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Experiment i~ Effects of Egg ingestion on Serum cholesterol
Serum cholceferol mg %
Subject — - — -
Age Control 2 hr. after 2 }h. after I\ext day
number
(Fasting) breakfast tunch (Fazting)
] 24 221 240 245 215
2 23 230 230 292 230
3 22 210 214 198 204
4 22 201 196 225 204
5 24 187 201 230 177
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Experiment 2:— Effects of High saturated fats ingestion on Serum cholesterol

Serum cholesterol mg %
Subject - - < ——
Age Control 2 hr. after 2 hr. after . Next day
number ; ;
(Fasting) | breakfast lunch - (Fasting)
6 22 192 : 209 217 250
7 22 207 ‘ 219 196 : 246
8 22 217 221 215 238
9 23 27 226 227 3 250
10 22 201 201 202 238

Experiment 3:— Eifects of Unsaturated iats ingestion on Serum cholesterol

Serum cholesterol mg %
Sublect Age | Control = 2hr. after 2 hr. after  Next day
number .
(Fasting) | breakfast lunch " (Fasting)
6 22 192 206 217 213
7 22 207 225 227 o233
8 22 217 192 188 204
9 23 217 244 233 240
10 22 201 ! 225 225 217

Total comparative degree of unsaturation of some common cooking oils.
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Abstract of the foregoing article

Effects of increased food supple-
nents of eggs, fats containing satura-

ted and unsaturated fatty acids in diets

of nomal young adults, on serum cho-
lesterol levels have been tried. The
types of diets used are designed to be
more natural, usually consumed by
Thai and available.

The results show slight increases
in serum cholesterol level after 3
eggs ingestion but readily come to
normal next morning. There are
delayed rise of serum cholesterol af-
tar increased fatty diets, but fats high
in saturated fatty acids caused more
rise of serum cholesterol than those
high in unsaturated fatty acids.

This experiment confirms modern

concepts cited elsewhere.
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