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Summary
Objective: Jerusalem artichoke (JA): Helianthus tuberosus, a rich source of inulin, may positively influence lipid

metabolism. This study investigated the effects of JA powder intake on serum lipid profiles in middle-aged and old-

er adults and examined whether these effects were associated with baseline dietary intake. Methods: Twenty-eight

participants (mean age: 55.1 * 15.8 years; 81% male) consumed JA powder daily for four weeks. Serum lipid param-

eters—including triglycerides, total cholesterol (TC), low-density lipoprotein cholesterol (LDL-C), and high-density li-

poprotein cholesterol (HDL-C)—were measured before and after the intervention. Body composition, bowel habits, and

dietary intake were also assessed. Results: After four weeks, TC and LDL-C levels significantly decreased (p < 0.05).

However, changes in TC and LDL-C (ATC, 4LDL-C) were not significantly correlated with baseline carbohydrate or

fat intake. Conclusion: Daily consumption of JA powder for four weeks improved lipid profiles by lowering TC and

LDL-C levels in middle-aged and older adults. These benefits appeared independent of baseline macronutrient intake,

suggesting a potential lipid-lowering effect of JA regardless of dietary composition.
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’ 27 subjects started the intervention. ’
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+ Fasting blood test not allowed (n=1)
> - Infection with COVID-19 (n=1)
+ JA powder intake < 5 g/day (n=4)

A 4

21 subjects remained in final analysis

Fig. 1 Study flow diagram

Table 1. The nutritional values of JA powder

Energy (kcal/100 g) 182
Protein (g/100 g) 104
Fat (g/100 g) 1.0
Carbohydrate (g/100 g) 78.2
Dietary fiber (g)° 605
Total fructan content (g/100 g) 444

"Value for carbohydrate content
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Table 2. Characteristics of the subject

All subjects

(n =21)
Age (years) 55.1 = 158
Height (cm) 1652 = 9.8
Men n (%) 17 (81)
Weight (kg) 654 = 119
BMI (kg/m? 238 = 31
Type 2 diabetes n (%) 4 (19)
Hypertension 7 (%) 9 (43)
Dyslipidemia # (%) 3 (14)
The intake of JA powder (g/day)’ 94 (8.6-10.0)
The intake converted to inulin (g/day) 4.2 (3.8-44)

Nutritional intake

Energy (kcal/day)
Energy (kcal/day/BW)

1965 (1631-2766)
30.6 (22.1-43.2)

Protein (g/day) 68 (51-101)
P ratio (%E) 14 (12-17)
Fat (g/day) 59 (40-91)
F ratio (%E) 27 (22-32)
Carbohydrate (g/day) 244 (213-306)
C ratio (%E) 59 (52-64)

The data were expressed as mean * SD or median (25-75% tile).
"The average daily intake.
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Fig. 2 Comparison of serum lipid items before and after JA
powder intake

[ : Baseline, B : 4week. n=21. "p<0.01
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Table 3. Comparison of body composition and defecation before and after JA powder intake

Baseline

4 weeks later

(n = 21) (n = 21) prvalue
Weight (kg) 60.7 (57.0-75.6) 61.4 (56.2-75.1) 0.197
BMI (kg/m? 236 (21.4-26.0) 23.7 (21.1-26.1) 0.269
Body fat mass (kg) 144 (11.1-20.8) 14.6 (11.2-19.5) 0.324
Body fat (%) 22.7 (204-27.8) 22.0 (20.3-26.7) 0.643
Waist circumference (cm) 80.4 (75.7-89.4) 80.2 (76.6-87.4) 0.497
Bowel movement frequency (times/wk) 4.0 (4.0-5.0) 4.0 (4.0-5.0) 0.157
Stool consistency (type) 4.0 (4.0-4.0) 4.0 (4.0-4.5) 0.763

The data were expressed as median (25-75% tile). wk: week.



Table 4. Correlation between each nutrient intake and 4TC ALDL-C, 4LH ratio

Fat (g/day) F ratio (%E) CH (g/day) C ratio (%E)
ATC 00 ( p-0='03.?545) (p 0¥1€?437) (p v 1)?929) ( p-(ilé%%)
ALDL-C 00) (pqgt%6m ( p93%14& (qu%i7& ( ﬂgfg%3$
ALH ratio (%) (p93%27® (quigzm (ﬂoiggl& ( pgfg%S%

n = 21. CH: Carbohydrate. The table shows correlation coefficients.
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