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Abstract

Project Code: MRG5380007

Project Title Effect of camellia oil consumption on oxidative stress, oxidized LDL-C and

inflammatory status in hyperlipidemic subjects
Investigator: Asst. Prof. Dr.Akkarach Bumrungpert, Asst. Prof. Dr. Patcharanee Pavadhgul,

Assoc. Prof. Dr. Ruchaneekorn Kalpravidh, Mahidol University
E-mail Address: abnutrition@yahoo.com
Project Period: 2 years

The objective of this study was to examine effects of camellia oil consumption on
oxidative stress, LDL-C oxidation and inflammatory markers in hyperlipidemic subjects. The
study design was a randomized, single-blind controlled trial. Subjects with hyperlipidemic (n =
50) were randomly divided into 2 groups. The treatment group (n = 25) was provided camellia-
oil enriched diet and the control group (n = 25) was provided diet cooked with soybean oil 3
meals/day for 8 weeks. Biomarkers of oxidative stress i.e. glutathione (GSH), malondialdehyde
(MDA), and LDL-C oxidation and inflammatory cytokines i.e. high sensitivity c-reactive protein

(hs-CRP), tumor necrosis factor (TNF)-0l, and interleukin (IL)-6 were assessed before and after

intervention. Camellia oil consumption significantly decreased MDA (11.2%; P < 0.001)
whereas GSH was not changed (P = 0.382) compared with the control group. Moreover,
camellia oil group demonstrated a statistically significant reduction of oxidized LDL-C (8.7%; P

< 0.001) compared with the control group. Furthermore, camellia oil consumption significantly

decreased hs-CRP (12.3%; P < 0.001) whereas TNF-0L and IL-6 were not different (P = 0.079;
P = 0.660, respectively) compared with the control group. In conclusion, these data indicate
that the consumption of camellia-oil enriched diet could decrease oxidative stress, LDL-C
oxidation and systemic inflammatory marker in hyperlipidemic subjects. Therefore, camellia oil

consumption may reduce the cardiovascular diseases risks.
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