VeV=110 (Y o lad) Ve 0,99 VAL LT — yes dsliale ga .yl yal waasd g cubia alae

Saod g S gudd 31 331 33 (195 (S SLZIW! D g OIS g0 T i (g

‘)LAUo o.,\..:.):: ¢YQL2~.~K®¢\6)M>)) Q%)J’)T}W) J,;-b

oL

Y

Sl G ae 5 aallls ol 53 3l o O Sla iz Sl Gl aer Slai 3l S sl dis slaalstlie tadie
W3S N e e lge Uit ol s S s 4 M 0l 3 0 s Slagmel B LS e

ASLs S S E YooY mgldl g JgaedS L Jle 800 03VA 5550 Y (abline L el pl sl sy,
ST e YOr W5, Salss Lol en Js 2SN 68 55 L 5 s S ) o8 55 By Aes S ss sl sk
0555 a5y Coles 5l dony azia T id e & (Ssloms S 4 D3 0 S 2 5 JE Ol bylse) LS e
5ot 53k anelsl ;s wiin Vaallas 5 Ldd b b oa Lilaoy S e 5 130wt ¥ e w2
1238 plamil 055 la o 5 O olid sl YE e JeTsl o i las xS o3Il andllas 3l al> e 8 OLL
TC/HDL-C i 5 LDL-C, HDL-C, TG v oS bz 5 S gt 0550 L33 Oy 0358 auled 3lie tlaasily
3 me alS o (TC) ol Jg oS mlaws 53 alstlts g5 36 Cos 4 Jl 3 i 13 bt 5 86 s
(P =2/08 ) A2 odus (5,03 sme il 33l HDL-C/LDL-C s 53 5 (P =+/4Y8)

3131 53 HDL-C/LDL-C o 2138l 5 06 g iedS 2alS or g (S o DT il ) (8 i ) 1s oS 4ot
S a8k s Il Ve Olless 3 5e gl e Olgie 4 Ll e 1 e el 1S om0 Dlnee

b ol (b o S Ol idi, O 0 Gl o ool s 2lS n g adS 051,

LS:M@_:J.:@;«J{.&J:: r}l; SKils ‘v_il.l'& @W}r}lﬁ oA ils =)

Sy pole slaIs olie s g wlad asle suSaals €N sslad (o2 Glat o) isaliand Ll Qo) puad S el 1 il :
farideh.tahbaz@gmail.com : o g i< oy AAAYVNAOVY ;i€ (g asgeds

ASTFNY 2h yad gy AR/ Y/Y0 s ol g3 59 ey Y ARTAL S PR



g3 083 SLagiul B s &S yo OF S oy 3 lylsa0 9 jLialls VoA

LS o ol SIL Ll s Slice Sldlas O 5l 5o
3 L 5 e a5 el e sk Sl
Ao 5 A3 Ol g5, b ol G ae I ATAT L

A e e s Ve s Ollen 3 p e
LS s Oslay 3103, S ol 55 b O b e
J_..x_?uJ) L.,\_isjfl:_.il; <=JM)5}1§Q|)~._.»)> LS)"L;'*“
A sleul Ol oyéu&ﬁ Cj.\a.w): LS)"L;'*“
= Ol OS5 L olS e G yme dde S Sl
QL 1y B, B ol 4l 5 0 oo
ool O pme LT 5l S sl 53 s [VY=VA 0 )] Wlesls
Loz ot slagald o 50 Laoge 5l S

V4] wlazl
e da L aadlles ol VU Cles 4y a5 L
LS o ol Gd e You) 0l ) Uil B yms
Qc\ﬂ (Q)Jﬁ %;uijdlﬁﬁ ;.jd)lm.a .b_,l}m)
s ales 4 s S 8 sy eale L OT

XD

bl o5 5l Il L3S s aallas ol
5 aelin 5l baesls (5sTmer (sl i plnil T islas
o s alalen S eslial b eslind sdalin i,
s LM ] ablise s ol Gl € ge
VA LS 355 g0l slad V] alie Slalllae s
XY G el 85l 5o b oS b alos
s ey 5 ol adllae 4 35,55 gl 4
q>|)é\rjww|fui))q§ﬁ§éﬁwbw|)z
Shaalae ol 53 s bl b et s oKl

ijwjaw'o@u)])bf@giw&k
$0-"\e L.;‘_M c.}j.)-‘».& B }‘H‘ 4db.b)lﬁ Ql:.w‘ CM‘.\.@J

Loas GLalimg/dl Yo —\‘~~d)j:.,._k5ckwl{du

2- Randomized cross-over clinical trial
1- Sequential

4o dle

2 5 S ol S o Bse - B sl
o=l = Ol o V]t smio sla, 528 51 ok
oy Semdan e 5 S e e on ege Sl ol
St b g ol oy SUl ol oS 65k
IVT closls jolasstl st w5588 51y e 5 S e
ol b =555 Gu2 Solew (L8 saobew (0
SVl asl o bssbon ol o Folils 51 B oS
Slaobas s 5o Sl Joslse o Sage 51 S
L8] ol o5 oS son G5 S G2

Ole a sladss gbaastle 5 Sleys slanssy e 0l
Ut oy Oy IS e EaLS (sl ol (e
Slae 53 DUS 5 g slae S ssms a5 SIS Lol
G Sla pali 35 3 gde DI LS o oldE
S o Sl 5 pl esbs A3k il 0
Ly 5550 5 b e ol g S on Olays g
03 Fe pmalde 3 aS daee s OLS 5 ol sl glaas
bls DS o by b oo Sk b oS Sl
Naringin ~ Naringenin =~ 5l plad 55 396 50
Slallae ;3 a5 1Sl .~ Hesperetin s Hesperedin
Glie Ol Cge (b3l Sl s gl
Slllas il 5 [0] digdi o (o ke sk
Sl bls [VIJW 5[N] s o S ol plani]
Som el Sl Sy o s LSS
eolae slyls LS o dady 5590850 0958l . SL e
(Sl b 103 sl £5) 0y slebamdle L6
S pe SEAS ol S s S 5 ol S it
ey ok 5 Geb ) 5 Sl T
35 ge S Aol pomen [A] 3L o p e J5 IS
48 338 oo LoDy (i san S o (LS e 3
5= =l s GlednS o bible Jale ¢ alS
SesS ol D ssd e Al 350 A5 o len
Sl 5 C el s (aedS caoaly obie Gl Lae sa
30 3 s 8 b it b 4 S 45 [4] s
DTl 6 S0 B 8 slassben

1- Antioxidant



yeq (Y oylack) Vv 0,90 AYAL Gl — ygo dalials gu .yl aasad g Cubia alas

S O0lebl (gl e 3 s eSS aell YE e
S OLS e NG a s ald s e 5 le,
b > Jeallss 45 55 edld i s lse sl
2 lad L g le L oo 5 5b 4 Olley anlls
SHDL-C (o5 J S o o bl il (55
Sooley 5T Bg5 4 b3l 05 aSsed 3 A e dSs 5
J s 3l eslee ol L LDL-C bl Ol e 5 (5, Se 3l

IYY] w5 S aules Friedewald

syl sla 2y,
SPSS (ol Slsle 5 lavw s SLOb) glasS ; (slaesls
Ol ods e lie g S g s VY0 Al s
0395 93 b casdlae 5l a5 3 slasdsy slaesls
VelS iy anles b s Js S Y B 055 el
Jites t 0050 51l o T Cdlys Lol es Js 2l
RABLRT Sy CE.N A eslazwl (Two sample t test)
Food i3580 p 5 5l eslital Uy axdlae s 3131 o106
JLeRtenn et O3l Lo g o33  Processor-II
P A RV P PP VS VRP SRRk
t Q}A)T}\ zd}‘.lﬂ 095 9 Cj.: uLLE.u )S‘jrd}L,\A 093

A esliad fits

Laasl
Aﬁj—ﬂ&_4wwd)|o)}>)}omdﬂjﬁ\“‘j‘
© bl pde Mo w8 S ps 0550 53 5 Solew o
AV S o L e 3l (g e aalsl
)JLiﬁdﬁwbw‘)bcughu(uj\A}JJAY)
)‘J.;B o);)bji.:\' jAo_};)b):]ﬂ\' dﬁ‘b)}i
)Jc.kdﬁs;,sj_wo)jb\/\jafjb\dchj‘;';w
9 J:.KJL_:A .Ju_v\b.)_o.:: c.}‘.} QL.:.J \ d)J\J L Ceor LJ'L‘

3 Es o3 e sl 5 (8551 Bl sl Sl

3- Treatment Effect
4- Period Effect
5- Treatment - Period interaction

b 1l s 5 LT L il las 51 e
L e Ol s 5 4l OU3) andllae ol 5555 (slasline
ang/dl £+ 51 268 o TG b 5 b 05 5L
39,0 5 ek (S 5lS (S slagsben 4 Dl pue
C]a_ﬂ)_z)\.l_fj_?\jeJ_;AlSdl_aj)h Sy pde g
(amlas g5 -3 51 B ol ¥ 51 Jilis 055 slaco
2313 et 55 Osloy sl andllan sy M) ks sl
WSy sadan S S asbosls) ol bl 5l e Al

255 53 Ol et s el sz
Sl Jed i ¥ i 4 ad anal i Ll 5l iaens
IS Ga e S nde Y B s, cadsl 5,50
e U s sl 2 ole 35 00 G S s
d=3 5, 00,8 13 LSS Ll 5o sl bl e S S
Sl ias Lods an sl 3106 5 035 0 bl )
35 ol el L clg 5o 5 (g Seslil 5l
LYY] 405 3 awloes BMDOW 6555 4slel  asla
orlind 3l eslial Ly sl 3 0 jliss ol osdle
Sl 5 S o3Il L Y i Sl s s gl ie
a8 b g weln Y Slie websl s e gl
53333 e s s S o Sl &S s s

A an § o i) e o il Sl
m_EJB)AUJ_f);gaJLAJ’wL@’Q)y@ﬂ}\
\rl_fv_ij))'\L@;JAej)_fm_ﬂUmdjh)}:):.JdJ.i
edls o5, S plpssesd 5 5 s S S5 m oS
quug;_suﬁ«_;bw‘djﬁﬂ_g\¢L§f_;)¢ﬁu,
S Dl B T bl 1) e You) Sl e
B oy, S 55 bpas on (ol G 4y g b
Bt bl sy e SLS 0 s S Jas Aoy S Se
s 33 S, L s o S 5 Ol 655 i,
9 delil Jsb i aia N aadllas laoy o 31K 8 5
j\.u)\)_éﬂd‘mﬁ'\@\):dow:&o)j:y&ﬁ
03 s G Sl 6 Ol a5 Al = 513
e)jaﬂéw\j@ﬁjs‘m.uﬂ@‘wbau Jsbk
G Sel 5 i O s Sialasl sl a5l candllas
Aalsl as by e LSl glaaS 5 dol o 050 5L2S

2- wash-out



g3 083 SLagiul B s &S yo OF S oy 3 lylsa0 9 jLialls Ve

5 oSle ool gme U Al oyss s sl
AL et ls pl ek sl Gl

Jold 052 e slagnl b lae Sl 5 (Sl
Y Jsdr 3 (TC) o5 Js 208 HDL-C LDL-C ,TG
Oe=aen 5 Lamal b ol ol el esls QLA
3,50 05,5 5553 50,53 33 ;3 HDL-C/LDL-C o
e g Saas e OLiS s A S8 alis
A TC a5 (55l me SEalS S,
TC o [2alS 53 adslie o355 oian (P=1/0 Y1)
bl o ss (P = /e W) s (s e S e e
) Sy s an 6 g LDLC gl s
LDL-C sl 1y (5l e 30 bl 555 5 (P=
Y dsdr 5 aS sk Ol [Sos G b 3ol o
Sl e Sl el Al g el sdd asiie
P=+/+£) 43,5 p ,w HDL-C/ LDL-C o 3

Y sz 0o s awbe (o 2 Sl e 5 2 OLSL
ol askin ¥ Jgde 55 aS b Olea Lledd asds
OLL 5 s 5 ) 8 55 003 OLL 5 ps s 53w
G5 Sl s e olS e Ol Wl ) 8 05500
= C el o e o bl 4 (die Sl

(P= /oA gP=v/0 8 L5 5 w) sl &) Sol> s
O HLas (s o astli 4y by b Ll s
e g Sl gk O pleddse slagel b
b oamlie 53 SUS e O a5 ) o8 055 Suley
wltlie o)ss Sl sk 5 oles ) P8 05 sl
e 50035 S alel ) P8 5 Sole
0535 53 OlS o ol G yme Lol an ) oS iy ales
o o bpe Ol e Il WS Lo us
5 S 0 DL Ol ey gl glajaxls
g S ale e 93 (boos S 5n 0 Sl

dadllas g g i jo Ssad g yieulS yaad ol 81 Bliadilia -\ Jgaa

S Sl il £ Kl

ua."»\.f:

o+t ¢
Ve Y
\AZAE=RE-TIN
Ya/v £ oy
ARVAR==YA%
VIAE A
YYY £ Y
AFLE=An%
Y4+ A

Yv0 V)

(Jl) oy
(e Slo) 2
(kg ) o)
(kg/m?) BMI*

(MmHE) S g O g5 LS
(mmHg) S slys 05 L3

(mg/dl) e J 5 ks
(mg/dl) LDL-C
(mg/dl) HDL-C

(/d1) %y S s 5

*5 o8 4l L Body Mass Index

8@:)\“ andlas 53 oS oS 5 513l sl



1 (Y oylack) Vv 0,90 AYAL Gl — ygo dalials gu .yl aasad g Cubia alas

sy Al slas ) gu jo (s3%e algo g (500 4al) gy by yu jualie - Jgaan

QL'S]‘A.'JTJ" \f\fﬁjj J}M\f\fﬁj) A;Jthnw}:
095 OLL 093 §9 % 095 OLL 09 §9 5 mi S5
VUV/E0 Y 4/Y Vlov/vEL oY V04A/ 040 Yova/rEtes /v (kceal ) 55!
Y £ VAEAYA AAZVAE=ATA YAY/EVY/0 \EAVRE=7Yan (@)l yjdun 5 S
VY'Y Vo/YEVA/A Ve/eEY V) VYRV () s p
\VEEYY VVYEAN Ve/eEV0 Ve/oto/t (8) gl oz slade
Wil 0 ladew
AAZAE=AVL ANZAE=A Yo/eEN v/t VY/AEA/A ¢ _
Wil oo
q/%0/1 Ye/g ) q/vEo/v NAEWY S _
(g) a5 Lgmy x> L
Yo Y/YEVA/A Y+ $IAEAV/Y VAANVEAL/N Yoo /EEANY (mg) J g yds
¥V/EEVAE Yo/a40/4 YY/a4/8 YWAEAN (g)
VEV/EEE YL Ve /A /Y TVAETYA qV/0tAL/E (mg) C oyl

@ bl 0l ¢ sl gblie (il LU taallls 5

oY radlas s oS oS 5 ]l

el s Gl il £, Sl Sl ol

(P=1/08) SLS o ST o 235 0LL 5 gt 53 (BLys b o me sl *

(P=r/e o A) S o SlY 68 55 0LL 5 g5 3 (Bl € by s gms ol **

dadlbas (slgil 5 ludsl o o gio B Aadd ool g yiealS s o Wis ol A1 Gl slagial S £ glaa— ¥ Jgaa

7 Z Z GJ"A
ngyldﬂ\ea‘}«h\rls‘ﬁj) J}M\f\fﬁj)
(mg/d1)p o (slate)

YYA Y4 \AKEas adllas g g5
TC

Y\WWx g0 YYA£ & A;J\.bb\g\g:

oA Yaxv adlias g5 5
HDL-C

EW YA £ A adlae SLL

VY £ 1o VOY & £Y adllas g8
LDL-C

\ov £ oY RN adlae SLL

YYO & A YY1 VY andlas 5,0
TG

Voo % 09 ARVERD adllas OLL

N=Ye el e Ol il 0,80k SILES slie ¢ sl wblie 2L ST anlas &
Al BT aallas 3 eeS OS5 1l

sl e Bl il £, Sk LS slis

P=+/08) OUS o Ol rlf 250 OLL 5 g 55 Bhos b b pae sl
(P=/00A) S o ) o 055 0Lk gort 53 8L C ol sl pme sl e



g3 083 SLagiul B s &S yo OF S oy 3 lylsa0 9 jLialls

Y

IS 9099 095 99 93 9 09948 A i (laandi g SLagiul S sl Ol s - Jgaa

(P value) O3l 4oes Sl kS Ol 30

@4 35 glaey S

5 ble 50 o yon) o8 03
ii w:: RS- (R C RO P :;; J::,J Vel s gl p
(mg/dl) TC'
VA A VaYe¥ LYAE=D MZESRY) Aoy
AAVAEZ mVa SYWAEVY By S
(mg/dl) LDL-C
VA ayE TAL -)\/aEeA \AESAVR Aoy S
Y&/ VAN —Y¥V/AERY /) By
(mg/dl) HDL-C
TAR) </AY VY YA </AEV/Y Aoy
VYA AEVA By S
HDL-C/LDL-C
N XY g ¥ —r /N o/ Y/ Aoy S
—+ /oY) eV By
(mg/dl) TG
/4 7 v/ot ANNVE0/) £A/VEY LY Aoy S
0+ /TENA/Y Ve /AEEA/Y By S
Wl slnn Gl il Sile oy Dl S Ol palas wblize 2l Jle3T LIS ranlae ¢ 50
s t LT 0505
s 3T aadlas 3 ediS oS 53
¢ s pnds F
LS s

Slalllas 5| ol ols et ams ul P2/ YE)
Lol wlins alilesl la fige (55 A3 ol ol
ok JoSe (lallas OF 3 35 LS o slady 555
«((Hesperetin , Naringin) LS » glads 556 40 Lo
Al o o5 g dS = 3 (ghls e SRalS sl
S DS e o e DS 55 S (S 0 [N E]
JSis pUls cde Al e Jsbe o p 8 S
Sledul Sl c LB YU an) SKws b olad sl

(P<+/00) Jls me g lel oMl *

Sow

.

LS e Of 055331 L aS Lsls OLzs andllas ol (slaassly
(Sead g S eon 5131 3 s 2dSY) B8 055 cles
Lsle p o g Sl Bl (2 sk D15
5 45 5 5g |y HDL-C/ LDL-Cs 5 o6 J 5 S
B S 5 5 Sl 5T 5 Sl slesll B

28 68

ng\,\_ag_éf,a_aA_:.&_a'\dLg.sA_gJ_.bbwUuﬁ

540 68 034 A3 - ol as sl | | _
IS 05T Ay s S ol 4 | sl e b Js 2 SV plS s anles Lol en LS e

OaLS p e U adS e a3 5 b e Rl



1Y (Y oylack) Vv 0,90 AYAL Gl — ygo dalials gu .yl aasad g Cubia alas

S Js S Slasen sapoB =25 Lass 55 6ol
Ol 5 Sollad 2alS G se iman ol 0L AS 3
(Microsomal Triglyceride Transfer Protein) MTP
53 35 DS 5 pl tmen  [Y004] 00 5 0
il gyl o b 51 Clpmlan s dile LS e
5 3 Ml 5T sl se pals Eel Slaest o1 cosls
8] B e Sl 55|

SLDL-C sk caslllas ol 53 o8 ol S5 4 05V a2
Ol |y ols g mals dstlis o050 1 s f,.dTC
4S Gosbas (P =2/ 3P =v/tYC 5 a) Kby
O P N UL PRI U TIPS FRCR P
TC 5 LDL-C shaw j2alS Eel LS o ol G jan b
A3 S e

LS e ik plpil s 3 Sl Sla e
Sosb 4 Llesls LS 1) SSLS mls Ot sla g
Ll 558 Ol Y e e 0 Jle s Ol 5 Daher o
b o ) ebUT 5 I cg o S G ot
L3S e Serded 05 Slaise LAl s
oS 6 5 e B S 5 aS Wsls QLA s
25 oy GRS 8 S 5 ULT e L LSty
IVY] 253,85 (6t VIDL 5 6L5 Js2S le s
3 5l b bl g0 LS o S A Lty
dmle 53 iy B e BB ol U
AL adls L sl (gl

5 Sest o el 31 Yo Jle s ol Kes 5 Franke
5 a8 S e L JE L O i) peal b
PP S A P PREN
DT a2l e S g 5 b LIRS 52
ﬂ@)j—aﬂ&f)ﬁj—é%;d.xzb‘: g@ﬁ:wﬁm
5 Ol 53 Lty SlanST 5T cdles 5 o o
LYA$YV] el Naringin ;1 5 550 oL

TG 3 HDL-C, LDL-C sl s 53 Jl3 e ;i3 pdos
(558 alllas 5> DS e T G pas JUds e
e 5 g 5 casdllas s s sad sl s Yl
VS s e Cnles pde L s (B me LS
S osb Al s 3 e S B 8 S

Send 3 1S a Olas ;5 HDL-C/LDL-C G
DV sl 250

S5 A ls T Sy S sl Gl ol
e ls U w0 sl el 4 LS sl
il Al e 8 S e e 4 Ll S S e
O S slagnl p &S SWllas s ol (555,0
Al e So1S e sdle (s Cow 35
IYE] 35 8 ailons 55 LT Ol Comnd el

S Olye 4 45 HDL-C/LDL-C s anllas ol 5
Golsame a3l g e antlis K555 51 ol Lasls
JoSla 51 ol (slaal b amss ol oS (P=4/08) 3L
V0g L Sead s mudS o Olsles 4355 oM 55 0L
ol s s AT s alie cg b o S Sy
<1 G a5 Cos p o LDL-C 5 HDL-C - oo
HDL- o Js 3,5 oid (ols one o5k 4 LS e
L uls s il 3l OlS o O 36 s (C/LDL-C
Bl olas

03 HDL-C C]a_..@ 03,3 e oS pis CEU 33
Song- axdlas 3l sdisl oy 4t wlive il anlllas
e L Ll V4] 551444 Jlo s 0L 5 Hae
aS 55 sl s O)Kea 5 Kurowska aslas 51 ol
G oo VOO ) Ol ¥ &l s, cibys o oo andlas OF s
Ol S Y B 5y cales Lol e Ui ol
[V 4% 5wl e, HDL-C c]ad 03 Sl e

Gmb 3l L Ay D sy 4S5 LS et opl O3l
A5 oI, Specific class-A scavenger o1 .S r..]a.u
515 S Nobelitin s o Wl [ 355 55550
Tl alS e dle (DS 5o (g B M5 LS S
E TP VP PN COW Py NP o gl Js s
DY a8 o 6Ky foam cell LS5 jlga el
ICAM-1 S, ol 31 &S ,» Naringenin ,—oxea
w]al_v <l i «(Intercellular Adhesion Molecule — 1)
s Vo] aus o Li) s sladshn o 1) 55
Ce s OLS e O 48 Wsls OLES sk 50 olalllas
Slan 5l Sl ol 0 SLSS (slady 59 g 0350 Ll
bl 5 Lss o S ACAT 3 HMG-CoA reductase



g3 083 SLagiul B s &S yo OF S oy 3 lylsa0 9 jLialls

6 Bl

GMJQMQ@MW\QLAQL“}QAL&@\

9.

10-

Kurowska EM, Borradaile NM, Spence JD &
Carrol KK. Grapefruit juice influences certain
cholesterol drugs. Clinical Health Letter 2000;
18(3):4.

wlllw . 535S s wb s o pde Olejle Y
Ol SLel 55 e 20l g AWV 43S gL
ATV

Escott-Stump S. Hyperlipidemia. In: Escott-
Stump S. Nutrition and Diagnosis Related care;
1998. P. 241- 243.

Kannel WB, Castelli WP & Gordan T. Serum
cholesterol, lipoproteins and the risk of
coronary heart disease, The Framingham study.
Internal Medicine 1971; 74:1.

Harats D, Chevion S, Nahir M, Norman Y,
Sagee O & Berry EM. Citrus fruit
supplementation reduces lipoprotein oxidation
in young men ingesting a diet high in saturated
fat: presumptive evidence for an interaction
between vitaminC and vitaminE in vivo. Am J
Clin Nutr 1998; 67:240-245.

Corinstein S, Yamamoto K, Kartich E,
Leontiwicz H, Lojek A, Leontowicz M, et al.
Antioxidative properties of jaffa sweeties and
grapefruit and  their rats.  Bioscience
Biotechnology & Biochemistry 2003; 67(4):
907-910.

Ko SH, Choi SW, Ye SK, Cho BL, Kim HS,
Chung MH. Comparison of the antioxidant
activities of nine different fruits in human
plasma. J Med Food 2005; 8(1):41-6.

James J. The pectin cholesterol connection.
Technology Journal of the Franklin Institute
1994; 331A: 199-202.

Ursell A. The Complete Guide Healing Foods.
London, England. Dorling Kindersley Ltd;
2000. P. 86- 88.

Arnoldi A. Functional foods, cardiovascular
disease and diabetes. Cambridge, England.
CRC, Woodhead Publishing Ltd; 2004.

(‘\fe:jz.ﬂe(‘,\iyecubmf@suz;L:,'\))—\\
jmﬁc;)uq;\w)ﬁ.cw,ﬂsfm
o= Dl 1l Ohlay g slal)
Ol 4385 0 XS enin oS o)
¥V0 o 0l Ol OYAY Sy 231114

AR}

O3 ls Cle 4 WS o im0 oS iy 0 b 4y i
o 3 5 sl ST ol 2alS L daglast s

12-

13-

14-

15-

16-

18-

19-

20-

21-

22-

AL DLl 5 B se 8 slassles Sl 6K

R

Daher CF, Abou-Khalil J, Baroody GM. Effect
of acute and chronic grapefruit, orange, and
pineapple juice intake on blood lipid profile in
normolipidemic rat. Med Sci Monit 2005;
11(12):BR465-72.

Whitman SC, Kurowska EM, Manthey JA &
Daugherty A. Nobiletin, a citrus flavonoid
isolated from tangerines, selectively inhibits
class-A scavenger receptor-mediated
metabolism of acetylated LDL by mouse
macrophage. Atherosclerosis 2005; 178(1): 25-
32

Kurowska EM, Spence JD, Wetmore S,
Freeman DJ, Piche LA & Serratore P. HDL
Cholesterol-raising effect of orange juice in
subjects with hypercholesterolemia. Am J Clin
Nutr 2000; 72:1095-1100.

Choe SC, Kim HS, Jeong TS, Bok SH & Park
YB. Naringin has an antiatherogenic effect with
inhibition of intercellular adhesion molecule-1
in hypercholestrolemic rabbits. J Cardiovas
Pharmacol 2001; 38(6): 947-955.

Byoungseung Y, Sun-Mee L, Moonjung C &
Jae KH. Absorption capacity of pectin and guar
galactomanna mixtures as bile acid sorbents.
Food Sci & Biotech 2001; 10(5): 562-565.
Kurowska EM, Borradaile NM, Meade M,
Spence JD & Carrol KK. Cholestrol lowering
effects of dietary citrus and their flavonoids,
studies in rats, mice and rabbits. Atherosclerosis
1997; 134:330.

Cerda JJ, Robins FL, Borgin CW, Baumgartner
TG & Rice RW. The effects of grapefeuit pectin
on patienes at risk for coronary heart disease
without altering diet or lifestyle. Clin Cardiol
1988; 11:589-594.

Song-Hae B, Sung-Hui L, Young-Bok P, Ki B,
Tae-Sook J & Myung-Sook Ch. Plasma and
hepatic cholesterol and hepatic activities of 3-
hydroxy-3-methyl-glutaryl-coA-reductase  and
Acyl-coA: Cholestrol Transferase are lower in
rats fed citrus peel extract or a mixture of citrus
bioflavonoids. J Nutr 1999; 129:1182-1185.
Krummel DA. Medical Nutrition Therapy in
Cardiovasular Disease. In: Escott-Stump S&
Mahan KL. Krause’s Food, Nutrition & Diet
therapy, 11™ edition. (Eds), Philadelphia.
Saunders; 2004. p. 883.

Fleiss JL. The design and analysis of clinical
experiments. Wiley and Sons, London; 1999.
Lee R, Nieman D. Nutritional Assessment. 31
edition, Mc Grow Hill; 2003. p. 165-168.



23-

24-

25-

26-

(Y oylack) Vv 0,90 AYAL Gl — ygo dalials gu .yl aasad g Cubia alas

Burtis CA, Ashwood ER. Tietz text book of
clinical chemistry, 3" ed. Philadelphia. Sauders
WB; 1999. p. 843.

Brizzi P , Tonoli G , Garussillo F,
Malaguarnera M, Maioli M & Musumeci S.
Plasma lipid composition and LDL oxidation.
Clin Chem Lab Med 2003; 41: 56-60.

Jae-Young Ch & Young-Su Ch. Biofunctional
activities of citrus flavonoids. J Korean Sci
Agricul Chem & Biotech 2001; 44 (2): 122-128.
Franke AA, Cooney RV, Henning SM, Custer
LJ. Bioavailability and antioxidant effects of
orange juice components in humans. J Agric
Food Chem 2005; 53(13):5170-8.

27-

28-

Gorinstein S, Leontowicz H Leontowicz M,
Krzeminski R, Gralak M, Delgado-Licon E et
al. Changes in plasma lipid and antioxidant
activity in rats as a result of naringin and red
grapefruit supplementation. J Agric Food Chem
2005; 53(8):3223-8.

Gorinstein S, Caspi A, Libman I, Lerner HT,
Huang D, Leontowicz H et al. Red grapefruit
positively influences serum triglyceride level in
patients suffering from coronary atherosclerosis:
studies in vitro and in humans. J Agric Food
Chem 2006; 54(5):1887-92.



