








Hepatic lipids: 

The hepatic triglyceride concentration of the Hijiki 

diet group was significantly lower than that of the con-

trol diet group (Table 8). The mean concentration of 

hepatic total cholesterol was lower in the Hijiki diet 

group than in the control group， although there was no 

significant difference 

Table 8. Hepatic lipids (mg/g Tissues) 

Control di巴t Hijiki diet 

Totallipid 74.31 :l: 10.14a 69.97 :l: 3.61a 

Total cholesterol 27.11土 4.31a 17.90土0.11b 

Triglyceride 32.14土 3.48a 23.27土1.62b

The values were express巴din means土SEof six rats. 

The different superscript letter signifies the presence of significant 

difference from the control group (p<0.05) 

Discussion 

Dietary fiber is an essential component to prevent 

abnormal metabolic syndromes， and various dietary 

fibers will contribute to the beneficial characteristics of 

the respective foods which contain them. As compo-

nents of Japanese daily meals， seaweeds such as Hijiki 

and green laver are very popular. Our study result 

showed that mice fed Hりiki，Sargassumルsiforme，
tended to have a reduced amount of adipose tissues 

compared to those fed a cellulose diet10). From this 

result， it is interesting to investigate whether the sea-

weeds may suppress obesity through their effects on 

lipid metabolism. As shown in the Table 4 of this 

study， the adipose tissues surrounding the intestine as 

well as the abdominal and epididymal adipose tissues 

tended to be smaller in the Hijiki diet group than in the 

control diet group. The concentration of triglycerides 

in the liver of the Hijiki diet group was significantly 

lower than that of the control diet group， and the total 

cholesterol showed a similar tendency (Table 8). 

The greater concentration of serum HDL-cholesterol 

in the Hij iki diet group than that in the co凶ひ1diet group 

seems to suggest an effect of the Hりikidiet to accelerate 

lipid metabolism (Table 7). However， the greater con-

centration oftotal cholesterol in blood (Table 7) indicates 

a greater conce附 ationof LDL-cholesterol in the H討iki

diet group than in the control diet group， and thus the 

ratio of the HDL-cholesterol to LDL-cholesterol in the 

H討ikidiet group seems to remain similar to that of the 

control diet group. 

The Hりikidiet has some characteristics as reducing 

the food intake and the body weight gain. That is， the 
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H討ikidiet is to lower food efficiency than the control 

diet (Table 2). 

Besides the above results， the H討ikidiet has other 

beneficial characteristics， such as high contents of cal-

cium and iron11， 12) and antitumor effects10， 13) ， in spite 

of the existence of arsenic in a high concentration in 

situ 14，15) ， although the arsenic in the Hijiki could easily 

be removed during the careful pre-cooking processes 
16，17，18) 
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要旨

Sprague-Dawley種の雄ラッ ト(3週令)に 5%ヒジキ食を与えて 13日間飼育し，血清および肝臓の脂質に

ついて分析した。

ヒジキ食群の血清HDL-cholesterol濃度は，セルロース食(対照)群と比べて有意に高く，肝臓triglycerides

濃度は有意に低かった。 血清triglycerides濃度，血清総cho1 estero 1濃度，血清glucose濃度，盲腸内容物中の short

chain fa町 acids濃度の各平均値は，ヒジキ食群において高値を示した。一方，肝臓totalcholesterol濃度は低値

を示した。

これらの結果から，脂質代謝に影響を及ぼす因子が， ヒジキ自体に固有の成分として存在することが示唆

された。
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血清HDL-コレステロール，肝臓トリグリセリド


