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Inhibition of pancreatic cholesterol esterase activities and
cholesterol micelle of EGCG and quercetin
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Abstract: The aim of the present study is to investigate the effect of EGCG and quercetin on the inhibition of
pancreatic cholesterol esterase activities and cholesterol micelle formation which may result in a reduced
cholesterol absorption and hydrolysis of dietary cholesterol esters. The inhibition of nine functional factors on
pancreatic cholesterol esterase activities and cholesterol micelle formation were compared.The results showed that
both of EGCG and quercetin had obvious effect on inhibiting cholesterol micelle formation and the 50% inhibiting
concentration(1C,, mg/mL)of each was 0.08,2.2mg/mL, which was lower than chitosan.The IC;, of EGCG and
quercetin on pancreatic cholesterol esterase was 1.2, 0.28mg/mL. The inhibition of cholesterol micellization by
quercetin was weaker than EGCG, but quercetin showed stronger pancreatic cholesterol esterase inhibitory
activity.lt was suggested that EGCG and quercetin may delay postprandial hypercholesterolaemia, and therefore
may be applied for the prevention and treatment of hyperlipidaemia.
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Fig.1  Effect of nine functional factors on the

inhibition of pancreatic cholesterol esterase activities
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Fig.2 Effect of nine functional factors
on the inhibition of cholesterol micelle
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Fig.3 Effect of EGCG and quercetin on the

inhibition of pancreatic cholesterol esterase activities
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