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The present paper describes the impact of thirty day's feeding of fast food- French fries on the
Lipid Profile of mice. The result obtained showed 12.30, 29.48, 25.77 and 34.66 per cent
increase in cholesterol, triglyceride, low density lipoprotein(LDL) and very low density
lipoprotein (VLDL) level respectively, While 31.47 per cent decrease in high density
lipoprotein (HDL). This clearly indicates that the fast food- French fries may increase the risk
factor of Obesity and Cardio Vascular Diseases.
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1. Introduction

Fast food includes those food items, which can prepare and
serve quickly. Nutritional analysis shows that generally fast foods
are high in fat value specially saturated fat, energy density, fructose
and glycemic index, but poor in fiber, vitamins A and C and calcium
[1]. According to Bowman [2] children who eat fast food consume
more total energy than those who do not.

Consumption of fast food increasing rapidly throughout the
world. According to Zive [3] consumption of spreads in fast food all
segments of society including local communities, public schools
and hospitals. Most Fasts food is delicious but it is supposed to be
dangerous to health and may cause clogget heart, hypertension,
high blood pressure, diabetes, cholesterol, cancer, gall bladder
disease, liver damage, vomiting, headaches, depression etc.

Looking to the important of fast food in causing the health
problems, present work was undertaken to study the impact of
French fries on thelipid profile of mice.

2. Materials and Methods
2.1. Experimental Animal

Mice MUS-MUSCULUS ALBINUS were received from the College
of Veterinary Science and Animal Husbandry, Mhow (M.P.) and
well acclimatized to the laboratory condition.

2.2. Test Food

French fries were used as test food, which was freshly
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purchased daily from Mc Donald's Treasure Island, 11, Tukoganj
M.G.Road Indore (M.P).

2.3. Experimental Design

Total 40 mice were used in the present investigation. They were
divided in the following two groups-

(A) Control Group: In this group 20 mice were kept under
normal dietand provided aquaguard water.

(B) Experimental Group: In this group 20 mice were kept on
experimental diet i.e. (French fries) and provided
aquaguard water.

Autopsy: Mice of experimental and control group were sacrificed
after 0, 7, 15 and 30 days for blood collection by cardiac puncture-
technique.

2.4. Biochemical Assay

Following biochemical technique were applied to find out the lipid
profile.
(@) Estimation of Total Cholesterol by Ferric Chloride and
Sulphuric Acid Method.
(b) Estimation of triglyceride was done by O.R.G.
Triglyceride testingkit.
(c) Estimation of LDL/VLDL/ was done by DIRECT
LDL/VLDL/ Testingkit.
(d) Estimation of HDL was done by Phosphor-tungstate
magnesium chloride method.

3. Results

The results obtained in the present study are summarize in
(Table 1-5 & figure 1-5)
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3.1. Cholesterol

The cholesterol level of control and experimental group are
described in table 1. The values of cholesterol in control group
were in between 128 to 130 mg/dl, while the values of cholesterol
in experimental group were found increased. The increase in
cholesterol was gradual and duration dependent. Overall 12.30%
increase was observed in mice after 30 day's regular feeding of
French fries.

Table 1. Cholesterol level in mice fed with only French fries.

Experiment Control Experiment Difference % Alter
duration value value
0 Day 128 mg/dl 132 mg/dl 4 +3.12
7 Day's 129 mg/dl 139 mg/dl 10 +7.75
15 Day's 127 mg/dl 140 mg/dl 13 +10.23
30 Day's 130 mg/ dl 146 mg/dl 16 +12.30

3.2. Triglyceride

Triglycerides level of control and experimental mice are
summarized in table 2. The values of triglyceride in control group
were in between 78 to 87 mg/dl, while in experimental groups was
found increased from initial 79 to 101 mg/dl. The increase in
triglyceride was gradual and duration dependent. Overall 29.48%
increase was observed in mice after 30 day's regular feeding of
French fries.

Table 2: Triglyceride level in mice fed with only French fries.

Experiment Control Experiment Difference % Alter
duration value value
0 Day 82 mg/dl 79 mg/dl 3 +3.65
7 Day's 87 mg/dl 90 mg/dl 3 +3.44
15 Day's 80 mg/dl 98 mg/dl 18 +22.5
30 Day's 78 mg/dl 101 mg/dl 23 +29.48
3.3.LDL

The LDL values of control and experimental mice are
summarized in table 3. The values of LDL in control group were
observed in between 70 to 72.6 mg/dl, while in experimental
group was found increased from 79 to 89.8 mg/dl. The increased in
LDL was gradual and duration dependent. Overall 25.77%
increase was observed in mice after 30 day's regular feeding of
French fries.

Table 3. LDL level in mice fed with only French fries.

Experiment Control Experiment Difference % Alter
duration value value
0 Day 72.6 mg/dl 79.0 mg/dl 6.4 +8.81
7 Day's 70.0 mg/dl  82.4 mg/dl 12.4 +17.71
15 Day's 71.2mg/dl  85.0 mg/dl 13.8 +19.38
30 Day's 714 mg/dl  89.8 mg/dl 18.4 +25.77
3.4. HDL

The HDL values of control and experimental mice are
summarized in table 4. The values of HDL in control group were
estimated in between 32 to 35 mg/dl, while in experimental

83

group it was found decreased. The decrease per centage gradually
increases as the experiment duration progressed. Overall 31.47%
decrease in HDL was observed in mice after 30 day's regular
feeding of French fries.

Table 4. HDL level in mice fed with only French fries

Experiment Control Experiment Difference % Alter
duration value value
0 Day 35 mg/dl 34 mg/dl 1 -2.85
7 Day's 35 mg/dl 32 mg/dl B -8.57
15 Day's 32 mg/dl 27 mg/dl 5 -15.62
30 Day's 34 mg/dl 23.3 mg/dl 10.7 -31.47
3.5. VLDL

VLDL value of control and experimental mice is summarized
intable 5. The value of VLDLin control group was in between 14 to
16 mg/dl, while in experimental group it was found increase from
initial 15.8 to 20.2 mg/dl. The increase in VLDL was gradual and
duration dependent. Overall 34.66% increase was observed in
mice after 30 day's regular feeding of French fries.

In observed lipid profile its component showed following
trends.

Table 5. VLDL level in mice fed with only French fries.

Experiment Control Experiment Difference % Alter
duration value value
0 Day 14 mg/dl  15.8 mg/dl 1.8 +12.85
7 Day's 15 mg/dl 18.6mg/dl 3.6 +24.0
15 Day's 16 mg/dl 19.6mg/dl 3.6 +22.5
30 Day's 15mg/dl  20.2 mg/dl 5.2 +34.66

In the experimental mice order of lipid profile in decreasing
trends are as follows;

VLDL (34.66%) < TRG (29.48%) < LDL (25.77%) < CHL (12.30%),
4. Discussion

The food we eat is an important factor in causing biological
dysfunction in part, because our diets, some time lack the
necessary balance of nutrients [4]. Disturbances in all dietary
energy sources including carbohydrates, lipids and protein has
increased risk of various diseases [5,6]. Lipids levels are
associated with an increased risk of Cardio-vascular disease [7-
9]. In the present investigation constant feeding of French fries
(fastfood) increased bad lipid profile in experimental mice.

Sitole [10] studied the plasma cholesterol level in noodles
fed mice and reported 44.08 per cent increase in just 60 day's of
feeding. Shrivastava [11] describeded 18.3 per cent increase in
plasma cholesterol when mice were fed with pizza (fast food) for
45 day's. In the present investigation 30 day's feeding of French
fries (fast food) increased the cholesterol level upto 12.30 per
cent. Elevated cholesterol concentration is well known risk factor
[12,13] for health.

Triglyceride is natural fats found with tissue and blood.
These are main energy storing compound in body. Sitole [10]
observed 60.97 per cent increase in triglyceride when mice were
fed withnoodles for 60 day's where as 42.3% increases was noted
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in mice fed with pizza for 45 day's [11]. But in the present study
29.48 per cent increase was recorded in triglyceride of mice fed
with French fries for 30 day's. Many studies showed that increase
in triglyceride along with other lipids are found associated with an
increasedrisk of cardiovascular disease [7- 9].

Low-density lipoprotein (LDL-C) are Known as bad
cholesterol because its increase reflect an increase risk of heart
disease, where as High- density lipoprotein (HDL-C) often called
good cholesterol because its increase levels seems to protect
against heart attack. In the present investigation 30 day's feeding
of French fries decreased the HDL (31.47%) and VLDL (34.66%)
and increased the LDL (25.77%). Similar results were also
reportedby[10,11].

5. Conclusion

Thus on the basis of present study authors can conclude that
the constant use of French fries in diet may increases the bad
cholesterol and decrease good cholesterol level. Thus users of
French fries are in risk factor of obesity and Cardio vascular
Disease. Hence it is advisable to user that they should restrict or
avoid regular use of such diet for better health condition.
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