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 Public dietary recommendations argued the intake of nutrients with low 

total fat specifically cholesterol, saturated fat and trans fat-intake 

 Saturated fat intake is linked with risk of the accelerated development of 

artery disease and mortality from heart attack and stroke

 Dairy fat consumption was thought to cause cardiovascular diseases 

because of the increase of saturated fats specifically cholesterol

 Individual fatty acids were mostly saturated, with the exception of stearic 

and some short-chain fatty acids, which raise LDL significantly

 Bovine milk contains about 33 g total lipid (fat) per liter

 Triacylglycerols account for about 95% of the lipid fraction

 Other milk lipids are diacylglycerol (2%), cholesterol (0.5%), 

phospholipids (1%) and free fatty acids (0.5% of total milk lipids)
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 Plant sterols reduce serum cholesterol, mainly LDL cholesterol, by inhibiting 

cholesterol absorption in the small intestine

 Plant sterols displace cholesterol in the micelles in the intestinal lumen, thus 

inhibiting the absorption of both dietary and biliary cholesterol

 They are structurally similar to cholesterol, differing only in the side chain 

substitution

 Plant stanols are saturated derivatives of sterols. They are almost unabsorbable and 

therefore can be considered as a safe dietary treatment for hypercholesterolaemia
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Moringa olifera
Baisedosterol
Methylate cholesterol
Campesterol
Stigmasterol
Egastesterol
Clerosterol
B-Sistesterol
Etc..



Moringa olifera (Horseradish, Drumstick)



Moringa olifera Distribution



Study Design & Methodology

Group 1: 

Moringa + Food

Group 2: 

Moringa + Food + Bovine 

Fat

Group 3: 

Food + Bovine Fat

Group 4: 

Food

Rats were housed for 45 days and weighed daily

then blood samples were collected for different biochemical assays 

including cholesterol



Summary of Results



Total weight of rats at the end of the experiment (45 d)



Weight of heart of rats at the end of the experiment (45 d)



Weight of kidney of rats at the end of the experiment (45 d)



Weight of liver and spleen of rats at the end of the experiment 

(45 d)



Cholesterol content (mgdl-1) of serum samples of rats at the 

end of the experiment (45 d)



Creatinine content (mgdl-1) of serum samples of rats at the end of 

the experiment (45 d)



Triglycerides content (mgdl-1) of serum samples of rats at the 

end of the experiment (45 d)



Bilirubin content (mgdl-1) of serum samples of rats at the end 

of the experiment (45 d)



Conclusions

 Rats fed fat-rich food had increased total weight, heart,

and kidney compared with other groups

 Serum content of cholesterol, bilirubin, creatinine, and

triglycerides of serum samples of rats fed fat-rich food were

significantly greater than control and Moringa-fed rats

 Rats fed Moringa mixed with feed either alone or mixed

with fat had similar content of cholesterol, bilirubin,

creatinine, and triglycerides to control




