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ABSTRACT

The study was accomphished to know the effects of garlic on body weight, and serum lipid, protein and
glucose in male rats. , _

The rats applied in this study were Sprague —Dawley strain of 42. In addition to basal diet, they were
fed together raw garlic juice or ethanol garlic extract with 2.5% cholesterol solution solved by corn oil for
8 weeks respectively.

These results were as follows.

1. The growth rate and efficiency ratio appeared to be more increased in ethanol garlic extract groups

than in raw garlic juice groups.

2. The content of serum total cholesterol appeared to be the most decreased in 0.4mi ethanol garlic ex-

fract group.

3. The level of serum HDL —cholesterol had a tendency to be increased in all garlic groups.

4. Albumin /Globulin ratio appeared to be more decreased in raw garlic juice groups than in ethanol gar-

lic extract groups.

5. The level of serum glucose appeared to be more decreased in ethanol garhc extract groups than in

raw garlic juice groups.

Therefore we think that garlic is able to have an effect on atherosclerosis and diabetes.
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Table 1. The composition of experimental diets

Material Group Normal Control A B C D
Basal diet(g/day)? 20 20 20 20 20 20
2.5% Cholesterol

Raw garlic juice (m!/ 2day)

Ethanol extract of
garlic(ml/2day)

0.2 0.4
0.2 0.4

a) Basal diet : shin chon rat food co.
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Table 2. The effect of garlic.on body weight gain, food intake and food efficiency ratio(FER)
(g)
Body weight Food intake FER
Group —
Initial (A) Final Gain (B) B/A (C) B/C C/B
Nor 90.00 + 2.56 295.00 + 12.35 205.00 + 10.23 2.28 1071.25 0.191 523
Con 95.00 + 10.80  275.00 = 7.07 180.00 + 4.08 1.89 926.11 0.194  5.15
A 111.25 + 7.40”  353.75 + 30.08”  242.50 + 12.88" 2.18 1094.12 0.222  4.51
B 128.33 + 7.45Y  377.50 & 36.60®  247.17 +33.34" 1.94 1199.07 0.206 4.81
C 100.00 + 4.47%  322.00 £ 41.55¥  222.00 + 41.06” 2.22 1093.82 0.203  4.93
D 92,50 + 5.59”  331.25 £48.01®  238.75 + 45.65” 2.58 934.00 0.256  3.91

Nor : Normal,

Con : Control

a) Mean + SD

b) Significant difference from control group (p<0.05)

c) Significant difference between A and B {p<0.05)
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Table 3. The effect of garlic on organ weights of rats
(g)
Group Liver Kidery Brain Testicle
Nor 9.30 + 0.86(0.032)¢ 1.80 + 0.17(0.0061) 1.56 + 0.24(0.0053) 2.79 + 0.15(0.0095)
Con 9.47 + 0.89(0.034) 1.97 + 0.29(0.0072) 1.62 + 0.06(0.0059) 2.87 + 0.37(0.0104) -
A 9.20 + 1.07(0.026) 2.36 + 0.33(0.0066) 9 1.50 + 0.19(0.0042)¢ 2.94 + 0.22(0.0083)"
B 981 + 1.33(0.026) 2.40 + 0.26(0.0064)%  1.82 + 0.12(0.0048) 3.32 + 0.31(0.0088)"
C 9.62 + 1.65(0.030) 2.13 + 0.41(0.0066) 1.72 + 0.15(0.0053)  3.07 x 0.28(0.0095)
D 8.83 + 1.18(0.027) 2.06 + 0.51(0.0062) 1.74 + 0.09(0.0053)® 3.10 = 0.32(0.0093)
a) Mean + SD

b) Significant difference from control group {p<0.05)
c) Significant difference between A and B (p<0.05)

d) Numberic of parenthesis is organ weight per1g of body weight.
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Table 4. The effects of garlic on serum total cholesterol and HDL-cholesterol of rats

(mg/100ml)
Cholesterol
Group - B/A
Total HDL-(A) LDL-,VLDL-(B)  Total/HDL
Nor 130.86 = 7.86 18.00 + 4.25 52.86 1.71 2.94
Con 139.24 + 10.28% 14.00 + 3.27 125.24 9.95 8.95
A 170.43 = 5.52°¢ 28.40 + 8.33% 142.03 5.99 5.00
B 220.95 + 12.37" 36.33 +10.8" 184.62 6.08 5.08
C 177.03 + 16.26" 28.00 + 9.38" 149.03 6.32 5.32
D 116.00 + 3.82% 28.73 + 8.71™ 87.27 4.04 3.04
a) Mean + SD
b) Significant difference from control group (p<0.05)
c) Significant difference between A and B (p<0.05)
Table 5. The effects of garlic on serum triglyceride(TG), phospholipid(PL) of rats
| (mg/100mt)
Group TG PL T-chol T-chol/PL
Nor 30.00 £ 5.73 61.52 + 3.26 30.86 + 7.87 0.50
Con 47.67 + 10.84” 75.39 + 13.72 139.24 + 10.28 1.85
A 45.33 = 15.00 7253 + 6.63° 170.43 + 5,52 2.35
B 51.27 + 10.98 89. 3 £ 7.50" 220.95 + 12.37" 2.47
C 47.22 + 11.77 70.25 + 7.74 177.03 = 16.26" 2.52
D 49.17 £ 19.49 69.49 = 7.47 166.00 £ 3.82” 2.39
a) Mean + SD

b) Significant difference from control group {(p<0.05)
c) Significant difference between A and B (p<0.05)



Vol.8,No.2(1991)

Table 6. The effects of garlic on serum total protein, albumin, and globulin of rats

b5 (Allium sativum L.)o] EFH 26 &8 Foigt 3170 €A A v|xj= 95 7

(mg/100mi)
Group Total protein Albumin Globulin A/G
Nor 7.41 + 0.25 4.81 + 0.23 2.60 + 0.46 1.85
Con 6.67 + 0.43 4.22 + 0.36 2.45 + 0.25 1.72
A 6.01 + 0.02% 3.22 + 0.25* 2.79 + 0.24 1.15
B 6.26 + 0.26 3.59 + 0.32" 2.67 + 0.45 1.34
C 6.08 + 0.19" 3.65 + 0.59 243 + 0.52 1.50
D 6.17 + 0.27" 3.87 + 0.22 2.30 + 0.33 1.68
a) Mean + SD

b) Significant difference from control group (p<0.05)
c) Significant difference between A and B (p{0.05)
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Table 7. The effect of garlic on serum glucose of rats.

—
—
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