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Improper nutritional habits are the cause of many 
dietary-dependent diseases [Engbers et al. 2006]. The 
main cause of such a state is the long-lasting posi-
tive energy balance, high cholesterol intake and high 
saturated fat intake combined with sedentary lifestyle 
which may result in obesity and atherosclerosis [Web-
ber 2003, Hu 2003]. The main risk factor for athero-
sclerosis is the elevated LDL cholesterol (LDL-C) 
level, which may be normal in obesity and hyperten-
sion and leads to the development of cardiovascular 

diseases (CVD) [Elmadfa and Freisling 2009]. Ac-
cording to the data of World Health Organization, 
ischaemic heart disease is the main cause of deaths 
in high-, middle- and low-income countries [WHO 
2008]. Therefore, new methods of non-pharmacologi-
cal treatment of dyslipidemia are looked for.

The plant-origin nutritional compounds, such as 
phytosterols and their derivatives, have recently arisen 
scientifi c interests. The main natural sources of plant 
sterols (PS) in human nutrition are: plant oils, cereal 
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ABSTRACT

Background. The aim of this study was to assess the infl uence of the consumption level of plant sterols natu-
rally occurring in diet on the lipid profi le in obese women with dyslipidemia. 
Material and methods. The study population was primarily comprised of 120 obese women aged over 55 
from Poland, with twenty seven subjects dropping out of the study due to the inclusion and exclusion criteria. 
Anthropometric appraisal included body height and weight, as well as waist and hip circumferences. Lipid 
profi le was determined by commercially available enzymatic methods. Nutritional data, including plant ster-
ols intake were assessed by 7-day food records. 
Results. The multiple linear regression, adjusted for age, height, Body Mass Index and Waist to Hip Ratio, 
showed the relation of polyunsaturated fatty acids with LDL-cholesterol concentration (p < 0.05). Natural 
plant sterols intake was estimated at Median = 146 mg/day. The correlation between LDL-cholesterol con-
centration and plant sterols intake was not statistically signifi cant (p > 0.05).
Conclusions. The results of this study suggest that consumption of naturally-occurring polyunsaturated fatty 
acids and not plant sterols is connected with lower LDL-cholesterol concentration in obese women.
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products, fruit and vegetables [Piironen et al. 2000]. 
In some European countries, the mean intake of PS in 
basic diet was estimated at 150-400 mg/day, excluding 
the vegetarian diet (400-750 mg/day) [Davidson et al. 
2001, Normén et al. 2002, 2007]. However, there is no 
recommendation for PS from naturally occurring phy-
tosterols. According to results from the report of the 
members of the European Food and Safety Authority 
(EFSA), the recommended value of PS supplementa-
tion should oscillate around 1.6 g/day [EFSA 2008]. 

The positive infl uence of dietary-added PS is con-
nected with the improved lipid profi le with reduction 
of the total cholesterol (TC) concentration and LDL-
-cholesterol (LDL-C) fraction [Andersson et al. 2004, 
Gylling and Miettinen 1999, 2009 a, Gylling and Puska 
1999, Gylling et al. 2009 b, 2010 a, 2010 b]. Previous 
studies evaluated the probable benefi cial infl uence of 
PS naturally-occurring in a basic diet, and its improve-
ment on the lipid profi le, but they are not unequivocal 
and were carried out in varied populations [Normén 
et al. 2001, Valsta et al. 2004, Andersson et al. 2004, 
Klingberg et al. 2008, Sanclemente et al. 2009, 2012, 
Escurriol et al. 2009 a, 2009 b, Sioen et al. 2011, Han 
et al. 2009]. According to National Health and Nutri-
tion Examination Survey, the percentage of women 
with hypercholesterolemia increases signifi cantly 
over the age of 50, which shows that this population 
is at particular risk [Ford et al. 2003]. Therefore, the 
research has been focused on the representative group 
of obese women with dyslipidemia. 

The aim of this study was to assess the infl uence of 
the consumption level of plant sterols naturally-occur-
ring in diet on the lipid profi le in obese women aged 
over 55 suffering from dyslipidemia. 

MATERIAL AND METHODS

This study was carried out in 2009/2010 in Poznań 
(Poland). The research protocol was approved by the 
Poznań University of Medical Sciences Bioethical 
Committee. One hundred twenty obese females from 
Western Poland over the age of 55 participated in this 
study. Free-living participants who volunteered were 
recruited for a 16-week study. The subjects were se-
quentially enrolled in the study. The inclusion criteria 
included: Body Mass Index (BMI) > 30 kg/m², se-
rum TC > 200 mg/dl and LDL-C > 100 mg/dl [WHO 

2007]. The exclusion criteria consisted of: hipolype-
mic pharmacotherapy, CVD, consumption of prod-
ucts with added phytosterols during last 3 months, 
vegetarian-dietary habits and hormonal replacement 
therapy. Twenty-two females had hypertension. Seven 
participants had cardiac arrhythmias. None of the sub-
jects used glucose lowering drugs nor statins. Nobody 
smoked. Taking into consideration the inclusion and 
exclusion criteria, 93 females were qualifi ed for fur-
ther research. The subjects gave their written consent 
for the study. The study was performed in accordance 
with Helsinki Declaration.

The anthropometrical parameters included the mea-
surement of body weight and height using SECA digi-
tal scale (Hamburg, Germany) with an approximation 
of 0.5 cm and 0.1 kg, as well as waist and hip cir-
cumferences (assessed with the means of a fl exible 
tape with an approximation of 0.1 mm) respectively. 
BMI and Waist to Hip Ratio (WHR) were calculated 
to identify the obesity within the studied group [Cole 
1990]. Additionally, lipid profi le containing serum 
TC, HDL-cholesterol (HDL-C) and serum triglycer-
ides (TG) was determined by enzymatic colorimetric 
methods (Roche Diagnostics Corp., Indianapolis IN) 
in all the studied subjects [Allain et al. 1974, Matsuza-
ki et al. 1996, Roeschlau et al. 1974, Siedel et al. 1993, 
Sugiuchi et al. 1995]. The LDL-C was calculated ac-
cording to Friedewald et al. [1972]. All blood samples 
were collected after an overnight 12-h fasting. Char-
acteristics of the studied group is presented in Table 1.

The women were advised to continue their habitual 
diet. The dietary intake was evaluated by 7-day food 
records with a dietician checking the completion of 
data (Dietetyk, National Institute of Food and Nutri-
tion, Warsaw, Poland). The local tables of food por-
tion sizes and the weights of foods displayed in photos 
were used to estimate the amounts of food consumed 
according to the food records that were converted to 
gram weights. The weighment method was used as the 
standard for estimating the nutrient intake. Several nu-
tritional factors including total energy, proteins, fats, 
plant sterols, saturated fatty acids (SFA), monounsatu-
rated fatty acids (MUFA), polyunsaturated fatty acids 
(PUFA), dietary fi ber, carbohydrates, cholesterol, folic 
acid, vitamins B6, vitamin B12, vitamin C, vitamin E 
and vitamin A were surveyed. An amount of PS in 96 
food items was considered to estimate total PS intake 



113

Stelmach-Mardas M., Walkowiak J., Więckowska B., Przysławski J., 2014. Polyunsaturated fatty acids and not plant sterols natu-
rally-occurring in food infl uence lipid profi le in obese women. Acta Sci. Pol., Technol. Aliment. 13(1), 111-117.

www.food.actapol.net/

as well as individual PS intake. Plant sterols content 
were obtained from a database of Polish foods. Statis-
tica 10.0 Software was used for the statistical analysis. 
The level of signifi cance was set at α = 0.05. The mul-
tiple linear regression model, where the concentration 
of LDL-C fraction was assumed to be a dependent 
variable, was used. 

RESULTS

The characteristics of the selected nutrients was 
presented in Table 2. The median total energy of dai-
ly food rations (DFR) in the studied group exceeded 
1750 kcal [Jarosz and Bułhak-Jachymczyk 2008]. The 
mean PS intake naturally occurring in food was esti-
mated to be low (Median = 146 mg/day). Campesterol 
and sitosterol were the main consumption fractions. 
The percentage intake of fatty acids and other nutri-
ents differed from a recommendation [Jarosz and Buł-
hak-Jachymczyk 2008, FAO/WHO 2008]. 

The obtained results show the relation of PUFA 
with LDL-C concentration in multiple linear regres-
sion adjusted for age, height, BMI and WHR (Table 3). 
The relation between PS consumption and LDL-C 

concentration was not found (p > 0.05). For the value 
of total PS, the LDL-C concentration was maintained 
at the constant level of approx. 150 mg/dl. The cor-
relations between other cholesterol fractions and phy-
tosterols were not signifi cant. Pearson’s coeffi cient 
of correlation between PUFA and PS intake, as well 
as PUFA and sitosterol intake, were 0.22 and 0.20 
respectively.

Table 1. Characteristic of the study group of obese women 

Variables 
(n = 93) Median 1st quartile 3rd quartile

Age, year 57.0 54.1 62.2

BMI, kg/m² 34.2 32.2 37.4

WHR 0.87 0.83 0.91

TC, mg/dl 242.8 219.3 261.6

LDL-C, mg/dl 155.2 130.8 174.3

HDL-C, mg/dl 58.9 49.8 71.2

TG, mg/dl 125.8 97.8 161.9

BMI – body mass index, WHR – waist to hip ratio, TC – total 
cholesterol, LDL-C – LDL-cholesterol, HDL-C – HDL-choles-
terol, TG – total triglycerides.
Reference values: TC < 200 mg/dl, LDL-C < 100 mg/dl, HDL-
-C > 40 mg/dl, TG < 150 mg/dl [Moore et al. 2006].

Table 2. Selected nutrients intake in the group of studied 
women 

Variables (n = 93) Median 1st quartile 3rd quartile

Energy, kcal 1 807 1 495 2 116

Protein, % of 
energy

17.0 15.1 18.6

Fat, % of energy 32.6 29.4 37.6

SFA, % 11.5 10.3 12.8

MUFA, % 12.1 10.6 14.3

PUFA, % 5.57 4.61 7.04

Carbohydrates, % 54.5 48.0 58.3

Dietary fi bre, g 20.2 18.0 24.4

Cholesterol, mg 395 294 515

Plant sterols, mg 146 121 192

Campesterol, mg 22.9 17.3 35.1

Sitosterol, mg 91.5 69.9 119.6

Other plant 
sterols*, mg

31.6 35.6 34.6

Folic acid, μg 77.3 56.8 105

Vitamin B6, mg 1.99 1.74 2.26

Vitamin B12, μg 1.51 0.69 1.51

Vitamin C, mg 203 98.7 203.5

Vitamin E, mg 13.2 7.91 13.2

Vitamin A, μg 1 264 758 1 264

SFA – saturated fatty acids, MUFA – monounsaturated fatty ac-
ids, PUFA – polyunsaturated fatty acids.
*Include stigmasterol and unspecifi ed plant sterols and stanols.
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DISCUSSION

According to database search, this is the fi rst study 
evaluating the infl uence of the naturally-occurring 
PS and fatty acids in the representative group of sig-
nifi cantly obese women aged over 55 suffering from 
dyslipidemia. 

Comparing with the previously described studies, 
the median intake of naturally-occurring PS in habitu-
al diet in the studied group of women was lower [Nor-
mén et al. 2001, Valsta et al. 2004, Andersson et al. 
2004, Klingberg et al. 2008, Sanclemente et al. 2009, 
2012, Escurriol et al. 2009 a, 2009 b, Sioen et al. 2011, 
Han et al. 2009]. Escurriol et al. [2009 a] estimated PS 
intake on higher level in Mediterranean diets. None-
theless, a small number of participants in each group 
was a relevant limitation of this study. Another study 
from this author also found higher intake of PS in com-
parison with current study [Escurriol et al. 2009 b]. 
Even higher intake of PS among Spanish population 
was shown by Sanclemente et al. [2009]. Indeed, 

in this region of Europe high intake of PS is observed, 
which has been confi rmed in the recent report [Sancle-
mente et al. 2012]. This fact can be connected with a 
widespread use of traditional food products, which are 
good sources of PS. It should be emphasized that PS 
intake from traditional diet is different and depends 
on the region [Han et al. 2009]. Additionally, a higher 
level of PS intake in the studied group of women and 
especially among men was estimated in the Dutch’s 
study [Normén et al. 2001]. Finally, Swedish and Bel-
gian researchers also obtained similar results [Valsta 
et al. 2004, Klingberg et al. 2008, Sioen et al. 2011]. 
The intake of PS in the fi rst quartile was estimated at 
the similar level of the current study only among Eng-
lish women [Andersson et al. 2004].

The relationship between PS naturally-occurring 
in food and cholesterol concentration obtained in our 
study was similar with the results of Sanclemente et 
al. [2009]. On the other hands, Andersson et al. [2004] 
documented a negative trend between blood lipids (TC 
and LDL-C) and PS intake. The mean concentration of 
TC for women consuming high amounts of PS was 0.15 
mmol/l lower and for LDL-C 0.13 mmol/l lower than 
among those with the lowest consumption. Having con-
sidered the factors such as age, BMI and menopausal 
status, Klinberg et al. [2008] observed lower total cho-
lesterol (3.5%) and LDL-C (3.2%) but only in the fi fth 
quantile of PS diet’s density. Escurriol et al. [2009 a] 
and Han et al. [2009] also documented the benefi cial ef-
fect of phytosterols from natural sources on cholesterol 
level. Lin et al. [2010] concluded that PS in a healthy 
diet has the infl uence on cholesterol metabolism. Nev-
ertheless, that is not refl ected in circulating LDL-C. 
In the current study, the intake of PS was low and did 
not show the infl uence on lipid profi le. 

The benefi cial infl uence of PUFA on TG and 
HDL-C has been documented [Psota et al. 2006, Yo-
koyama et al. 2007, Moore et al. 2006]. In the case 
of LDL-C concentration, data are contradictory [Abel-
lán et al. 2011, Pedersen et al. 2005, Woo et al. 1997, 
Zambon et al. 1999]. Nevertheless, as shown by ex-
tensive epidemiological research, a slight decrease of 
TC and LDL-C concentration is noted also during the 
increased supply of PUFA [Erkkila et al. 2008]. In the 
present study, the relationship between PS and LDL-C 
concentration was documented in the cross-sectional 
study. However, it only occurred with the reference 

Table 3. The effect of chosen nutrients intake on LDL-C 
concentration

Analysed parameter 
(n = 93)

Model 
adjusted for: age, height, BMI, WHR

p-value standardized β

Energy, kcal 0.054 (NS) 0.569

Protein, g 0.207 (NS) –0.225

PUFA, g 0.014 –1.161

Plant sterol, mg 0.915 (NS) –0.018

Campesterol, mg 0.169 (NS) –0.167

Sitosterol, mg 0.166 (NS) 0.222

Folic acid, μg 0.174 (NS) –0.158

Vitamin B6, mg 0.123 (NS) 0.205

Vitamin B12, ug 0.248 (NS) –0.119

Vitamin C, mg 0.165 (NS) 0.158

PUFA – polyunsaturated fatty acids.
Statistical signifi cance of multiple linear regression if p-value 
< 0.05.
NS – not signifi cant.
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to the unique group with dyslipidemia. Potentially, 
as suggested by Micallef and Garg [2008], PUFA and 
PS may have complimentary infl uence on lipid profi le 
among patients suffering from hypercholesterolemia. 
The main natural sources of PS and PUFA are com-
mon e.g. plant oils, but we have to pay attention that 
other sources which occur in the diet and are rich in 
PS are not rich with PUFA and vice versa (e.g. fi shes, 
fruits, vegetables). In the current study Pearson’s coef-
fi cient of correlation between PUFA and PS was low, 
showing the importance of non oil sources. The results 
of this study suggest that consumption of naturally-oc-
curring fatty acids among obese women is connected 
mainly with lower LDL-cholesterol concentration. 

It appears that longitudal intake of polyunsaturated 
fatty acids naturally-occurring in food can have a ben-
efi cial effect in prophylaxis of dyslipidemia develop-
ment. This aspect is undoubtedly important especially 
in the context of growing percentage of subjects with 
obesity and dylipidemia [Ford et al. 2003]. Moreover, 
higher risk of the development of cardiovascular dis-
eases was observed among postmenopausal women, 
which was also confi rmed by The Centers for Disease 
Control and Prevention [CDC 1999]. Furthermore, fo-
cusing research on the group of obese postmenopausal 
women with dyslipidemia underlines the propriety of 
such research in the context of ischemic heart disease 
risk and is of the greatest importance in relation to car-
diovascular disease.

CONCLUSIONS

In conclusion, the results of this study suggest that 
consumption of naturally-occurring polyunsaturated 
fatty acids and not plant sterols is connected with low-
er LDL-cholesterol concentration in obese women. 

REFERENCES

Abellán R., Mansego M.L., Martínez-Hervás S., Morcillo 
S., Pineda-Alonso M., Carmena R., Redon J., Rojo-
Martínez G., Martín-Escudero J.C., Chaves F.J., 2011. 
Dietary polyunsaturated fatty acids may increase plasma 
LDL-cholesterol and plasma cholesterol concentrations 
in carriers of an ABCG1 gene single nucleotide poly-
morphism: Study in two Spanish populations. Athero-
sclerosis 219, 900-906.

Allain C.C., Poon L.S., Chan C.S., Richmond W., Fu P.C., 
1974. Enzymatic determination of total serum choles-
terol. Clin. Chem. 20, 470-475.

Andersson S.W., Skinner J., Ellegård L., Welch A.A., Bing-
ham S., Mulligan A., Andersson H., Shaw K.T., 2004. 
Intake of dietary plant sterols is inversely related to se-
rum cholesterol concentration in men and women in the 
EPIC Norfolk population: a cross-sectional study. Eur. J. 
Clin. Nutr. 58, 1378-1385.

CDC – Center for Disease Control and Prevention. Serum 
cholesterol levels among persons 20 years of age and 
over, according to sex, age, race, and Hispanic origin: 
United States, 1990-62, 1971-74, 1976-80 and 1988-94.

Cole T.J., 1990. The LMS method for constructing normal-
ized growth standards. Eur. J. Clin. Nutr. 44, 45-60.

Davidson M.H., Maki K.C., Umporowicz D.M., Ingram 
K.A., Dicklin M.R., Schaefer E., Lane R.W., McNamara 
J.R., Ribaya-Mercado J.D., Perrone G., Robins S.J., 
Franke W.C., 2001. Safety and tolerability of esterifi ed 
phytosterols administered in reduced-fat spread and 
salad dressing to healthy adult men and women. J. Am. 
Col. Nutr. 20, 307-319.

EFSA – The European Food Safety Authority. 2008. Plant 
Sterols and Blood Cholesterol. The EFSA Journal, 78, 
1-12.

Elmadfa I., Freisling H., 2009. Nutritional status in Europe: 
methods and results. Nutr. Rev. 67, 130-134.

Engbers L.H., van Poppel M.N., Chin A., Paw M., van 
Mechelen W., 2006. The effects of a controlled worksite 
environmental intervention on determinants of dietary 
behavior and self-reported fruit, vegetable and fat in-
take. BMC Public Health 6, 253-263.

Erkkila A., de Mello V.D.E., Riserus U., Laaksonen D.E. 
2008. Dietary fatty acids and cardiovascular disease: 
an epidemiological approach. Prog. Lipid. Res. 47, 
172-187.

Escurriol V., Cofán M., Serra M., Bulló M., Basora J., Sa-
las-Salvadó J., Corella D., Zazpe I., Martínez-González 
M.A., Ruiz-Gutiérrez V., Estruch R., Ros E., 2009 a. 
Serum sterol responses to increasing plant sterol intake 
from natural foods in the Mediterranean diet. Eur. J. 
Nutr. 48, 373-382.

Escurriol V., Marí-Dell’Olmo M., Rohlfs I., Borrell C., 
Chirlaque M.D., Buckland G., Rodriguez L., Sánchez 
M.J., Amiano P., Egüés N., Ros E., 2009 b. Plant sterol 
intake and education level in the Spanish EPIC cohort. 
Nutrition 25, 769-773.

FAO/WHO. 2008. Interim summary of conclusions and 
dietary recommendations on total fat and fatty acids. 
FAO/WHO Geneva.



Stelmach-Mardas M., Walkowiak J., Więckowska B., Przysławski J., 2014. Polyunsaturated fatty acids and not plant sterols natu-
rally-occurring in food infl uence lipid profi le in obese women. Acta Sci. Pol., Technol. Aliment. 13(1), 111-117.

116 www.food.actapol.net/

Ford E.S., Mokdad A.H., Giles W.H., Mensah G.A., 2003. 
Serum total cholesterol concentrations and awareness, 
treatment, and control of hypercholesterolemia among 
US adults: fi ndings from the National Health and Nutri-
tion Examination Survey, 1999 to 2000. Circulation 107, 
2185-2189.

Friedewald W.T., Levy R.I., Fredrickson D.S., 1972. Esti-
mation of the concentration of low-density lipoprotein 
cholesterol in plasma, without use of the preparative ul-
tracentrifuge. Clin. Chem. 18, 499-502.

Gylling H., Miettinen T.A., 1999 a. Cholesterol reduction 
by different plant stanol mixtures and with variable fat 
intake. Metabolism 18, 575-580.

Gylling H., Puska P., 1999 b. Serum sterols during stanol 
ester feeding in a mildly hypercholesterolemic popula-
tion. J. Lipid. Res. 40, 593-600.

Gylling H., Hallikainen M., Rajaratnam R.A., Simonen P., 
Pihlajamäki J., Laakso M., Miettinen Tatu A., 2009 a. 
The metabolism of plant sterols is disturbed in post-
menopausal women with coronary artery disease. Me-
tabolism 58, 401-407.

Gylling H., Hallikainen M., Raitakari O.T., Laakso M., Var-
tiainen E., Salo P., Korpelainen V., Sundvall J., Miet-
tinen Tatu A., 2009 b. Long-term consumption of plant 
stanol and sterol esters, vascular function and genetic 
regulation. Br. J. Nutr. 101, 1688-1695.

Gylling H., Hallikainen M., Nissinen M.J., Miettinen T.A., 
2010 a. The effect of a very high daily plant stanol ester 
intake on serum lipids, carotenoids, and fat-soluble vita-
mins. Clin. Nutr. 29, 112-118.

Gylling H., Hallikainen M., Nissinen M.J., Simonen P., Mi-
ettinen T.A., 2010 b. Very high plant stanol intake and 
serum plant stanols and non-cholesterol sterols. Eur. J. 
Nutr. 49, 111-117.

Han J.H., Li Y.P., Men J.H., Yu W.T., Yang Y.X., 2009. Com-
parison of the dietary phytosterols intake and serum lip-
ids content in elderly women from three cities of China. 
Zhonghua Yu Fang Yi Xue Za Zhi 43, 1060-1063.

Hu F.B., 2003. Sedentary lifestyle and risk of obesity and 
type 2 diabetes. Lipids 38, 103-108.

Jarosz M., Bułhak-Jachymczyk B., 2008. Human nutrition 
recommendations. PZWL Warszawa.

Klingberg S., Ellegård L., Johansson I., Hallmans G., Wei-
nehall L., Andersson H., Winkvist A., 2008. Inverse 
relation between dietary intake of naturally occurring 
plant sterols and serum cholesterol in northern Sweden. 
Am. J. Clin. Nutr. 87, 993-1001.

Lin X., Racette S.B., Lefevre M., Spearie C.A., Most M., 
Ma L., Ostlund R.E., 2010. The effects of phytosterols 
present in natural food matrices on cholesterol metabo-
lism and LDL-cholesterol: a controlled feeding trial. 
Eur. J. Clin. Nutr. 64, 148-147.

Matsuzaki Y., Kawaguchi E., Morita Y., Mashige F., Ohisa 
S., Nakahara K., et al. 1996. Evaluation of two kinds of 
reagents for direct determination of HDL-cholesterol. J. 
Anal. Bio-Sci. 19, 419-427.

Micallef M.A., Garg M.L., 2008. The lipid-lowering effects 
of phytosterols and (n-3) polyunsaturated fatty acids are 
synergistic and complementary in hyperlipidemic men 
and women. J. Nutr. 138, 1086-1090.

Moore C.S., Bryant S.P., Mishra G.D., Krebs J.D., Brown-
ing L.M., Miller G.J., Jebb S.A., 2006. Oily fi sh reduces 
plasma triacylglycerols: a primary prevention study in 
overweight men and women. Nutrition 22, 1012-1024.

Normén A.L., Brants H.A., Voorrips L.E., Andersson H.A., 
van den Brandt P.A., Goldbohm R.A., 2001. Plant ste-
rol intakes and colorectal cancer risk in the Netherlands 
Cohort Study on diet and cancer. Am. J. Clin. Nutr. 74, 
141-148.

Normén L., Bryngelsson S., Johnsson M., Evheden P., El-
legard L., Brants H., Andersson H., Putta P., 2002. The 
phytosterol content of some cereal foods commonly 
consumed in Sweden and in the Netherlands. J. Food. 
Compost. Anal. 15, 693-704.

Normén L., Ellegard L., Brants H., Dutta P., Andersson H., 
2007. A phytosterol database: Fatty foods consumed in 
Sweden and the Netherlands. J. Food. Compost. Anal. 
20, 3-4, 193-201.

Pedersen J.I., Müller H., Seljefl ot I., Kirkhus B., 2005. Palm 
oil versus hydrogenated soybean oil: effects on serum 
lipids and plasma haemostatic variables. Asia Pac. J. 
Clin. Nutr. 14, 348-357.

Piironen V., Toivo J., Lampi A.M., 2000. Natural sources of 
dietary phytosterols. J. Food Comp. Anal. 13, 619-624.

Psota T.L., Gebauer S.K., Kris-Etherton P., 2006. Dietary 
omega 3-fatty acid intake and cardiovascular risk. Am. 
J. Cardiol. 98, 3-18.

Roeschlau P., Bernt E., Gruber W., 1974. Enzymatic deter-
mination of total cholesterol in serum. Klin. Chem. Klin. 
Biochem. 12, 226-227.

Sanclemente T., Marques-Lopes I., Fajó-Pascual M., Cofán 
M., Jarauta E., Ros E., Puzo J., Garcia-Otin A.L., 2009. 
A moderate intake of phytosterols from habitual diet af-
fects cholesterol metabolism. J. Physiol. Biochem. 65, 
397-404.

Sanclemente T., Marques-Lopes I., Fajo-Pascual M., Cofán 
M., Jarauta E., Ros E., Puzo J., Garcia-Otin A.L., 2012. 
Naturally-occurring phytosterols in the usual diet infl u-
ence cholesterol metabolism in healthy subjects. Nutr. 
Metab. Cardiovasc. Dis. 22, 849-855.

Siedel J., Schmuck R., Staepels J., Town M.H., 1993. Long 
term stable liquid ready-to-use monoreagent for the en-
zymatic assay of serum or plasma triglycerides. Clin. 
Chem. 39, 1127-1128.



117

Stelmach-Mardas M., Walkowiak J., Więckowska B., Przysławski J., 2014. Polyunsaturated fatty acids and not plant sterols natu-
rally-occurring in food infl uence lipid profi le in obese women. Acta Sci. Pol., Technol. Aliment. 13(1), 111-117.

www.food.actapol.net/

Sioen I., Matthys C., Huybrechts I., Van Camp J., De He-
nauw S., 2011. Consumption of plant sterols in Belgium: 
estimated intakes and sources of naturally occurring 
plant sterols and B-carotene. Br. J. Nutr. 105, 960-966.

Sugiuchi H., Uji Y., Okabe H., Irie T., Uekama K., Kaya-
hara N., Miyauchi K., 1995. Direct measurement of 
high-density lipoprotein cholesterol in serum with poly-
ethylene glycol-modifi ed enzymes and sulfated alpha-
cyclodextrin. Clin. Chem. 41, 717-723.

Valsta L.M., Lemstrom A., Ovaskainen M.L., Lampi A.M., 
Toivo J., Korhonen T., Piironen V., 2004. Estimation of 
plant sterol and cholesterol intake in Finland: quality of 
new values and their effect on intake. Br. J. Nutr. 92, 
671-678.

Webber J. 2003. Energy balance in obesity. Proc. Nutr. Soc. 
62, 539-543.

WHO. 2007. Prevention of cardiovascular disease: guide-
lines for assessment and management of total cardiovas-
cular risk. World Health Organ. Geneva.

WHO. 2008. Causes of death in 2008. Global health obser-
vatory. World Health Organ. Geneva.

Woo J., Leung S.S.F., Ho S.C., Sham A., Lam T.H., Janus 
E.D., 1997. Dietary practices and lipid intake in relation 
to plasma lipid profi le in Hong Kong Chinese. Eur. J. 
Clin. Nutr. 51, 467-471.

Yokoyama M., Origasa H., Matsuzaki M., Matsuzawa Y., 
Saito Y., Ishikawa Y., Oikawa S., Sasaki J., Hishida H., 
Itakura H., Kita T., Kitabatake A., Nakaya N., Sakata T., 
Shimada K., Shirato K., 2007. Effects of eicosapentae-
noic acid (EPA) on major coronary events in hypercho-
lesterolemic patients (JELIS): a randomised open-label 
blinded endpoint analysis. Lancet 369, 1090-1098.

Zambon A., Sartore G., Passera D., Francini-Pesenti F., Bas-
si A., Basso C., Zambon S., Manzato E., Crepaldi G., 
1999. Effects of hypocaloric dietary treatment enriched 
in oleic acid on LDL and HDL subclass distribution in 
mildly obese women. J. Intern. Med. 246, 191-201.

WPŁYW WIELONIENASYCONYCH KWASÓW TŁUSZCZOWYCH I STEROLI ROŚLINNYCH 
NATURALNIE WYSTĘPUJĄCYCH W ŻYWNOŚCI NA PROFIL LIPIDOWY OTYŁYCH KOBIET

STRESZCZENIE

Wstęp. Celem pracy była ocena wpływu poziomu spożycia steroli roślinnych naturalnie występujących 
w diecie na profi l lipidowy u kobiet otyłych z dyslipidemią.
Materiał i metody. Badaną populację tworzyło 120 kobiet otyłych, powyżej 55 roku życia z Polski, z czego 
27 osób nie spełniało kryteriów włączenia do badań. Pomiary antropometryczne obejmowały: masę i wyso-
kość ciała, obwód talii i bioder. Profi l lipidowy oznaczono za pomocą komercyjnych metod enzymatycznych. 
Dane żywieniowe, obejmujące poziom spożycia steroli roślinnych, oceniono za pomocą 7-dniowego wywia-
du żywieniowego.
Wyniki. W analizie regresji wielorakiej – skorygowanej o wiek, wysokość ciała, wskaźnik masy ciała oraz 
wskaźnik talia-biodro – wykazano związek pomiędzy spożyciem wielonienasyconych kwasów tłuszczowych 
a stężeniem LDL-cholesterolu (p < 0,05). Medianę poziomu spożycia naturalnie występujących steroli roś-
linnych oszacowano na 146 mg/dzień. Korelacja pomiędzy stężeniem LDL-cholesterolu a podażą steroli 
roślinnych nie była istotna statystycznie (p > 0,05).
Wnioski. Wyniki przeprowadzonych badań sugerują, iż spożycie naturalnie występujących wielonienasyco-
nych kwasów tłuszczowych, a nie steroli roślinnych, jest związane z mniejszym stężeniem LDL-cholesterolu 
u kobiet otyłych.

Słowa kluczowe: wielonienasycone kwasy tłuszczowe, sterole roślinne, profi l lipidowy, dyslipidemia, 
otyłość
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