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Resumo

Obesity affects all social classes, making it necessary to develop effective products that
aid weight loss or help prevent weight gain. The objective of this work was to study the
anti-obesity effects of structured lipids (SL) obtained by enzymatic interesterification,
based on olive ail, soy oil and fully hydrogenated crambe oil. Twenty-four C57BI/6 mice
were distributed into four experimental groups according to the diet consumed: Control
Diet (CD), Structured Lipids Diet (SLD), High-fat Control Diet (HCD), High-fat Structured
Lipids Diet (HSLD). The animals that were fed SLs presented a smaller weight gain, despite
a larger intake of the diet. The lowest weight gain was reflected in reduced amounts of
adipose tissue and lower liver weight. A significant increase in lipids excreted by the
animals in the feces was observed, despite there being no sign of toxicity or presence of
diarrhea. The animals that consumed the HSLD presented lower total and LDL-cholesterol,
increased HDL-cholesterol and increased hepatic arachidonic acid and docosahexaenoic
acid levels. In addition, they did not develop hepatic steatosis. The study therefore
showed that SLs could play a major role in combating or preventing obesity and other
resultant diseases, without producing side effects.

Fomento

usf.edu.br
0800 727 8855

UNIVERSIDADE SAO FRANCISCO



https://doi.org/10.1016/j.foodres.2017.03.005

