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Regulation of lipid metabolism by polyphenols derived from non-edible part
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We identified epicatechin-(4b->6)-epicatechin-(2b->0->7, 4b->8)-catechin (EEC, a p
roanthocyanidin trimer) in the skin of the peanut (Arachis hypogaea L.). EEC showed more potent cholestero
I micelle-degrading activity than procyanidin Al (a dimer) in vitro. The hypercholesterolemia suppressing
effect of a peanut skin polyphenol on rats fed high-cholesterol diet in our preceding experiments might th
us have been due primarily to a micelle-degrading effect in the intestine. Then we showed peanut skin extr
acts reduces blood glucose levels in rats administered starch, sucrose or glucose. Then inhibition activit
ies of sugar digestion enzyme by proanthocyanidins from peanut skin were investigated and EEC inhibited al
pha-amylase activity in a dose-dependent manner, while (+)-catechin and procyanidin Al did not. These resu
Its indicate that procyanidins of different degrees of polymerization will different activities of cholest
erol micelle-degrading activity and sugar digestion enzyme.
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in vivo
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