of serum lipid
concentrations in rats fed high fat diets.

Key Words : Dried green tea leaf powder. serum lipid concentration, GOT, GPT, LDHase

LAE LS A Y. LAYEE 197089 & 9%

o] 73%° EFH3AYD AW HHFo| 1985Lﬂ°ﬂ—t—

Y IS HA Hs FHoz FA 137%, 199530 = 188% %2 =388, 200541 =
AL D= ADE 714 8 vhd 2228, 1R 25%°] °1E Aog ZHI kb o9} o]
HAFH wE AAFH AT AR A% el AR SR Qg AWl FFE vtk HE

TR #: Mee Kyung Shin. Dept. of Food of Nutrition, College of Humnan Environmental Science, Wonkwang University. Iksan City, 570-749
Cheon-Buk, Korea Tel: 82-63-850-6657 E-mail: mkshin@wonnms.ac.kr



gl A AL AvBE AIALD 9
AEel A% Z7L AEE 2000 FAYAA
E2I1A AR A% Abgol AA ARIS] BI%E
of Mg A A4 WE 2 W A% F7)

2 ZA0E Holth o] AJFdA £ o HYUEY
y#AR, YA AFHe 8T Y HEY §F
& T/ LERN 599 plague HAS FR 3t
AEBA Ao BAE ZIHZIGE £ £tk
makA Ao A ol XF FFELZ AT
g ojokFolut AAAE] g A7t ol 53
Hi vk HE AYEAE 7HAE 71 AE
gk FAlol IZXHT JE 7 71E FEEN
A JAE 7K A €5 FH2HE AstE
H7F Aol EHEAT 539 FYHAHE A3 7
A EH2HE F594 & IE4 ez w)
AE FAFCEAN EF AZ e HdskeE A
o7 HI QY o3t 7T ZeHE 4T

A
catechin®] SA w3l
79! catechino] B2 ZdlE T 0% oldE
AL PP,

ojxE Eat g b FolT 100mg WL &
catechin'®& AWM fFalS e 71E #AAz
ghatsl Zh4e 498 S7MIAMD gy
FgEdwold gulolz| A, FLHEIA o
LI 5 A=
7b BAAEHARE AANT TS, A

B ZY2HE AslaHdS

o
jaked
N g o Rl it

otk

F2 A 2% FHE A
S0 283 Al B

= @ AN H3 ARE o] &3

A1 E Vo Sjel= wjujgt AR o)),
e 2 dTAdE FE

O|Z AMER BF =A AES FAsIA

F A R 1294E

ofR v 2} gt

L.

A

o

0101 elet &l==0

A& CHAION OIXl= g 227

ul

L A sl gy

.o

19

ME

=AY BAAL 2001340 = AxE AL 7Y
dte] fitz mil(The Fitz Patrick Company, NO
DASO6)Z 100meshE £33 <

> gnE
T Aol ol g3tsith

H ul3
MIT AL '

s

o] &¥ FTEX AT 100 g x4 7t 0
Sprague-DawleyAl 71 & F 60w} o]
& 3y WFAEGG AR FHIDE |
e A7l 2t & Al w

LU

e
N
N

V- J T TR - I

b
L
o

SAES AGIAT 2 ) HolE uF @
whEo] ARSI A AAS WA

@ o
£ 41 g
>
2

<Table 1> The experimental diets model

Group Experimental diet

N Normal diet

AHF 40 % Animal high fat djet

PHF 40 % Plant high fat diet

NG Normal diet +1 % Green tea leaf powder
AHFG 40 % Animal high fat ~ +1 % Green tea leaf powder
PHFG 40 % Plant high fat +1 % Green tea leaf powder
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<Table 2> Composition of experimental diets

(g/kg diet)
Corn starch 150 150 150
Sucrose 500 345 345
Casein 200 200 200
Lard 50 205 -
Corn oil 50 - 205
vit.mixture!) 10 10 10
min.mixture? 35 40 40
DL-methionine 3 3 3
Cellulose 50 50 50
Choline bitartrate 2 2
Geen tea leaf powderr 100 100 100
Fat energy(%) 117 40.0 40.0

1) Normal diet : AIN-76A diet # IOOOOO(Dyets Inc., Bethlehem,
PA, USA)

2 High fat diet : AIN-76 diet # 100496(Dytes Inc., Bethlehem,
PA, USA) '
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<Table 3> Food intakes, body weight gain and food efficiency ratio(FER) of rats fed experimental diets for 6 weeks

N 23.10+£5.29203) 206.62+14.972 0.21 0,092
NG 22.18+5.28b 216.28+7.922 0.234+0.10%
AHF 2642+4.612 212.08+7.512 0.1940.09°
AHFG 16.91+6.13¢ 177.16+ 1.02¢ 0.24+0.042
PHF 18.78+4.52¢ 207.72+18.34% 0.26+0.09
PHFG 19.324+4.19¢ 190.46 + 16.932b¢ 0.23+0.07%
1) See <Table 1>.

2) Mean £+ SD(n=10)

3) Values with different alphabet within the column are significantly different at a=0.05 by Duncan’s multiple range test
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<Table 4> Organ weight of rats fed the experimental diets for 6 weeks
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Sgot 498 Fol

(unit:g)
Heart Kidney Spleen - Lung

N 11.30+1.85223) 1.37+0.12% 2714012 0.83 £0.062¢ 2.12+0.35%

NG 1024+ 1.60b 1.334£0.06% 2444026 0.684£0.09° 1.80+0.07°

AHF 13.30+0.64 1.45+0.207 2.81+0.132 0.92+0.032 2.63+0.63
AHFG 9.714+1.08" 1.1940.12b 2.37+0.24¢ 0.76 +0.06%¢ 1.81+0.28°
PHF 1075+ 1.842 1.24+0.10% 2.71+£0.23% 0.79 +0.05%¢ 2.46+0.192
PHFG 10.51 £0.94 1.23+0.09° 2.53+0.274¢ 0.72+0.19% 201+0.182

1) See <Table 1>.

2) Mean+SD(n=10)

3) Values with different alphabet within the column are significantly different at a=0.05 by Duncan’s multiple range test
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<Table 5> Serum Triglyceride, Total lipid and VLDL contents of rats fed the experimental diets for 6 weeks

(unit: mg/dl)

N 109.20+ 18.742)2b3) 306.40+ 16.38% 21.84+4.25%

NG 8640+21.75° 268.00+39.065 17.28+6.52b

AHF 124.20+8.922 344.80+23.382 24.84+7.582

AHFG 61.40+14.9% 304.20+22.082 12.28 +4.56b°
PHF 63.20+5.35 270.20435.243bc 12.64+4.95%

PHFG 40.80+10.35° 247.00+19.02¢ 8.16+1.99°

1) See <Table 1>.

2) Mean +SD(n=10)

3) Values with different alphabet within the column are significantly different at a=0.05 by Duncan’s multiple range test
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<Table 6> Serum Total cholesterol, HDL- LDL- Cholesterol and Al Concentrations of rats fed the
experimental diets for 6 weeks

N 67.40+£9.289bc3) 21204 1.92% 30.60+11.84%
NG 63.00£3.53¢ 29.60+5.122 24.80+4.14b 1.1240.04b
AHF 92.80+8.58? 19.20+4.86¢ 47.80+4.652 3.8340.03
AHFG 85.60+3.3630 25.8041.92b¢ 37.20+ 74920 2.31+0.09%
PHF 77.80+7.482be 27.80+4.86% 4500+5.528 1.79+0.08>
PHFG 70.80+7.592b¢ 29.00+2.732 35.40+ 13.90% 1.4410.07°
1) See <Table 1>.

2) Mean+ SD(n=10)

3) Values with different alphabet within the column are significantly different at a=0.05 by Duncan’s multiple range test
4) Al:Atherogenic Index=(total cholesterol-HDL-C/HDL-C)
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<Table 7> Serum glutamate pyruvate transminase(GPT), glutamate oxaloacetate transminase(GOT) and

Lactate dehydrogenasr(LDHase) in contents of rats fed the experimental diets for 6 weeks (unit: UL)
GOT “LDH '

33.80+5.162be3) 69.20+7.56° 156.00+22.23b

NG 26.40+3.64° 56.20+6.83b 153.00+11.04b

AHF 51.40+9.812 78.40+4.212 246.20+14.66*

AHFG 34.60£4.39% 53.40+8.26% 119.60+19.93¢

PHF 41.80+£9.20% 66.20+3.89 149.60+13.102b

PHFG 31.00+4.00° 534044212 130.80+13.59%

1) See <Table 1>.

2) Mean+SD(n=10)

3) Values with different alphabet within the column are significantly different at a=0.05 by Duncan’s multiple range test
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