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Abstract

Effect of antioxidant of ginger (ZingiberOfficinale) on blood lipids of rats was studied. Forty adult male
albino rats weighing from 180 to 190 gwere divided into five groups each of them was eight rats. The
experiment was, the first one for three weeks and the second at six weeks.In the first period the normal confrol
group was fed on basal diet, while the other four groups were fed on hyperlipidemic diets supplemented with
0.5,1.5% and 1.5 dried ginger respectively. Results indicated that chemical composition values of ginger were
as follows: protein (9.0%) ,ash (7.0%), fiber (3.0%), fat (3.4%) and carbohydrates(67.9%), while total phonic
compounds (11.3+ 1.6 mg tannic acid / g dry mater ; total flavonoids (1.4+ 0.11 mg quercetin/g) and total
flavonols (1.1 & 0.09 mg /g quercetin dry mater). There were significant differences between organs weight and
also relative organs weight of rats (liver, kidney, spleen and heart) comparing with untreated group (G2).
Significant reduction in plasma levels of total lipids, triglycerides, total cholesterol, LDL-c and VLD-c of rats

fed on dried ginger as comparing with (G2).

Liver functions (AST, ALT and ALP activities) of rats which fed on ginger were improved as comparing
with (G2). Kidney functions results (Serum urea, urea, uric acid and creatinine) showed no significant

differences between (G2) and groups other of rats.
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Introduction

Keith Secett(2011)found that not only ginger is
considered one of the most popular of all the spices,
but also is the top of five antioxidant foods.
Numerous studies investigating gingers medicinal
properties have also shown that it was used for
treatment diabetes, cancer, inflammatory and
cardiovascular. Akhani et al,(2004) found that
ginger treatment significantly decreased both serum
cholesterol and triglycerides. In addition, ¥uhrman
and Avirma., (1998) reported that ginger decreased
LDL ¢,VLDL ¢ and triglyceride levels in APO
lipoprotein E  deficient mice. Furthermore,
Bhandari et al.,(2005) found that ethanolic extract
of ginger significantly veduced serum ° total
cholesterol and triglycerides and increased thé
HDL _c levels in the experenental animals.

Ajith et al, (2007) found that ginger extract
significantly protected the elevation of serum
creatinine and urea level.

The objective of this is to study the effect of different
levels of ginger intake on hyper lipidemi crats.

Materials and Methods

Materials:

This study was carried out using ginger
(Zingiberofficinals rose). Ginger was obtained from
local-market, Cairo, Egypt.

Chemical analysis: :

Moisture, protein, fat, ash, carbohydrate and
crude fiber of ginger were determined according to
the method described by AQAC, (2000). Also,
phenolic contents of ginger extracts were determined
according to the method of Wolf et al. (2003), while
total flavonoids and total flavones were determined
according to Ordonez et al,, (2006) and Kumaran
and Karunakaran, (2007), respectively.

Biological experiment of hyperlipidemic rats:
A) Animals: :

‘Forty adult male albino rats (Sprague Dailey
Strain) weighing (180 — 190 g) were obtained from
Institute of Nuirition, Cairo, Egypt.

B) Experimental design:

The rats were divided into five groups each of 8

rats.
The experiment was carried out in two periods, the
first one for three weeks and the second was for six
weeks. In the first period, the normal control group
was fed on basal diet, while the other groups fed on
hyper lipidemic diet.

Animals were divided into 5 homogenous groups
(8) rats as follows:
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