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“response factor” ICIAKZLEINH - HDO T, FHIEBI>WTORMEF{THA
Mo tz, '
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HRELEE
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Fig. LIZRTLEIC, FrESV—-HRI0T 7574 —12&->T, ZHOB
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TH - kb, 1200CTIRA0%LLE, 150°CTIRTO%LL EAVSHES 11.200°C Tl 6 RS T
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T L, EHOREMENSVEEBLCHO L OEREIZS 1 - 1ohY, Sfnishs
D&, CHOLOADEEIDBILCHOLOABOEERZVL LI TH -1,
Z ORI, EEOBILACHO LBILOG & LA LEEHLTVWA, L
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SHEILCHO LAROEEICHET S L8RL TS,
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RTBTETH 5,

E M
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Fig. 1. Gas-Chromatographic Patterns of Oxidized Cholesteral Standards {A) and the Polar
Fraction Rich in Oxidized Cholesterol (B).

Cholesterol was heated at 150°C for 24 hr. Peaks: 1, 7a-hydroxycholesterol; 2, cholesterol;
3: 7B-hydroxycholesterol; 4, 5B-epoxycholesterol; 5, Sa-epoxycholesterol; 6, 22(5)-

hydroxycholesterol; 7, 22(R)-hydroxycholesterol; 8, 20¢-hydroxycholesterol; 9
cholestanetriol; 10, 7-ketocholesterol; 11, 25-hydroxycholesterol.

Cholesterol remaining (%)

(mg/mg cholesterol)

Oxidized cholesterol formed

Heating time (hr)

Fig. 2. Time course of cholestero] remaining (A) and oxidized cholestercl
production (B} during heating in different triglyceride vehicles ar 100°C for
24 br in an electric oven. Triglyceride vechicles were: x, cholesterol alone;
o, ristearin; @, beef tallow; O, triolein; M, soybean oil; A, safflower oil;
A, linseed oil; ¢, sardine oil.
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Fig. 3. Lymphatic absorption of cholesterol and various oxidized cholesterols.
Data are presented as meanst SE for 5 rats in each group. Values not sharing a
common letter are significantly different at P < 0.03.

Table 1. Composition of Emulsion Used for Measuring
Absorption of Oxidized Cholesterol

Ingredients Amounts (mg/3 mi)
Sodium taurocholate 200
Fatty acid free albumin 50
Triolein 200
Cholesterol or 25

Oxidized cholesterol mixture

Emulsion was prepared by sonication prior to use.

Table 2. Contents of Oxidized Cholesterol in Dairy Products

Sterols
Sample Cholesterol  7B3-Hydroxy- Cholestane- 7-Keto-  Unknown*
cholesterol triol cholesterol
Butter (mg/100g) 211 1.4 6.0 - 5.0
Cheese (mg/100g) 67 1.5 1.3 0.5 4.9

Milk (mg/ml) 1.7 - . . ]

*Composed of more than 4 components
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