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MFFER R OBEE (332) : Combined effects of different food factors affecting lipid metabolism
were evaluated using rats as experimental animals.(DLow dietary levels of fish oil
enhanced physiological activity of sesamin to increase hepatic fatty acid oxidation.®
Dietary sesamin and « -lipoic acid reduced hepatic lipogenesis in an additive fashion.
However, a-lipoic acid antagonized the stimulating effect of sesamin of fatty acid oxidation
through reductions in t carnitine concentration in the liver.®Dietary sesamin and soybean
phospholipid reduced hepatic lipogenesis in an additive fashion. Moreover, soybean
phospholipid enhanced the stimulating effect of sesamin of fatty acid oxidation through the
increase in carnitine concentration in the liver.
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