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The Study of Fried Garlic Oil on Lipid Metabolism, Antioxidative
and Antithrombotic Properties in Hamsters
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Fried garlic oil samples were prepared from native Taiwanese garlic and analysed by
high performance liquid chromatography (HPLC). The content of organosulfur
compounds was the highest in the fried-blanched-garlic oil sample. The sample was
studied for its effects on lipid metabolism and antioxidant properties in hamsters with
diet-induced hyperlipidaemia. Hamsters (32) were randomly divided into control
(AIN-93M diet), low-fried-garlic oil diet (LG), medium-fried-garlic oil diet (MG) and
high-fried-garlic oil diet (HG). After eight weeks, blood, liver and fecal samples were
evaluated. Results revealed that the plasma and hepatic samples of the LG, MG and
HG group members had lower levels of total cholesterol, triglyceride and viscosity
than those of the control group. The excretion of fecal bile acids and neural sterols
was significantly higher than the baseline levels in all the garlic-oil-treated groups.
The garlic-oil-treated groups had significantly higher blood glutathione peroxidase
activity and lower number of liver lipid peroxides than the control group. In
conclusion, the consumption of fried garlic oil promoted lipid metabolism and exerted
antithrombotic antioxidative effects in hamsters.



