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The effect of proteins of animal or plant on blood and liver lipids of rats 
fed high fat diet containing either olive oil or egoma oil.: a comparison 

of relationship of protein and fatty acid on lipid pro le.
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Abstract
Aim：The effect of reciprocal relation of protein and lipid pro le on liver and blood in high fat diet (HFD) 
is not clear yet. The aim of this study is to investigate about the effect of proteins contained either n-9 fatty 
acid or n-3 fatty acid of high fat diet on liver and blood.
Method：Sprague-Dawley rats were fed experimental diets with either protein of casein or soy protein 
containing either olive oil (n-9) or egoma oil (n-3) each for 15 weeks. The diet of HFD and Normal were 
set in individual oil group. The rats of each group were given same amount of calories a day during the 
experiment. This animal experiment was approved by the institutional committee.
Result：The result of blood showed that total cholesterol (T-cho) was in uenced depend on the quality of 
fatty acid rather than protein; egoma oil affected to keep lower of T-cho than olive oil. The same combination 
of protein and fatty acid showed that there was no difference between HFD and normal diet on triglyceride 
(TG) and T-cho. Blood sugar and HDL-cholesterol were not seen any effect of proteins in each group.
In liver, the combination of casein and olive oil showed higher signi cantly than soy protein and egoma oil 
as blood.
Conclusion：When rats were fed the same amount of energy a day, the combination of casein and olive oil 
showed higher TG and T-cho in liver and blood significantly than soy protein and egoma oil. This study 
suggests that it is important to select quality of protein and fatty acid to protect metabolic syndrome and 
obesity.


