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Effect of Nut Oil of Korean Pine from the Changbai Mountain on Serum and Visceral Lipids in Mice
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Abstract: In this study, we investigated the hypolipidemic effect of nut oil of Korean pine from the Changbai Mountain
on mice. When compared to negative control group (HF), the mice from the groups administrated with Korean pine nut oil
exhibited significant decreases in serum and visceral total cholesterol (TC) and triacylglycerol (TG), and serum low density
lipoprotein cholesterol (LDL-C) and a noticeable increase in serum high-density lipoprotein cholesterol (HDL-C). These
results showed that Korean pine nut oil could be potentially used as a valuable source of natural hypolipidemic agents.
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Fig.1  Serum lipid parameters in mice from each group
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Table2 Liver and kidney lipid parameters of mice
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FITCHE  1.68+005 3651009  1.6810.04°  1.98+0.13  346+0.11°
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