BAdges: « RESZSIE Vol 48 No. 6 441~449 1995

& X

KEZ Y T2 FBEFE L U7 REFD
7 v MEERFHCRZIZE

XK X T &, FH #HEF, LPE OB+ ¥ &

* Fv /4 BRRESHES 2 BT
** RERFSLAZRESIS ALY bER

ﬁ\**

Effect of Vinegar Made from Soybean Oligosaccharides
on Lipid Metabolism in Rat
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The effect of vinegar, made from soybean oligosaccharides, on lipid metabolism was investigated in rats
fed a cholesterol-free 2525 casein basal diet. The saccharides in this vinegar were mainly composed of
manmninotriose. The experimental diet was prepared by the addition of 15% {w/w) powdered vinegar (SOV,
soybean oligosaccharide vinegar), to the basal diet. This SOV diet contained approximately 3.3% oligosac-
charides and 1.9%; acetic acid. Serum cholesterol (VLDL+LDL} and triacylglycerol levels were significantly
lower in the SOV diet group than in the control group. These differences were found for 2-5 weeks or at 4th
week, respectively, for serum cholesterol and triacyiglycerol. The liver cholesterol content was also
significantly lower in rats fed the SOV diet, but there was no change in total bile acid excretion into the feces.
In all groups, a strong positive correlation was observed between the liver cholesterol content and the serum
VLDL+LDL cholesterol Ievel at a 5 week period. No relationship was found between the cecal short-chain
fatty acids (SCFA) and liver cholesterol content, and there was no correlation between the cecal SCFA
content and the serum VLDL+LDL cholesterol level. These results suggest that SOV exerts some beneficial
effect on lipid metabolism.
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Table 2. Components of the standard diet.
Constituent Content (%)
Casein 25.0
Corn oil 5.0
Salt mixture* 4.0
Vitamin mixture®* , 1.0
Choline bitartrate 0.2
Sucrose 64.8

* Prepared according to AIN-76™ prescription (/.
Nuetr, 107, 1340 (1977)).

Table 1. Components of test substances (%).

Substances
Components Maltodextrin® "
) : ) <) e
WCoiisal SOV Vinegar® EXT FO
Maltodextrin 100.0 55.2 86.7 64.5 64.4
Total sugar? — 20.6 — 34.3 34.6
Acetic acid = 12.5 12.2 0.3 —
Others — 2.7 1.1 0.9 1.0

» Powdered maltodextrin. ® Powdered vinegar made from soybean oligosaccharides. @ Powdered vinegar
made from ethanol. ® Powdered extract of soybean oligosaccharide vinegar deacidified by electrodialysis.
¢ Powdered fructooligosaccharides. © Measured by the phenol-sulfuric acid method.'®

























