
脂肪酸組成の異なる3種のリン脂質及びその関連油脂の
ラット血清コレステロール上昇抑制効果の比較

ComparisonofHypocholesterolemicEffectamongThreePhospholipids

ContainingDifferentFattyAcidandtheRelatedOilsinRats
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Effectsofdietarysoybean-,eggyolk-andkrill-phospholipids,andsoybeanandsardineoil

onserumandlivercholesterolconcentrationswereinvestigatedusingweanlingratsfeda

hypercholesterolemicdietfor2weeks.Serumtotalcholesterolconcentrationsweresignificantly

lowerandtheratioofHDL-cholesteroltototalcholesterolwashigherinalltheexperimental

groupsthanthoseofthecontrolgroup(oliveoil).Livercholesterolandtriglycerideconcentrations

decreasedinalltheexperimentalgroups,especiallyinthephospholipidgroups・Theapparent

excretoryratiooffecaltodietarycholesterolgraduallyelevatedineveryphospholipidgroupwith

thelapseofexperimentalperiod,wherethevaluesofthesoybean-andeggyolk-phospholipid

groupswerehigherthanthatofthekrill-phospholipidgroup,andthoseofthesoybeanandsardine

oilgroupswerekeptatalowlevelthroughouttheexperimentalperiod.Thecontentsofcholoroform

methanol-solublephosphorusinfecestendedtoelevateasthecholesterolexcretionincreased.These

resultsindicatethanthedifferentmechanisminhypocholesterolemiceffectexistbetweenphospholipids

andpolyunsaturatedfattyacids,andthatthephospholipidscontainingalargeamountofhigher

polyunsaturatedfattyacidssuchaseicosapentaenoicacidprobablypreventthehypocholesterolemic

effect.
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