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ABSTRACT

BACKGROUND/OBJECTIVES: Different fatty acids exert different health benefits. This study
investigated the potential protective effects of perilla, olive, and safflower oils on high-fat
diet-induced obesity and colon inflammation.

MATERIALS/METHODS: Five-week old, C57BL/6] mice were assigned to 5 groups: low-fat diet
(LFD), high-fat diet (HFD) and high-fat diet supplemented with-perilla oil (HPO), olive oil
(HOO), and safflower oil (HSO). After 16 weeks of the experimental period, the mice were
sacrificed, and blood and tissues were collected. The serum was analyzed for obesity- and
inflammation-related biomarkers. Gene expression of the biomarkers in the liver, adipose
tissue, and colon tissue was analyzed. Micro-computed tomography (CT) analysis was
performed one week before sacrifice.

RESULTS: Treatment with all the three oils significantly improved obesity-induced increases
in body weight, liver weight, and epididymal fat weight as well as serum triglyceride and
leptin levels. Treatment with perilla oil (PO) and safflower oil (SO) increased adiponectin
levels. The micro-CT analysis revealed that PO and SO reduced abdominal fat volume
considerably. The mRNA expression of lipogenic genes was reduced in all the three oil-
supplemented groups and PO upregulated lipid oxidation in the liver. Supplementation of
oils improved macroscopic score, increased colon length, and decreased serum endotoxin
and proinflammatory cytokine levels in the colon. The abundance of Bifidobacteria was
increased and that of Enterobacteriaceae was reduced in the PO-supplemented group. All three
oils reduced proinflammatory cytokine levels, as indicated by the mRNA expression. In
addition, PO increased the expression of tight junction proteins.

CONCLUSIONS: Taken together, our data indicate that the three oils exert similar anti-obesity
effects. Interestingly, compared with olive oil and SO, PO provides better protection against
high-fat diet-induced colon inflammation, suggesting that PO consumption helps manage
inflammation-related diseases and provides omega-3 fatty acids needed by the body.
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INTRODUCTION

Since the past few decades, obesity and its related complications have globally been a topic
of great interest. Despite many measures being taken, the prevalence of obesity, mainly in
developing countries, continues to increase; it is estimated that by 2025, 18% of men and 21%
of women worldwide will be obese [1]. Fat overload in the adipose tissue leads to adipocyte
dysfunction, which may stimulate the development of different metabolic complications by
affecting glucose and lipid metabolism and increasing inflammatory responses [2]. Chronic
conditions such as diabetes, hypertension, cardiovascular diseases, and cancer are associated
with obesity, contributing to increases in morbidity and mortality rates and economic

burden [3]. The concept of meta-inflammation was introduced to explain the chronic low-
grade inflammatory response, which is considered crucial in stimulating obesity-related
complications. A characteristic feature of obesity-associated meta-inflammation is that

it causes chronic low-grade activation of the innate immune system, eventually affecting
metabolic homeostasis [4]. Adipose tissue is a major site of inflammatory responses initiated
by macrophage infiltration into the tissue and proinflammatory cytokine production.
Activation of the inflammatory nuclear factor kappa B (NF-kB) pathway by endotoxins such
as lipopolysaccharide (LPS) via membrane receptor Toll-like receptor 4 (TLR4) in fat cells is
among the suggested mechanisms that trigger obesity-associated inflammation [5]. Long-
term high-fat diet (HFD) consumption causes a microbial imbalance in the gut, creating
suitable conditions for the growth of gram-negative bacteria that produce LPS. This LPS can
translocate into the systemic circulation and initiate inflammatory responses. In addition,
dietary fat affects intestinal permeability by affecting intestinal tight junction proteins,
allowing more LPS to translocate into the blood [6]. The integrity of the gut barrier, which act
as a shield protecting the body from various pathogens and toxins, should be maintained so
that the intestine functions normally. Changes in dietary pattern and sedentary lifestyle are
the major factors contributing to obesity. Hence, including foods with health benefits in our
daily diet is the most effective way to maintain health.

Oils are an inevitable component of every cuisine, and oils used in different regions have
different fatty acid compositions based on their source, availability, and the processing
methods used [7]. Perilla oil (PO) is one of the major oils in Korean cuisine, and it is a
rich source of n-3 polyunsaturated fatty acids (PUFAs), particularly alpha-linolenic acid
(ALA). ALA acts as the precursor for the synthesis of eicosapentaenoic acid (EPA) and
docosahexaenoic acid (DHA), which are omega-3-fatty acids containing several health
benefits [8]. Olive oil (O0O), an inevitable component of the Mediterranean diet, is rich in
oleic acid, which is a monounsaturated fatty acid (MUFA) and is known to reduce the risk
of cardiovascular disease [9]. Safflower oil (SO) is another widely used cooking oil. Some
reports have shown that SO diet reduce fat mass compared to high-butter diet and increase
diet-induced thermogenesis compared to a lard diet [10].

Over the past decade, many studies have shown that the type of fatty acid consumed in high
concentration, the imbalance between saturated fatty acid (SFA) and unsaturated fatty acids
(USFA), and the ratio of omega-6/omega-3 fatty acids can affect susceptibility towards certain
diseases [11,12]. Though various types of oils are used in our daily life, studies comparing the
health effects of oils with different fatty acid compositions are few [13,14]. Therefore, based
on some previous studies that have reported that PO, OO, and SO have lipid-lowering effects,
this study aimed to investigate the effects of these three vegetable oils on HFD-induced
obesity and colon inflammation.
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MATERIALS AND METHODS

Diet and animals

Commercially available PO, OO, and SO were purchased from a local supermarket. Five-
week-old C57BL/6] mice were obtained from Chung-ang Bio (Seoul, Korea). The mice were
divided into five groups after one week of acclimatization: LFD (low-fat diet), HFD (high-fat
diet), HPO (high-fat diet supplemented with PO), HOO (high-fat diet supplemented with
00), and HSO (high-fat diet supplemented with SO). The major fatty acids present in the

oils used in the study were as follows; PO (ALA-59.5%, oleic acid-14.2%, linoleic acid-12.3%,
palmitic acid-5.8%), OO (oleic acid-71.2%, palmitic acid-11.51%, linoleic acid-6.15%), and SO
(oleic acid-72.4%, linoleic acid-13.6%, palmitic acid-4.7%). The fatty acid composition of the
oils used in the study is given in Supplementary Table 1. The experimental diet was prepared
weekly. The composition of the diet is presented in Table 1. As this study mainly aimed to
investigate the effect of the three vegetable oils which contains unsaturated fatty acids as its
major component, the experimental diet was made such that 25% (w/w) of lard in 60% kcal%
fat diet (245 g lard in 270 g total fats; Table 1) was replaced with respective oils and the total
amount of oil in the diet was 8 g/100 g diet (weight/weight).

Body weight was measured weekly and diet intake every other day during the 16-week
experimental period. The mice were maintained in a housing of 23 + 1°C, with alternate 12
h light and dark cycles. All the experiments were carried out following the guidelines of the
Animal Care and Use Committee of Chungnam National University (CNU-00918).

Micro-computed tomography (micro-CT) analysis for abdominal fat volume
The abdominal fat volume of mice (n=3) was analyzed using micro-CT analysis, one week before
sacrifice. Briefly, the mice were anesthetized with Rompun: Zoletil 50 in the ratio 1:1. The

Table 1. Components of the experimental diet fed to the mice

Ingredient (g) LFD HFD HPO HOO HSO
Casein 200 200 200 200 200
L-cysteine 3 3 3 3 3
Corn starch 506.2 0 0 o] 0
Maltodextrin 125 125 125 125 125
Sucrose 68.8 68.8 68.8 68.8 68.8
Cellulose 50 50 50 50 50
Soybean oil 25 25 25 25 25
Lard 20 245 182 182 182
Dicalcium phosphate 13 13 13 13 13
Calcium carbonate 5.5 55 55 585 585
Potassium citrate 16.5 16.5 16.5 16.5 16.5
Mineral mix 10 10 10 10 10
Vitamin mix 10 10 10 10 10
Choline bitartrate 2 2 2 2 2
Perilla oil - - 63 - -
Olive oil - - - 63 -
Safflower oil - - - - 63
Energy source - - - - -
From fat (%) 10 60 60 60 60
From carbohydrate (%) 70 20 20 20 20
From protein (%) 20 20 20 20 20
Energy (kcal/g) 3.8 5.2 5.2 5.2 5.2

Mice were divided into 5 groups (n = 8); LFD, low-fat diet; HFD, high-fat diet; HPO, high-diet supplemented with perilla oil; HOO, high-fat diet supplemented with

olive oil; HSO, high-fat diet supplemented with safflower oil.
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abdominal fat region from lumbar vertebrae 1 to 5 was analyzed, micro-CT images were captured,
and total fat volume was analyzed by CT analyzer, Skyscan software (Konitch, Belgium).

Biochemical parameters

The mice were sacrificed after 12 h of fasting at the end of the experimental period.

The length of the colon was measured (from cecum to rectum) using a fixed ruler. The
macroscopic score was assessed according to the scale; O - no ulcer or inflammation,

1 - ulceration with local hyperemia, 2 - ulceration without hyperemia, 3 - ulceration and
inflammation at one site, 4 - two or more sites with ulceration and inflammation, and 5 -
ulceration extending more than 2 cm.

Serum was separated by centrifugation at 1,500 xg for 15 min at 4°C and was stored at -72°C
until analysis. Tissues were immediately frozen in liquid nitrogen and stored at -72°C.
Commercially available kits were used to analyze the levels of serum triglyceride (TG), total
cholesterol (TC), and high-density lipoprotein-cholesterol (HDL-C; Asan Pharmaceutical Co,
Korea). Leptin and adiponectin levels in serum and proinflammatory cytokine such as tumor
necrosis factor alpha (TNF-a), interleukin (IL)-1B, and IL-6 levels in the colon were measured
using ELISA kits (R&D Systems, Cambridge, MA, USA).

Fecal microbial culture

Approximately 0.1 g of mice feces was collected in sterilized tubes and diluted 10-fold with
autoclaved phosphate-buffered saline (PBS). The samples were further serially diluted 10-
fold. For analyzing Enterobacteriaceae, the samples were inoculated in desoxycholate agar plates
and cultured aerobically for 24 h at 37°C. For Bifidobacteria, the samples were plated onto BL
agar plates and cultured anaerobically for 48 h at 37°C. The agar powders were purchased
from MB cell, Seoul, Korea.

Quantitative reverse transcription polymerase chain reaction (qRT-PCR) and
western blot

To check the expression of genes associated with obesity and colon inflammation, qRT-
PCR was performed using liver, epididymal fat, and colon tissue. The mRNA was isolated
from liver tissues using the TRI method and from colon using QIAGEN kit. After checking
the purity, cDNA was synthesized using the PrimeScript RT master mix and qRT-PCR was
performed. Sequences of the primers used in the study are given in Table 2. Inflammatory
marker proteins, such as phospho-p65 (p-p65), inducible nitric oxide synthase (iNOS), and
cyclooxygenase-2 (COX-2) in the colon, were measured using western blot. Tissues were
lysed in Radioimmunoprecipitation assay buffer, centrifuged (4°C, 12,000xg, 15 min), and
the supernatant was collected. After checking the protein concentrations, the samples were
matched to the same concentration and heated at 95°C after mixing with 5X protein buffer.
The proteins were electrophoresed on a 10-12% sodium dodecyl sulfate-polyacrylamide gel
and then transferred onto a polyvinylidene difluoride membrane for blotting.

Statistical analysis

Statistical differences were analyzed using one-way Analysis of Variance in SPSS version
17.0 (SPSS Inc., Chicago, IL, USA). Significance was considered at P < 0.05, using Duncan's
multiple range test. Values are expressed as mean + standard deviation and values with
different superscripts indicate significant difference between groups.
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Table 2. Primer sequence of the genes used in the present study

Gene name Primers Sequence (5'-3")

PPARY Forward GTG CCA GTT TCG ATC CGT AGA
Reverse GGC CAG CAT CGT GTA GAT GA

FAS Forward AGGGGTCGACCTGGTCCTCA
Reverse GCCATGCCCAGAGGGTGGTT

ACC Forward CCA ACATGA GGA CTATAACTT CCT
Reverse TAC ATA CGT GCC GTC AGG CTT CAC

SREBP-1c Forward GAT CAA AGA GGA GCC AGT GC
Reverse TAG ATG GTG GCT GCT GAG TG

HMG-CoA reductase Forward CCG GCA ACA ACA AGATCT GTG
Reverse ATG TAC AGG ATG GCG ATG CA

PPARO Forward GGA TGT CAC ACA ATG CAATTC GCT
Reverse TCA CAG AAC GGC TTC CTC AGG TT

CPT-1a Forward AAA GAT CAATCG GAC CCT AGACA
Reverse CAG CGA GTA GCG CAT AGT CA

ACOX Forward CCC AACTGT GACTTCCATT
Reverse GGC ATG TAACCC GTAGCACT

TNF-a Forward ACG GCA TGG ATC TCA AAG AC
Reverse GTG GGT GAG GAG CAC GTAGT

IL-6 Forward AAC GAT GAT GCA CTT GCA GA
Reverse GAG CAT TGG AAATTG GGG TA

IL-18 Forward GAC CTT CCA GGA TGA GGA CA
Reverse AGC TCA TAT GGG TCC GAC AG

IL-10 Forward TAC CTG GTA GAA GTG ATG CC
Reverse CAT CAT GTA TGC TTC TAT GC

Claudin-1 Forward TCT ACG AGG GAC TGT GGA TG
Reverse TCA GAT TCA GCA AGG AGT CG

Z0-1 Forward ACC CGA AAC TGA TGC TGT GGA TAG
Reverse AAA TGG CCG GGC AGA ACT TGT GTA

MUC-1 Forward CTG TTC ACC ACC ACC ATG AC
Reverse CTT GGA AGG GCA AGA AAA CC

B-actin Forward AGC CTT CCT TCT TGG GTA TGG
Reverse CAC TTG CGG TGC ACG ATG GAG

PPAR, peroxisome proliferator-activated receptor; FAS, fatty acid synthase; ACC, acetyl CoA carboxylase; SREBP,
sterol regulatory element-binding protein; CPT, carnitine palmytoyl transferase; ACOX, acyl CoA oxidase; TNF,
tumor necrosis factor; IL, interleukin; ZO, zonula occludens; MUC, mucin.

RESULTS

PO, 00, and SO significantly lowered body weight and organ weight

As shown in Fig. 1, all the HFD-fed groups showed significantly increased body weight
compared to the LFD group. However, the three oil-supplemented groups showed
significantly lower body weight than the HFD group from the seventh week of study (Fig. 1A)
and a similar pattern was seen in the final body weight (Fig. 1B). The liver and epididymal
fat weights were also significantly lowered in the oil-supplemented groups (Fig. 1C &and D).
Micro-CT results (Fig. 1E) revealed that PO and SO significantly reduced the levels of fat,
whereas OO showed a slightly lower abdominal fat mass compared to HFD (Fig. 1F).

PO, 00, and SO improved obesity-related serum biochemical parameters

As shown in Fig. 2A, serum TG level was significantly reduced in HPO and HSO, whereas the
HOO showed a reducing tendency compared to the HFD group. There were no significant
differences in the TC and HDL-C levels between the HFD and treatment groups (Fig. 2B and
C). As shown in Fig. 2D and E, leptin and adiponectin levels were increased and decreased,
respectively, in the HFD group. Interestingly, all the three oil-supplemented groups
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showed significantly reduced leptin levels. Furthermore, PO and SO significantly increased
adiponectin levels whereas OO showed an increasing tendency compared with HFD.
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Fig. 1. Anthropometric parameters and micro-CT analysis. Body weight for the whole experimental period (A), final body weight (B), liver weight (C), epididymal fat

(D), and (F) percentage of abdominal fat volume. Values are shown as mean + SD. Values with different superscripts (a, b, c) letters are significantly different among
groups. The micro-CT image (E) of abdominal region (dark grey portions indicate fat tissue). Mice were divided into 5 groups (n = 8); low-fat diet (LFD); high-fat diet

(HFD); high-diet supplemented with perilla oil (HPO); high-fat diet supplemented with olive oil (HOO); high-fat diet supplemented with safflower oil (HSO).

CT, computed tomography.
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Fig. 2. Serum lipids and adipokine levels. (A)Triglyceride, (B) total cholesterol, (C) high-density lipoprotein-cholesterol, (D) leptin, and (E) adiponectin. Values
are shown as mean + SD. Values with different superscripts (a, b, c) letters are significantly different among groups. Mice were divided into 5 groups (n = 8); low-
fat diet (LFD); high-fat diet (HFD); high-diet supplemented with perilla oil (HPO); high-fat diet supplemented with olive oil (HOO); high-fat diet supplemented

with safflower oil (HSO).
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Fig. 3. The mRNA expression levels in (A) liver and (B) adipose tissue. Values are shown as mean = SD. Values
with different superscripts (a, b) letters are significantly different among groups. Mice were divided into 5 groups
(n = 8); low-fat diet (LFD); high-fat diet (HFD); high-diet supplemented with perilla oil (HPO); high-fat diet
supplemented with olive oil (HOO); high-fat diet supplemented with safflower oil (HSO).

PPAR, peroxisome proliferator-activated receptor; FAS, fatty acid synthase; ACC, acetyl CoA carboxylase; SREBP,
sterol regulatory binding protein; HMG-CoA R, 3-hydroxy-3-methyl-glutaryl-CoA reductase; CPT, carnitine
palmitoyl transferase; ACOX, acyl CoA oxidase.

PO, 00, and SO improved the gene expression of obesity-related markers in
liver and adipose tissue

As shown in Fig. 3, the expression levels of genes associated with lipogenesis such as
peroxisome proliferator-activated receptor gamma (PPARy), fatty acid synthase (FAS), acetyl
CoA carboxylase (ACC), sterol regulatory binding protein 1c (SREBPIc), and 3-hydroxy-3-
methyl-glutaryl-CoA reductase (HMG-CoA reductase) were significantly increased in the liver
and adipose tissue of HFD compared to LFD. Treatment with all three oils reduced the
expression levels of these genes. On the other hand, the expression levels of hepatic lipid
catabolic genes such as PPARa, carnitine palmitoyl transferase 1 alpha (CPT-a), and acyl
CoA oxidase (ACOX) were significantly upregulated in HPO compared to HFD, HOO, and
HSO. Altogether, these results suggest that PO, OO, and SO exert anti-obesity effects by
downregulating lipid synthesis and upregulating 3-oxidation.

PO, 00, and SO improved colon inflammation

The colon length of the HFD group was significantly reduced compared to that of LED.
However, the colon length of PO, OO, and SO-supplemented groups was higher than that of
the HFD (Fig. 4A). Similarly, the macroscopic score was also lower in the treatment groups
than in the HFD group (Fig. 4B). Treatment with PO significantly reduced the levels of TNF-a
(Fig. 4C), IL-6 (Fig. 4D), and IL-1 in the colon (Fig. 4E). However, OO and SO significantly
reduced IL-6 while showing a reducing tendency in the TNF-a and IL-18 levels.

As shown in Fig. 5A and B, PO significantly increased the number of Bifidobacteria and reduced
the number of Enterobacteriaceae. Treatment with OO and SO did not affect the number of
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different superscripts (a, b, c) letters are significantly different among groups. Mice were divided into 5 groups (n = 8); low-fat diet (LFD); high-fat diet (HFD);
high-diet supplemented with perilla oil (HPO); high-fat diet supplemented with olive oil (HOO); high-fat diet supplemented with safflower oil (HSO).

TNF-a, tumor necrosis factor alpha; IL, interleukin.

Bifidobacteria; instead, the number of Enterobacteriaceae was reduced compared to the HFD
group. Endotoxin levels were significantly reduced in all the three oil- supplemented groups,
as shown in Fig. 5C.

As shown in Fig. 6A, the expression levels of proinflammatory markers such as TNF-«, IL-6,
and IL-Ifin the colon tissue were significantly increased in the HFD compared to that of
LFD. Treatment with PO significantly attenuated these increases in proinflammatory marker
levels while increasing the expression of the anti-inflammatory marker IL-10. Furthermore,
the mRNA expression levels of the tight junction proteins claudin-I and zonula occludens-1
(Z0-1) were significantly upregulated in the PO-supplemented group. Although not
significant, the gene expression of mucin-1 (MUC-I) was higher than the HFD group. The
gene expression levels of TNF-a, IL-6, and IL-1/ were significantly reduced in the OO and
SO-supplemented groups, while the levels of IL-10 were increased. Additionally, the levels of
tight junction proteins and MUC-I showed an increasing tendency in the SO-supplemented
group whereas OO did not show any effect on these markers. The protein expressions
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Fig. 5. Number of Bifidobacteria (A) and Enterobacteriaceae (B) in the feces and serum endotoxin levels (C). Values are shown as mean + SD. Values with
different superscripts (a, b) letters are significantly different among groups. Mice were divided into 5 groups (n = 8); low-fat diet (LFD); high-fat diet (HFD); high-
diet supplemented with perilla oil (HPO); high-fat diet supplemented with olive oil (HOO); high-fat diet supplemented with safflower oil (HSO).
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Fig. 6. The expression levels of inflammatory markers in colon. (A) mRNA expression using PCR, (B) protein expression using western blot. Values are shown
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(LFD); high-fat diet (HFD); high-diet supplemented with perilla oil (HPO); high-fat diet supplemented with olive oil (HOO); high-fat diet supplemented with
safflower oil (HSO).

p-p65, phospho-p65; iINOS, inducible nitric oxide synthase; COX-2, cyclooxygenase-2; TNF-a, tumor necrosis factor alpha; IL, interleukin; ZO, zonula occludens;
MUC, mucin.

analyzed using western blot also showed that all the oil-treated groups significantly reduced
the levels of p-p65, iNOS and COX-2. Compared to the HFD, HPO showed lower levels of
proinflammatory markers, followed by HSO and HOO.

DISCUSSION

Obesity-associated complications contribute to increased economic burden in both
developed and developing countries. Dietary and behavioral interventions are the preliminary
steps toward managing obesity and related diseases [15]. Compared with unsaturated fat
diet, saturated fat diet contributes to obesity and hepatic steatosis, and it can increase

dietary fat flow to the intestine resulting in changes in the gut microbiota [16]. Reports have
shown that replacing saturated fat with PUFA can reduce the risk of cardiovascular disease

in humans [17]. Furthermore, long-term intake of omega-3 fatty acids reduces the risk of
ulcerative colitis [18]. Oils are an unavoidable part of every cuisine, and each oil differs in its
fatty acid composition. In this study, we aimed to investigate the effect of three mainly used
dietary oils; PO, OO, and SO in HFD-induced obesity and colon inflammation.

In the present study, compared with HFD, supplementation with PO, OO, and SO improved
body weight, organ weights, serum TG, leptin, and adiponectin levels. Interestingly, in the
analysis of abdominal volume using micro-CT, HPO and HSO showed more pronounced
effects than HOO. In some previous reports, PO has been shown to lower serum TG, TC,
and low-density lipoprotein-cholesterol levels [19,20]. In the present study, PO lowered
serum TG levels without affecting serum TC levels. According to a previous report, OO has
hypolipidemic activity [21]. In the present study, compared with HFD, HOO group showed
reduced TG levels, however TC level was not significantly different.

High leptin and low adiponectin levels are characteristic of obesity. Adiponectin contributes
to B-oxidation by mediating the phosphorylation of AMP-activated protein kinase (AMPK)
and activating PPARa [22]. PO suppressed leptin levels and increased adiponectin levels,
which might have been reflected in the increased gene expression levels of 3-oxidation in the
HPO group. The results of our study showed that each of the oils exerts lipid-lowering effects
and can improve obesity.

Supplementation with PO downregulated the expression of lipogenic genes, such as PPARy,
FAS, ACC, SREBPIc, and HMG-CoA reductase and upregulated the expression of PPAR«, the
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transcription factor that increases the expression of genes related to B-oxidation. The observed
pattern was similar to that of mRNA expression of lipogenic genes in adipose tissue. The
results of a previous study also showed that PO improves lipid metabolism in the liver by
phosphorylating ACC via activation of the AMPK pathway in HFD-fed mice [23]. Furthermore,
Zhang et al. [24] reported that PO induces lipid oxidation in rats by increasing PPARz and CPT-
1. Treatment with OO and SO also showed downregulation of lipogenic genes and showed a
tendency to increase -oxidation-related genes. A previous study showed that high oleic acid
SO increase the expression of hepatic PPAR« target genes and decrease the expression SREBP-Ic,
ACC and FAS in rats [10]. Altogether, our results suggest that PO, SO, and OO ameliorate HFD-
induced obesity possibly by reducing lipogenesis and increasing -oxidation.

Many recent researches have shown the association between HFD and low-grade
inflammation [25-27]. Chronic ingestion of HFD causes changes in the microbial population,
which results in increased production of LPS. This in turn increases the production of
proinflammatory cytokines such as TNF-a, IL-6, and IL-1f, and if this condition persists, it
can lead to damage of the layers of intestinal barrier. Excess LPS is also known to affect the
permeability of the intestinal barrier by disrupting tight junction proteins. Translocation of
LPS into the systemic circulation can stimulate inflammatory responses in different tissues,
and this is the starting point for several complications associated with obesity such as
insulin resistance [6,28]. In the present study, PO, OO, and SO improved the inflammatory
conditions by lowering proinflammatory cytokine levels and prevented colon shortening.
Interestingly, PO exerted better improvement effects than OO and SO, as evident from the
significantly reduced TNF-o and IL-1f levels. PO also increased Bifidobacteria, while OO and
SO did not show any effect. However, all three oils lowered the numbered of Enterobacteriaceae,
which is responsible for the reduced serum endotoxin level.

The expression levels of genes associated with colon inflammation and tight junction proteins
showed that PO exerts a better protective effect than OO and SO. The mRNA expression levels
of proinflammatory cytokines were downregulated by PO, OO, and SO supplementation.
However, the expression of tight junction proteins, such as daudin-1 and ZO-1, was increased
only in HPO compared to HFD. Although HSO showed an increasing tendency in terms of
claudin-1 expression, HPO showed more pronounced expression levels. The expression levels
of proteins such as p-p65, iNOS, and COX revealed that PO, OO and SO significantly reduced
inflammatory markers in the colon compared to HED. Interestingly, compared with OO and
SO, PO showed a markedly higher inhibiting effect on NF-«B activation, as evident by the
reduced p-p65 levels. A previous report on a TNBS-induced colitis model showed that ALA
suppressed NF-kB activation as well as reduced proinflammatory cytokines and markers of
oxidative stress in the colon [29]. ALA being the major compound in PO, although we used
HFD-induced colon inflammation mice model, our study results were similar. A recent study
on OO showed that it reduced the expression of TNF-a gene expression in the colon; however,
although it showed a hypocholesterolemic effect, it did not show protective effect against colon
inflammation in HLA-B27 transgenic rats, which spontaneously develop immune-mediated
chronic intestinal inflammation [30]. The results of this study partially agree with those of the
present study because OO reduced the expression of inflammatory markers in the colon and
improved the colon length and macroscopic score. The difference in the mice models used
might be a reason for variations in the results.

The fatty acid composition analysis of the three edible oils used in this study showed that PO
contained a high amount of ALA (59.7 g/100 g), the precursor of EPA and DHA. Both OO and
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SO consisted of a high amount of oleic acid (71.2 g and 72.4 g per 100 g oil, respectively). The
ratio of SFA: USFA was the same (1:10) in PO and SO. However, the ratio of MUFA: PUFA was
higher in SO (5:1) compared to PO (1:5). Though OO and SO have a similar amount of MUFA,
the ratio of SFA: USFA and MUFA: PUFA in OO were 1:5 and 10:1, respectively. There are two
kinds of SO available in the market, one is high-oleic acid SO and the other is high-linoleic

Anti-obesity and anti-inflammation of PO, SO, 00

acid SO. Some previous researches have shown that high MUFA containing diets with a low
SFA: USFA may ameliorate obesity [31,32]. In the present study, we also found that high-oleic
acid SO that has a low SFA: USFA ratio showed less fat accumulation compared to OO which
has a high SFA: USFA ratio.

To summarize, we investigated the effect of PO, OO and SO, oils with different fatty acid
compositions, on HFD-induced obesity and colon inflammation. HFD contains high
amounts of saturated fat whereas PO, SO, and OO contain higher amounts of unsaturated
fats. Previous reports have shown that a low saturated fat: unsaturated fat ratio is beneficial
for health [33]. In our study, we observed that HPO, HOO, and HSO showed lower levels

of inflammatory markers, indicating that a diet containing a low ratio of saturated to
unsaturated fatty acids is effective in reducing colon inflammation. Furthermore, PO showed
a more pronounced effect on the improvement of colon inflammation when compared to OO
and SO. These results emphasize the importance of replacing saturated fats with unsaturated
fats, especially PUFA-rich perilla oil in consideration of a healthy dietary pattern.

ACKNOWLEDGMENTS

The authors would like to thank Dr. Yu- Jung Chang at the Center for University-Wide
Research Facilities (CURF) at Jeonbuk National University for the assistance in micro-
computed tomography analysis.

SUPPLEMENTARY MATERIAL

Supplementary Table 1
Fatty acid composition of the oils used in the present study

Click here to view

REFERENCES

1. Kinlen D, Cody D, O'Shea D. Complications of obesity. QJM 2018;111:437-43.
PUBMED | CROSSREF

2. Jung U], Choi MS. Obesity and its metabolic complications: the role of adipokines and the relationship
between obesity, inflammation, insulin resistance, dyslipidemia and nonalcoholic fatty liver disease. IntJ
Mol Sci 2014;15:6184-223.
PUBMED | CROSSREF

3. Hruby A, Manson JE, Qi L, Malik VS, Rimm EB, Sun Q, Willett WC, Hu FB. Determinants and
consequences of obesity. Am ] Public Health 2016;106:1656-62.
PUBMED | CROSSREF

4. Lumeng CN, Saltiel AR. Inflammatory links between obesity and metabolic disease. J Clin Invest
2011;121:21117.
PUBMED | CROSSREF

https://e-nrp.org https://doi.org/10.4162/nrp.2020.14.5.495 435


https://e-nrp.org/DownloadSupplMaterial.php?id=10.4162/nrp.2020.14.5.425&fn=nrp-14-425-s001.xls
http://www.ncbi.nlm.nih.gov/pubmed/29025162
https://doi.org/10.1093/qjmed/hcx152
http://www.ncbi.nlm.nih.gov/pubmed/24733068
https://doi.org/10.3390/ijms15046184
http://www.ncbi.nlm.nih.gov/pubmed/27459460
https://doi.org/10.2105/AJPH.2016.303326
http://www.ncbi.nlm.nih.gov/pubmed/21633179
https://doi.org/10.1172/JCI57132

Anti-obesity and anti-inflammation of PO, SO, 00

Nutrition
[ ) Research and
Practice

https://e-nrp.org

5. Saltiel AR, Olefsky JM. Inflammatory mechanisms linking obesity and metabolic disease. J Clin Invest
2017;127:1-4.
PUBMED | CROSSREF
6. Yook]JS, Kim KA, Kim M, Cha YS. Black adzuki bean (Vigna angularis) attenuates high-fat diet-induced
colon inflammation in mice. ] Med Food 2017;20:367-75.
PUBMED | CROSSREF
7. Orsavova J, Misurcova L, Ambrozova JV, Vicha R, Mlcek J. Fatty acids composition of vegetable oils and
its contribution to dietary energy intake and dependence of cardiovascular mortality on dietary intake of
fatty acids. Int ] Mol Sci 2015;16:12871-90.
PUBMED | CROSSREF
8. Lee AY, Choi]M, Lee MH, Lee ], Lee S, Cho EJ. Protective effects of perilla oil and alpha linolenic acid on
SH-SY5Y neuronal cell death induced by hydrogen peroxide. Nutr Res Pract 2018;12:93-100.
PUBMED | CROSSREF
9. Schwingshackl L, Hoffmann G. Monounsaturated fatty acids, olive oil and health status: a systematic
review and meta-analysis of cohort studies. Lipids Health Dis 2014;13:154.
PUBMED | CROSSREF
10. Hsu SC, Huang CJ. Reduced fat mass in rats fed a high oleic acid-rich safflower oil diet is associated with
changes in expression of hepatic PPARa and adipose SREBP-1c-regulated genes. J Nutr 2006;136:1779-85.
PUBMED | CROSSREF
11. Hooper L, Martin N, Abdelhamid A, Davey Smith G. Reduction in saturated fat intake for cardiovascular
disease. Cochrane Database Syst Rev 2015:CD011737.
PUBMED | CROSSREF
12. Simopoulos AP. An Increase in the omega-6/omega-3 fatty acid ratio increases the risk for obesity.
Nutrients 2016;8:128.
PUBMED | CROSSREF
13. Lee AY, Choi]M, Lee ], Lee MH, Lee S, Cho EJ. Effects of vegetable oils with different fatty acid
compositions on cognition and memory ability in AR 25-35-induced Alzheimer's disease mouse model. J
Med Food 2016;19:912-21.
PUBMED | CROSSREF
14. LiY, Hou MJ, Ma]J, Tang ZH, Zhu HL, Ling WH. Dietary fatty acids regulate cholesterol induction of liver
CYP701 expression and bile acid production. Lipids 2005;40:455-62.
PUBMED | CROSSREF
15. Bhurosy T, Jeewon R. Overweight and obesity epidemic in developing countries: a problem with diet,
physical activity, or socioeconomic status? Sci World J 2014;2014:964236.
PUBMED | CROSSREF
16. de Wit N, Derrien M, Bosch-Vermeulen H, Oosterink E, Keshtkar S, Duval C, de Vogel-van den Bosch J,
Kleerebezem M, Miiller M, van der Meer R. Saturated fat stimulates obesity and hepatic steatosis and
affects gut microbiota composition by an enhanced overflow of dietary fat to the distal intestine. AmJ
Physiol Gastrointest Liver Physiol 2012;303:G589-99.
PUBMED | CROSSREF
17.  Siri-Tarino PW, Chiu S, Bergeron N, Krauss RM. Saturated fats versus polyunsaturated fats versus
carbohydrates for cardiovascular disease prevention and treatment. Annu Rev Nutr 2015;35:517-43.
PUBMED | CROSSREF
18. Ananthakrishnan AN, Khalili H, Konijeti GG, Higuchi LM, de Silva P, Fuchs CS, Willett WC, Richter
JM, Chan AT. Long-term intake of dietary fat and risk of ulcerative colitis and Crohn's disease. Gut
2014;63:776-84.
PUBMED | CROSSREF
19. TianY, Wang H, Yuan F, Li N, Huang Q, He L, Wang L, Liu Z. Perilla oil has similar protective effects
of fish oil on high-fat diet-induced nonalcoholic fatty liver disease and gut dysbiosis. BioMed Res Int
2016;2016:9462571.
PUBMED | CROSSREF
20. ChenT, Yuan F, Wang H, Tian Y, He L, Shao Y, Li N, Liu Z. Perilla oil supplementation ameliorates high-
fat/high-cholesterol diet induced nonalcoholic fatty liver disease in rats via enhanced fecal cholesterol and
bile acid excretion. BioMed Res Int 2016;2016:2384561.
PUBMED | CROSSREF
21. Wani FA, Albahrawy AZ, Rahiman S. Hypolipidemic activity of olive oil (Olea europaea) against high fat
diet-induced nonalcoholic fatty liver disease (NAFLD) in mice. Open J Pathol 2015;5:720-6.
CROSSREF
https://doi.org/10.4162/nrp.2020.14.5.495 436


http://www.ncbi.nlm.nih.gov/pubmed/28045402
https://doi.org/10.1172/JCI92035
http://www.ncbi.nlm.nih.gov/pubmed/28406732
https://doi.org/10.1089/jmf.2016.3821
http://www.ncbi.nlm.nih.gov/pubmed/26057750
https://doi.org/10.3390/ijms160612871
http://www.ncbi.nlm.nih.gov/pubmed/29629025
https://doi.org/10.4162/nrp.2018.12.2.93
http://www.ncbi.nlm.nih.gov/pubmed/25274026
https://doi.org/10.1186/1476-511X-13-154
http://www.ncbi.nlm.nih.gov/pubmed/16772437
https://doi.org/10.1093/jn/136.7.1779
http://www.ncbi.nlm.nih.gov/pubmed/26068959
https://doi.org/10.1002/14651858.CD011737
http://www.ncbi.nlm.nih.gov/pubmed/26950145
https://doi.org/10.3390/nu8030128
http://www.ncbi.nlm.nih.gov/pubmed/27696934
https://doi.org/10.1089/jmf.2016.3737
http://www.ncbi.nlm.nih.gov/pubmed/16094854
https://doi.org/10.1007/s11745-005-1404-2
http://www.ncbi.nlm.nih.gov/pubmed/25379554
https://doi.org/10.1155/2014/964236
http://www.ncbi.nlm.nih.gov/pubmed/22700822
https://doi.org/10.1152/ajpgi.00488.2011
http://www.ncbi.nlm.nih.gov/pubmed/26185980
https://doi.org/10.1146/annurev-nutr-071714-034449
http://www.ncbi.nlm.nih.gov/pubmed/23828881
https://doi.org/10.1136/gutjnl-2013-305304
http://www.ncbi.nlm.nih.gov/pubmed/27051672
https://doi.org/10.1155/2016/9462571
http://www.ncbi.nlm.nih.gov/pubmed/27642591
https://doi.org/10.1155/2016/2384561
https://doi.org/10.4236/ojpathology.2015.53011

Anti-obesity and anti-inflammation of PO, SO, 00

Nutrition
[ ) Research and
Practice

https://e-nrp.org

22.

23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

33.

Thomas SS, Kim M, Lee SJ, Cha YS. Antiobesity effects of purple perilla (Perilla frutescens var. acuta) on
adipocyte differentiation and mice fed a high-fat diet. ] Food Sci 2018;83:2384-93.

PUBMED | CROSSREF

Kim SR, JeJ, Jeong K, Kim SJ, Lee KY, Choi SG, Kim H, Park SW. Perilla oil decreases aortic and hepatic
lipid accumulation by modulating lipogenesis and lipolysis in high-fat diet-fed mice. ] Med Food
2019;22:14-21.

PUBMED | CROSSREF

Zhang T, Zhao S, Li W, Ma L, Ding M, Li R, Liu Y. High-fat diet from perilla oil induces insulin resistance
despite lower serum lipids and increases hepatic fatty acid oxidation in rats. Lipids Health Dis 2014;13:15.
PUBMED | CROSSREF

Kim KA, GuW, Lee IA, Joh EH, Kim DH. High fat diet-induced gut microbiota exacerbates inflammation
and obesity in mice via the TLR4 signaling pathway. PLoS One 2012;7:e47713.

PUBMED | CROSSREF

Lee JC, Lee HY, Kim TK, Kim MS, Park YM, Kim J, Park K, Kweon MN, Kim SH, Bae JW, Hur KY, Lee
MS. Obesogenic diet-induced gut barrier dysfunction and pathobiont expansion aggravate experimental
colitis. PLoS One 2017;12:e0187515.

PUBMED | CROSSREF

Lim SM, Kim DH. Bifidobacterium adolescentis IM38 ameliorates high-fat diet-induced colitis in mice by
inhibiting NF-kB activation and lipopolysaccharide production by gut microbiota. Nutr Res 2017;41:86-96.
PUBMED | CROSSREF

de La Serre CB, Ellis CL, Lee J, Hartman AL, Rutledge JC, Raybould HE. Propensity to high-fat diet-
induced obesity in rats is associated with changes in the gut microbiota and gut inflammation. AmJ
Physiol Gastrointest Liver Physiol 2010;299:G440-8.

PUBMED | CROSSREF

Hassan A, Ibrahim A, Mbodji K, Coéffier M, Ziegler F, Bounoure F, Chardigny JM, Skiba M, Savoye

G, Déchelotte P, Marion-Letellier R. An a-linolenic acid-rich formula reduces oxidative stress and
inflammation by regulating NF-«B in rats with TNBS-induced colitis. ] Nutr 2010;140:1714-21.

PUBMED | CROSSREF

Bigagli E, Toti S, Lodovici M, Giovannelli L, Cinci L, D’Ambrosio M, Luceri C. Dietary extra-virgin

olive oil polyphenols do not attenuate colon inflammation in transgenic HLAB-27 rats but exert
hypocholesterolemic effects through the modulation of HMGCR and PPAR-a gene expression in the liver.
Lifestyle Genom 2018;11:99-108.

PUBMED | CROSSREF

Liao FH, Liou TH, Chiu WC, Shieh MJ, Chien YW. Differential effects of high MUFA with high or low P/S
ratio (polyunsaturated to saturated fatty acids) on improving hepatic lipolytic enzymes and mediating
PPARYy related with lipoprotein lipase and hormone-sensitive lipase of white adipose tissue in diet-
induced obese hamster. Int ] Obes 2010;34:1608-17.

PUBMED | CROSSREF

Liao FH, Liou TH, Shieh MJ, Chien YW. Effects of different ratios of monounsaturated and
polyunsaturated fatty acids to saturated fatty acids on regulating body fat deposition in hamsters.
Nutrition 2010;26:811-7.

PUBMED | CROSSREF

LiY, Hruby A, Bernstein AM, Ley SH, Wang DD, Chiuve SE, Sampson L, Rexrode KM, Rimm EB, Willett
WC, Hu FB. Saturated fats compared with unsaturated fats and sources of carbohydrates in relation to risk
of coronary heart disease: a prospective cohort study. ] Am Coll Cardiol 2015;66:1538-48.

PUBMED | CROSSREF

https://doi.org/10.4162/nrp.2020.14.5.495 437


http://www.ncbi.nlm.nih.gov/pubmed/30070698
https://doi.org/10.1111/1750-3841.14288
http://www.ncbi.nlm.nih.gov/pubmed/30207814
https://doi.org/10.1089/jmf.2018.4226
http://www.ncbi.nlm.nih.gov/pubmed/24422660
https://doi.org/10.1186/1476-511X-13-15
http://www.ncbi.nlm.nih.gov/pubmed/23091640
https://doi.org/10.1371/journal.pone.0047713
http://www.ncbi.nlm.nih.gov/pubmed/29107964
https://doi.org/10.1371/journal.pone.0187515
http://www.ncbi.nlm.nih.gov/pubmed/28479226
https://doi.org/10.1016/j.nutres.2017.04.003
http://www.ncbi.nlm.nih.gov/pubmed/20508158
https://doi.org/10.1152/ajpgi.00098.2010
http://www.ncbi.nlm.nih.gov/pubmed/20724486
https://doi.org/10.3945/jn.109.119768
http://www.ncbi.nlm.nih.gov/pubmed/30630166
https://doi.org/10.1159/000495516
http://www.ncbi.nlm.nih.gov/pubmed/20458324
https://doi.org/10.1038/ijo.2010.88
http://www.ncbi.nlm.nih.gov/pubmed/20022469
https://doi.org/10.1016/j.nut.2009.09.009
http://www.ncbi.nlm.nih.gov/pubmed/26429077
https://doi.org/10.1016/j.jacc.2015.07.055

	Effect of vegetable oils with different fatty acid composition on high-fat diet-induced obesity and colon inflammation
	INTRODUCTION
	MATERIALS AND METHODS
	Micro-computed tomography (micro-CT) analysis for abdominal fat volume
	Biochemical parameters
	Fecal microbial culture
	Quantitative reverse transcription polymerase chain reaction (qRT-PCR) and western blot
	Statistical analysis

	RESULTS
	PO, OO, and SO improved obesity-related serum biochemical parameters
	PO, OO, and SO improved the gene expression of obesity-related markers in liver and adipose tissue
	PO, OO, and SO improved colon inflammation

	DISCUSSION
	SUPPLEMENTARY MATERIAL
	Supplementary Table 1

	REFERENCES


