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Yueh Chen and Joan A. Yuhas (1986) Effects of pectin on weight, food intake, 
and total serum cholesterol in adult mice. Bull. Inst. Zool., Academia Sinica 25( 1) : 
7-11. Dietary fiber is classified to insoluble fiber and water-soluble fiber. Pectin is 
a type of water-soluble fiber that might exert distinct hypocholesterolemic effects. 
Fifteen adult male mice were divided to three groups and fed three levels of dietary 
pectin (2%', 5%, and 10%,), respectively, for four weeks. 

The results were: (1) a slightly higher intake of pectin (5%) is related to a 
trend of decreased average food consumption and energy intake; (2) higher pectin 
intake were associated with lower mean total serum cholesterol levels. 

Coronary heart disease is a leading 
cause of death in western countries. There 
are many risk factors for the disease, includ­
ing elevated total serum cholesterol level and 
obesity. Much research is being conducted to 
investigate ways to control these risk factors, 
such as modification of the diet. One element 
of the diet under study is dietary fiber. 

Pectin is a type of water-soluble fibers. 
Chemically, it is a polymer of galacturonic 
acid with esterification of the uronic acid 
with methyl or acetyl groups (Cummings, 
1976). Pectin can be dissolved in water to 
form a gel, has considerable water holding 
capacity, and especially, it appears to decrease 
lipid absorption and affect cholesterol meta­
bolism by binding bile salts in the intestine 
of animals or human (Anderson & Chen, 
1979). These effects may contribute to a 
reduction of total serum cholesterol level, and 
thus may lower the risk of coronary heart 
disease. Citrus fruits are particularly high in 
pectin, although this may represent primarily 
the pectin from the white portion of citrus 
peel rather than the substance of the fruit 

itself. Also, squash and carrots are vegetable 
sources very high in pectin (Kuske, 1983). 

Along with physiochemical properties of 
pectin, both the amount and the length of 
time of dietary pectin consumed are infiuen tial 
factors in lowering total serum cholesterol. 
However, the level of dietary pectin that has 
the greatest efficiency in lowering total serum 
cholesterol levels is still uncertain. The 
purpose of this study is to investigate if there 
is the same effect of dietary pectin on total 
serum cholesterol concentration on mice as 
in rats and to compare the effects of different 
levels of dietary pectin on reducing the total 
serum cholesterol. The following issues were 
addressed in this study: 

( 1) Will the total serum cholesterol 
level decrease progressively with increasing 
level of pectin in the diet? 

( 2) Are the effects of pectin on serum 
cholesterol level maintained over time? 

( 3) Are kilocalorie consumption and 
mass of food consumption affected by in­
creasing levels of pectin in the diet? 

( 4) Is body weight affected by increas­
ing levels of pectin in the diet? 
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