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Abstract:

Several Thai spices/dietary ingredients were previously demonstrated the hypocholesterolemic
effects. These studies were mostly conducted in animal models in which the mechanisms of action
were not yet well established. Therefore, the present study was aimed to investigate the potential
mechanism of hypocholesterolemic action of twelve selected plants (Hibiscus sabdariffa L., Moringa
oleifera Lam., Cucurbita moschata Duchesne, Ananas comosus (L.) Merr., Zingiber officinale, Morus
alba L., Camellia sinensis (L.) Kuntze, Piper nigrum L., Alpinia galanga (L.) Willd., Curcuma zedoaria

Rose, Bacopa monnieri (L.) Wettst., and Piper retrofractum Vahl.) widely used as spices and

ingredients in various types of Thai food. The extract of P. nigrum at 100 LLg/ml was found to be
the most effective agent as cholesterol uptake inhibitor whereas that of A. galanga and C. zedoaria
effectively inhibited pancreatic lipase activity with 1C5, 8.99+3.41 and 12.36+1.23 [lg/mli,
respectively. The potency of extracts from M. oleifera, H. sabdariffa, and C. moschata at 100 Jlg/ml
were similarly to 0.4 Llg/ml pravastatin to inhibit HMG-CoA reductase and possibly reduce
cholesterol biosynthesis. This study also demonstrated that several of the tested plants possessed
multiple sites of action that were possibly responsible for their cholesterol lowering effect in the in
vivo model. Black pepper extract was selected to further investigate in the comparison with its
standard compound, piperine. The result showed that piperine was likely to be the active substance
of black pepper extract as an inhibitor of cholesterol uptake. The extract and piperine did not affect
the physicochemical properties of lipid micelles but might share the same site of action as
ezetimibe. They could enhance the inhibitory activity of ezetimibe against cholesterol uptake. Thus,

their consumption could lower therapeutic dose of ezetimibe.

Keywords: cholesterol; pancreatic lipase; HMG-CoA reductase; Thai spices; herb

MRG5180254 1



swalasan1s: MRG5180254

P2 £ =S 6 o v &
ﬁi’)‘[ﬂ‘ix‘]ﬂ’li: qma@mig}@sﬁﬂmaam 83887 aamqlu"l,ws"lw EISL%L"]JSGG’]VL&LW’]ZLR N}

o Ao

PaWNIVY: NA.QT.UUNAN AULNDITAL

ATMLARTAIRAT URIANLIREULIAT a.ﬁmﬂaﬂ
E-mail Address : nanteetipl@nu.ac.th
szazaitasinis: 2 1

UNAALa

A A a A AA v A a Aa LA £6
wwmgﬂwﬂm%mmu@ lagamnzneninmsitiduaimvienlasng  AITeuNLINTgntin
o A o o ! | & =< o & A £
MI8a3zAUlALRRLADTOA bLRaA L6 IcﬂmlagamulmyLﬂuﬂﬁﬂﬂwﬂuammaaa F9na bnnnseengnd
A , Ao ° = o o o & Av A= A A =)
YAINTLREBHEI LN NIIFNMTAN B UATT a9t lassanuwdsanisliihwanenazdnenna lnnisaan
Qg { (=4 v Qs =9 v 1 g =) 1 le v 1 >
ananduldldvesansanannayulnilng 12 olia ldun nezdey 29 91 2ludes wileu dluzia

W%ﬂv[,“(lﬂ(ﬂo"l AU 11 Wnnas EERE LATWIND NE‘m'ﬁ“ﬂ@’lEla\‘iW‘U’hﬁﬁiﬁfT@ﬁﬂﬂW%ﬂvLVlElﬁ’]ﬁﬂ’l']mfﬁ&l“fl’u

6

100 pg/ml Fgnidngalumsdusimailansaeseadiosddn ldinizides dHuasanaandy uas
2U8 08 NNTIUEINITINNUVB R krianaLdan  (pancreatic lipase) @ lasiien 1Cs 1Tu

8.99+3.41 WAz 12.36+1.23 [lg/ml aA&GL M138naNluazIa aannIzidnuuaziduinnas finna

N2 100 LLg/ml ﬁqw%{lumiﬂ'ﬁ.lgo HMG-CoA reductase l@alnatfinsfiuen pravastatin 71 0.4 LLg/ml
Fsanionadinademssusmisasilaamaaseald nammeassfila uaasliifuitiowans
shafinalnmysangns lananoms Faoradudnatunofiginalunissaszaulaasaasonln
gainasadld  mIEnwdenn  laviminaseusanaanwin lngdudTouiisunuasuiasgiu
piperine  WAMINAREIWLAN  piperine  p1aazidusnseangnivaswininsdlumssugemah
Tawaataasaadiiasd uazansitifinadomaasunyssdnsmenmemannaas lipid micelles uiana
paNqNIN QeInuen  ezetimibe wazmilEmsanansnlnadiuss  piperine  sWIOLESNNIAL

ezetimibe 16 H1ANTLTIIUNY ezetimibe 39971 TILAAVUIAAMNADINIIANTLTLSI be

ANAN TALaRLAaI08 LauLTNINNAUda LAIaINd Ny mgﬂm

MRG5180254 2



	1.pdf
	2.pdf
	3.pdf



