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Phenolic-rich palm fruit juice raises plasma HDL-Cconcentrations and improves antioxidant
status in Golden Syrian hamsters fed an atherogenubet
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Background - Consumption of phenolic compounds is reporteelxert a favourable effect on plasma lipids. Wensdw
previously that a phenolic-rich extract from palmiff inhibits liposomal oxidation and protects agsioxidation of
human erythrocytes.

Objective - To investigate the effects of consuming palnitfjuice (PFJ) on plasma lipids and antioxidantusteof
Golden Syrian hamsterMésocricetus auratyded a high-fat, high-cholesterol (1.5g/kg) attgawic diet.

Design- Male hamsters, 4-wk old, were assigned randdmfipur groups and fed the atherogenic digtlibitumfor 8
wk. The Control group was provided with water wtiiie three other groups were provided PFJ at 3rdiffedoses: 500,
1000, or 1500 mg gallic acid equivalents (GAE)/L.th& end of 8 wk, fasting plasma total cholestéfr@l), triglycerides
(TG), HDL-C and non-HDL-C concentrations were deferd. Plasma antioxidant capacity was measuredshigriric
reducing antioxidant power (FRAP).

Outcomes - Consumption of PFJ at the higher dose (1500GAdE/L) increased plasma TC, HDL-C and FRAP
significantly compared to Control and other treaibmroups. Plasma TG and non-HDL lipid levels werafiatted.

Control (n=12) 500 mg/L (n=11) 1000 mg/L (n=14) 15086/L (n=12)

TC (mmol/L) 4.15+ 0.58 4.00+ 0.9% 4.67+1.07 4.86+ 0.60
HDL-C (mmol/L) 3.28+ 0.53 3.17+0.77 3.80+ 0.82 3.98+ 0.47
FRAP (g Trolox equivalents/mL) 11.42+6.25 9.53+4.08 14.0616.62 18.94+11.42

(Values are meanss SD, values in the same row with different supépsciiffer significantly,P <0.05).

Conclusions- The consumption of PFJ containing 1500 mg GAKfhtigbutes to lowering the risk of heart disease by

increasing plasma HDL-C levels and improving antlart status. The effect of PFJ appears to be deskated and the

exact mechanism of action needs further evaluation.
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Background - Regular consumption of soy protein (SP) has beewsho significantly reduce plasma total choledtero
(TC) and triglycerides (TG). However, the potentiahtribution of isoflavones (ISO) associated wiik SP to its lipid
lowering effects remains unclear. The relative rezraents for SP and ISO are critical to the devekamnof more
palatable soy products that can deliver this hdadthefit.

Objectives - To enhance the palatability of soy by combining ithwdairy so that daily consumption of soy is more
readily achievable by consumers. To assess thveeimpact on plasma lipids of regular consumptidrsoy and soy/
dairy formulations.

Design -A double blinded randomised crossover interventia@a incorporating three 6-week long dietary pgg 35
volunteers with elevated TC (>5.5mM). The trial wasidned to compare cardiovascular benefits of g@aitity foods (S)
or soy/dairy combination foods (S/D) with that afiy foods (D). Intended daily nutrient intakesrfréoods on each diet
were 24g of SP + 80mg of ISO on the S diet, 12gath SP and dairy protein (DP) + 80mg of ISO on3ie diet and
24g of DP on the D diet.

Outcomes -ISO intakes on the S and S/D diets were lessdhéinipated (57 and 70mg/day respectively). TC wd$o4
lower (P <0.05) while subjects consumed S compared to DMastunaltered by the S/D diet, despite a highiy &0
intake. The S diet also tended to improve LDL, HDL di@& levels. Regression analysis revealed that xteneof TC
reduction was dependent on an individual's intakis@® (P <0.05).

Conclusions -Combining DP with SP has the potential to enhacsemer acceptability of soy products. However, soy
protein intakes exceeding 12g/day appear necegsaignificantly reduce TC. The magnitude of redutiis dependent
on the concomitant ISO intake.





