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. SUMMARY

The composition of the diet is an important determinant of serum lipid
concentrations in man. An increase in dietary cholesterol causes an increment
in serum total cholesterol, the excess cholesterol being located in both the
low (LDL) and high density lipoproteins (HDL). Apparent differences in
responsiveness are often due to chance fluctuations in lipoprotein levels; true
differences do exist but are not large. Serum triglyceride concentrations are
not systematically influenced by dietary cholesterol. Saturated fatty acids
elevate LDL cholesterol when compared with isocaloric amounts of protein,
carbohydrates, mono- or polyunsaturated fatty acids. This hypercholesterola-
emic effect of saturated fatty acids holds essentially only for lauric, myristic
and palmitic acid. Polyunsaturated fatty acids of the n—6 and n—3 series are
about equally effective in reducing serum total cholesterol when compared
with saturated fatty acids, but for n—3 fatty acids this is due largely to very
low density lipoproteins (VLDL); LDL may even go up. Serum triglycerides
are decreased, the decrease being more pronounced with n-3 than n-6
polyunsaturated fatty acids. Replacement of saturated by polyunsaturated
fatty acids may lower HDL cholesterol concentrations when polyunsaturate
intake exceeds about 15% of energy. Substitution of carbohydrates for
isocaloric amounts of fat lowers both LDL and HDL cholesterol. The extent
of cholesterol lowering depends on the fatty acid composition of the fat that
is being replaced and on possible simultaneous changes in fatty acid
composition. A decrease in the dietary fat: carbohydrate ratio also elevates
serum triglyceride concentrations. Epidemiological observations are in agree-
ment with the results of short-term, controlled dietary trials. Thus the effects
of dietary lipids on serum lipids and lipoproteins described above appear to
be permanent.






