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Several Thai spices/dietary ingredients were previously demonstrated the hypocholesterolemic
effects. These studies were mostly conducted in animal models in which the mechanisms of action
were not yet well established. Therefore, the present study was aimed to investigate the potential
mechanism of hypocholesterolemic action of twelve selected plants (Hibiscus sabdariffa L., Moringa
oleifera Lam., Cucurbita moschata Duchesne, Ananas comosus (L.) Merr., Zingiber officinale, Morus
alba L., Camellia sinensis (L.) Kuntze, Piper nigrum L., Alpinia galanga (L.) Willd., Curcuma zedoaria

Rose, Bacopa monnieri (L.) Wettst.,, and Piper retrofractum Vahl.) widely used as spices and

ingredients in various types of Thai food. The extract of P. nigrum at 100 Llg/ml was found to be

the most effective agent as cholesterol uptake inhibitor whereas that of A. galanga and C. zedoaria
effectively inhibited pancreatic lipase activity with ICs5y 8.99£3.41 and 12.36x1.23 |lg/ml,
respectively. The potency of extracts from M. oleifera, H. sabdariffa, and C. moschata at 100 Llg/mi

were similarly to 0.4 Lg/ml pravastatin to inhibit HMG-CoA reductase and pdééibly reduce
cholesterol biosynthesis. This study also demonstrated that several of the tested plants possessed
multiple sites of action that were possibly responsible for their cholesterol lowering effect in the in
vivo model. Black pepper extract was selected to further investigate in the comparison with its
standard compound, piperine. The result showed that piperine was likely to be the active substance
of black pepper extract as an inhibitor of cholesterol uptéke. The extract and piperine did not affect
the physicochemical properties of lipid micelles but might share the same site of action as
ezetimibe. They could enhance the inhibitory activity of ezetimibe against cholesterol uptake. Thus,

their con'sumption could lower therapeutic dose of ezetimibe.





