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ABSTRACT

It is known that onion increases antioxidative and antibiotic capacity, and decreases blood pressure and cholesterol levels.
The study was carried out to investigate whether ethanol extract of onion can enhance blood lipid profiles in hypercho-
lesterolemic patients. Fourty three hypercholesterolemic patients were randomly divided into 2 groups; 25 in controls and
18 in experimental group. The control group was offered to take placebo for 4 weeks (200 ml/day), and experimental
group was offered to consume ethanol extract of onion for 8 weeks (200 ml/day that corresponds to 500 g of onion) . There
were no differences in sex, age, body mass index (BMI) and educational levels between groups before treatment. After
8 weeks of onion extract consumption, plasma triglycerides level was significantly decreased in experimental group com-
pared to control (p <0.05). Total cholesterol level was tended to decrease in experimental group, but there was no sig-
nificant difference of change between control and experimerital group. The levels of plasma glucose and LDL-cholesterol
were not changed significantly after onion extract consumption. In summary, alcohol extract of onion may have a positive
effect on the lipid profiles of hypercholesterolemia patients through decreasing plasma triglyceride concentration. (Korean

J Nutr 2007; 40(3): 242~248)
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Table 1. General characteristics and anthropometric measure-
ments of subjects

Control Experimental
group group” p?
N=25 N=18
Age (yrs) 4822+ 524" 4543+ 590
Height (cm) 16386 + 9.09 163.38 + 7.05
Weight (kg) 69.84 + 10.35 68.11 £ 9.58 NS
BMI (kg/m?)* 2576+ 238 2547 £ 274
S.B.P (mmHg)” 12613 + 14.46  124.44 + 1591
D.B.P (mmHg)? 79.87 + 9.37 78.50 + 11.51
Gender (%) 1
Male 60.00 55.56 0.771
Educational level (%)
No school 0.0 0.0
Elementary 4.0 0.0
Middle school 12.0 1.1 0.744
High school 240 16.7
College 60.0 72.2

1) Experimental group is onion offered group

2) p from t-test, NS: Nof significant {(p <0.05)

3) Values are mean * SD, 4) BMI: Body mass index

5) S.B.P: Systolic blood pressure, 6) D.B.P: Diastolic blood pressure,
7) Chi-square test

£ Aslon, shd s HE o) Maks deER
274 (Paired ttes) & AA3le] fo4& 2SIk 4
of sispe] Aol YHAHEE (GLM) & AHg3te]
A shiet.
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Table 2. Changes of serum lipid profiles after onion extract consumption

Control group (N = 25)

Experimental group (N = 18) b

Baseline 4 weeks after Baseline 8 weeks after
Weight (k@) 69.84 = 10.35 68.98 & 11.65 68.11 £ 9.58 68.08 = 9.48 0.787
BMI (kg/m?) 2576+ 238 2561+ 305 2546 + 274 2412 = 2.65 0.662
S.B.P (mmHg) 12613 = 14.46 12552+ 11.24 124.44 = 1591 121.06 = 12.64 0214
D.B.P (mmHg) 7987 £+ 9.37 80.88 + 834 78.50 + 11.51 78.61 £ 10.51 0.171
Glucose (mg/dl) 98.61 = 19.20 9216 + 15.65 88.67 £ 11.18 87.22 + 13.65 0.404
TG (mg/dh® 174.20 + 118.98 195.60 £ 136.58 176.33 + 70.38 136.33 + 51.28"*” 0.004
T-Chol (mg/d)* 257.68 = 26.19 25820 £ 36.49 260.56 + 61.58 248.94 * 25.19 0.312
HDL-C (mg/di)” 5512+ 14.34 52.00 = 12.37% 54.89 + 11.25 55.44 + 11.21 0.048
LDL-C (mg/d)® 167.72 = 2592 167.08 £ 35.32 170.40 + 28.92 166.23 & 26.03 0.710
AST (lu/L)” 2684+ 650 26.12 + 10.00 27.56 + 10.82 26.67 = 20.89 0.963
ALT (U/L)® 28.36 = 1401 32.24 + 2101 28.78 = 15.55 25.94 + 24.86 0.214

1) p from GLM test between baseline and after in control and experimental, 2) *: p<0.05, **: p<0.01 by paired t-test
3) TG: Triglyceride, 4) T-Chol: Total Cholesterol, 5) HDL-C: HDL-Cholesterol, 6) LDL-C: LDL-Cholestero}

7) AST: Aspartic acid transaminase, 8) ALT: Alanine transaminase
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