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The metabolism and toxicological effects of indigenous vegetables in Taiwan
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The aim of this study was to evaluate
the safety and the effect of Houttuynia
cordata thunb on rodents under the oxidized
frying oil-induced oxidative stress. The ora
LDsp test was used to evaluate the safety.
Thirty-five ICR mice fed with 0, 15,,75, 150
mg/kg body weight of Houttuynia cordata
thumb powder diet respectively for 3 days.
No significant changes in biochemistical
index and histopathology were found in all
groups. In the 28-day feeding study, 56
Sprague-Dawley rats fed with 0, 2, 5 %
Houttuynia cordata thunb powder diet and
15 % fresh oil or oxidized frying oil. Also, it
did not show any significant change on the
biochemical parameters. The polyphenol
content in plasma increased while feeding



Houttuynia cordata thunb. The apparent
absorption of polyphenol of Houttuynia
cordata thunb was about 92%. However, the
apparent absorption of polyphenol decreased
when fed with oxidized frying oil diet. In
addition, the polyphenol content decreased
in plasma and increased in feces while
feeding oxidized frying oil. The present
results show that administration of
Houttuynia cordata thunb powder did not
induce any toxic effect. The polyphenol in
Houttuynia cordata thunb could be easily
absorbed and metabolized. Oxidized frying
oil feeding would decrease the apparent
absorption of polyphenal.
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