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Antihyperlipidemic Effects of Fried Beancurd
Containing Powdered Green Tea in Rats
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Abstract Effect of fried beancurd containing powered green tea on the serum lipid metabolism in rats were
investigated. HPLC analysis of green tea-fried beancurd showed that epigallocatechin, epicatechin, epicatechin gallate
and epigallocatechin gallate were intact without degradation during manufacturing process. Serum HDL-cholesterol,
LDL-cholesterol, triglyceride and glucose concentrations were measured in rats fed experimental diet containing green
tea-fried beancurd. Serum LDL-cholesterol contents and blood glucose were significantly decreased with treatment of

green tea-fried beancurd comparing to control.
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Fig. 1. Scheme of catechin isolation from fried beancurd
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Fig. 2. HPLC chromatogram of catechin from powdered
green tea.

EGC : epigallocatechin

EC : epicatechin

EGCG : epigallocatechin gallate
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Fig. 3. HPLC chromatogram of catechin from fried
beancurd containing powdered green tea.
EGC : epigallocatechin
EC : epicatechin
EGCG : epigallocatechin gallate
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Fig. 4. Effects of green tea-fried beancurd on the body
weight of rat fed experimental diet for 8 weeks.
Group 1 : control
Group 2 : green tea component 0.1%
Group 3 : green tea component 0.3%
Group 4 : green tea component 0.5%
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Fig. 5. Effects of green tea-fried beancurd on the level of
cholesterols in serum of rat fed experimental diet for 8
weeks.
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Table 1. Effects of green tea-fried beancurd on the
glucose concentration of rat fed experimental diet for 8
weeks.

Group 1 2 3 4
Glucose ,
2413+ * * +
(mg/dl) 3+18( 239410 | 235+19 | 214419
Group 1 : control
Group 2 : green tea component 0.1%
Group 3 : green tea component 0.3%
Group 4 : green tea component 0.5%
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