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ABSTRACT
A Study of the Effect of the Consumption of Locally Produced Mortadella
and Shawarma on Blood Lipids and Cholesterol in the Rat
By
Ola Omar Hirzallah

Supervisor

Prof. Hamed R. Takruri

Fat, cholesterol and fatty acids profile in different types of locally
produced mortadella and shawarma (beef and .chicken) were investigated.
There were no significant differences among different types of both
mortadella (from different Trade- Marks) and shawarma (from different
retail-shops 1 Amman) 1n their fat content, whereas significant differences
were observed in their content of cholesterol and fatty acids profile. The
consumption of these different types of mortadella and shawarma on blood
lipids and cholesterol was investigated in adult Sprague Dawley rats.
Anmmals were fed mortadella of different Trade-Marks and shawarma from
different places in Amman. After eight weeks of experimental feeding,
fasting levels of triglycerides (TG), total cholesterol (TC), low density

lipoprotein- cholesterol (LDL-C) and high density lipoprotein- cholesterol
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(HDL-C) were determined. Body weights, liver weights, and accumulative
food intakes were also recorded.

Different types of mortadella or shawarma fed to the various rat
groups did not affect significantly (P>0.05) final body weights, liver
weights, accumulative food intakes, and food efficiency when compared to
casein diet, except for the group of rats fed beef shawarma sample number
3, which had significantly higher (P<0.05) accumulative food intake than
those rats fed beef shawarma sample number 1. In addition to that chicken
shawarma sample number | had significantly higher food efficiency
(P<0.05) than other types of shaworma and casein diets. Also different types
of mortadella or shawarma fed to the various rat groups did not affect
signi'ﬁcﬁntiy (P>0.05) serum levels of TG, TC, LD-C, and HDL-C when
compared to casein diet. On the other hand, significant differences were
observed in serum TC, HDL-C and LDL-C Levels among the groups of rats
fed different types of mortadella. Furthermore, significant differences were
observed in serum TC, TG and LDL-C levels among the groups of rats fed
different types of shawarma. This could be attributed to higher content of
fat, cholesterol and saturated fatty acids (SFA) in these types of diet. These
results provide support to previous studies which demonstrated significant

positive correlations among each of serum TC as well as LDL-C levels and
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dietary fat, cholesterol and saturated fatty acids in the groups of rats fed

different types of experimental diets.
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