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Table 1 Diet composition

Ingredien ntrol

(e(jk;i ent ACI(I)\I;??M Cacao Lard
corn starch 465.7 355.7  355.7
gelatinized corn starch 155 155 155
sucrose 100 100 100
cellulose powder 50 — —
casein 140 140 140
soybean oil 40 40 40
cacao butter - 160 -
pork lard — — 160
AIN-93M mineral mixture 35 35 35
AIN-93 vitamin mixture 10 10 10
L-cystine 1.8 1.8 1.8
choline 2.5 2.5 2.5
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Table2 Summary of soybean oil (control), cacao butter or pork lard digestibility in rats

Soybean oil

Parameter (Control) Cacao Lard p value
Final body weight, g 323+10 296+15 328+17 0.253
Food intake, g/day 20.1+0.7a 16.1+0.8b  17.2+0.8b 0.006
Food intake, kcal/day 72.3+2.5 74.0+£3.6 80.8£3.9 0.204
Liver weight, g 17.3+0.9 13.6+1.4 16.7£1.7 0.153
Fat tissue weight, g
Perirenal 7.53£0.63 7.17£0.81 9.44+0.81 0.105
Epididymal 4.2940.39 4.00+0.49 5.9240.73 0.058
Plasma
Total cholesterol, mmol/L 1.89+0.14 1.71+0.08 1.724+0.12 0.215
Triacylglycerides, mmol/L 0.22£0.03 0.34%0.08 0.40%0.09 0.512

Values represent mean =SEM. »=6. Within a row, values not sharing a common superscript

letter are significantly different at p <0.05.

Table 3 Hepatic and fecal lipids

Soybean oil

Parameter (Control) Cacao Lard p value
Liver

Total lipids, mg 865+105b 782+71b 1559+174a 0.001

Total cholesterol, mg 45.4+2.3b 42.6+£2.8b 68.1+£7.8a 0.009

Triacylglycerides, mg 323+64b 357+44b 654+139a 0.204

Feces

Total lipids, mg 473+ 34c 1012+99a 729+80b 0.001

Values represent mean +=SEM. n=6. Within
superscript letter are significantly different at
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Ingestion of cacao butter affects lipids metabolism
in rats fed a high-fat diet
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