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Abstract
This study determined the glucose-lowering and cholesterol-lowering 
effects of large molecules, dietary fiber (DF) and protein, of lemongrass in 
an animal model using completely randomized design. Total DF and protein 
were extracted; dietary protein (DP) was further digested to obtain protein 
hydrolyzates (PH). Sprague-Dawley rats were initially fed with high sugar, 
high fat and high cholesterol diet for two weeks, then administered with total 
DF, DP, PH, and a combination of DF and DP for another two weeks while 
maintained with the diet.  Blood samples were obtained for determination of 
fasting blood sugar (FBS), total cholesterol, HDL and LDL+VLDL levels, and 
the differences before and after treatments were compared.  There was a 
total of six treatment groups, including Untreated and Acarbose+Pravastatin 
treatment, which served as controls. Administration of DF, DP, PH, and 
DF+DP resulted to lower increase of FBS in comparison with control groups.  
However, PH treatment led to the greatest decrease in total cholesterol 
levels among the treatments.  HDL cholesterol levels were not affected 
by the treatments. The rise in LDL+VLDL cholesterol levels was least in 
rats treated with DP, but the group treated with PH did not increase.  Thus 
among the treatments, protein hydrolyzates exerted the most effective 
glucose- and cholesterol-lowering effects in rats fed with high sugar, high 
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fat, and high cholesterol diet. Furthermore, the treatments appeared to have 
reduced the extent of injury on liver and kidney cells caused by the diet. This 
study supports the potential of lemongrass as a functional food in mitigating 
the risk of diabetes mellitus and cardiovascular disease (CVD) through 
prevention of hyperglycemia and hypercholesterolemia.  

Abbreviations

AP – acarbose + pravastatin
BW – body weight
DF – dietary fiber
DP – dietary protein
DPP IV – dipeptidyl peptidase IV
CVD – cardiovascular disease
IACUC - Institutional Animal Care and Use Committee
FBS – fasting blood sugar
FNRI-DOST – Food and Nutrition Research Institute-
Department of Science and Technology
GI – gastrointestinal 
HDL – high-density lipoprotein
LDL – low-density lipoprotein 
TC – total cholesterol
PH – protein hydrolysates
VLDL – very low-density lipoprotein

Introduction
Diabetes mellitus (DM) and CVD are among the 
chronic diseases that have affected millions of 
people worldwide with their prevalence being 
much greater in low- and middle-income countries, 
due to limited access to quality healthcare.  
In the Philippines, ischaemic heart diseases, 
cerebrovascular diseases, and diabetes mellitus 
were the first, third, and fourth leading cause of 
deaths, respectively, recorded for 2022 and 2023.1

 
Diabetes mellitus is characterized by hyperglycemic 
blood levels because of impaired production of insulin 
(Type 1), or impaired use of insulin (Type 2). Type 
2 DM is more prevalent, comprising 95% of people 
with diabetes; it develops undetected through the 
years in overweight adults with less physical activity, 
and is increasing in children as well.2 Type 2 DM is 
an important risk factor for CVD, and both chronic 
diseases are closely linked with each other.  Insulin 
resistance in type 2 diabetics leads to dyslipidemia, 
with elevated levels of fatty acids, triglycerides, LDL 
and VLDL cholesterol circulating in the bloodstream.  
Furthermore, elevated levels of glucose in the blood 

promote the formation of advanced glycated end 
products, which lead to plaque formation in the blood 
vessels. Conventional treatment for patients with 
type 2 DM and CVD include drug therapy to lower 
cholesterol levels and improve glycemic control, 
treatment of plant phytochemicals with antioxidant 
activity, and lifestyle management.3

Dietary fiber is a group of carbohydrates which are 
non-digestible by the human gut but are associated 
with health benefits. These include cellulose, 
fructans, galacto-oligoasaccharides, pectin, and 
resistant starch. Intake of dietary fiber has been 
demonstrated to reduce the risk of diabetes and 
CVD, and is strongly correlated with weigh loss. 
DF’s ability to protect against diabetes, obesity, and 
CVD is attributed to its capacity in modulating the 
expression of key enzymes involved in carbohydrate 
and lipid metabolism. Expression of synthesis 
enzymes HMG-CoA reductase, fatty acid synthase, 
and acetyl-CoA carboxylase are inhibited in animal 
models fed with DF.4

Dietary proteins provide health benefits aside from 
their nutritional role. Proteins from plant sources 
have gained increasing interest in the past years 
as they are cheaper and readily available compared 
to those from animal sources.5 Plant proteins are 
considered more beneficial than animal proteins 
in risk prevention for CVD lipid markers.6 Proteins 
encrypt bioactive peptides within their native 
structure, and such peptides are released during 
gastrointestinal digestion, food processing, or by the 
action of other proteolytic enzymes.  These peptides 
were documented having over 44 different biological 
potentials, with inhibition of angiotensin-I converting 
enzyme being the most studied. Antioxidant, 
anti-inflammatory, antimicrobial, and anti-diabetic 
through DPP IV inhibition, are among the other 
widely studied bioactivities of the potential peptides.7

Lemongrass (Cymbopogon citratus Stapf.) from 
the Poaceae family is a traditional aromatic herb 
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used in many countries worldwide. It has often been 
consumed as an herbal tea prepared by decoction 
or infusion for treatment of kidney and digestive 
problems, as well as diabetes and hypertension.8 

In the past years, studies on the health-promoting 
benefits of lemongrass have focused on bioactivity-
guided isolation of phytochemicals,9-10 as well as 
characterization and bioactivity of the essential oil.11  
More recently, interest has shifted to investigation 
of the larger molecules of lemongrass. Hot water-
soluble polysaccharides have been extracted from 
lemongrass and shown to possess free-radical 
scavenging activity and anti-cancer activity.12 

Polysaccharides were also shown to exert anti-
tumor and immunomodulatory effects in tumor-
bearing mice.13 Dietary fiber from lemongrass 
was demonstrated to have antihyperglycemic 
and cholesterol-lowering potential,14 while protein 
hydrolyzates were shown to exert cholesterol-
lowering activity.15

In the Philippines, lemongrass is abundant and 
grows in various places, marginalized areas or in 
backyards. However, there are very few functional 
food products and nutraceuticals developed 
out of lemongrass despite the accumulation of 
scientific evidence on the various bioactivities and 
phytochemicals of lemongrass. Lemongrass, as 
a potential functional food ingredient, has been 
underutilized for the many health benefits it can 
offer, especially in a developing country where 
access to quality healthcare is limited. Since the 
bulk of available literature on lemongrass is focused 
on the small molecules, this study was conducted 
to demonstrate the potential of the biomolecules of 
lemongrass to help mitigate the development of risk 
of type 2 DM and CVD in an animal model. These 
biomolecules, dietary fiber and proteins, are present 
in greater amounts than the small phytochemicals, 
and is expected to promote the development of 
functional foods and nutraceuticals from lemongrass 
in the Philippines in risk prevention for DM and CVD.

Materials and Methods
Collection of Plant Material
Lemongrass plants were collected from Brgy. Baong, 
in Alimodian Iloilo, Philippines, washed, and air-
dried.  Samples were authenticated and submitted 
to the UST herbarium (Certificate Acc. No. USTH 
014150). Dietary fiber analysis and extraction utilized 
freeze-dried plant samples, while dietary protein 

extraction made use of oven-dried plant materials 
at 50 – 60 °C, until moisture content is 5 – 6 %. The 
dried samples were ground to a fine powder.

Analysis and Extraction of Total DF  
Total dietary fiber was analyzed in duplicates using 
AOAC Official Method 985.29 and 991.43.16 The 
same method was also used to extract total DF.  
Briefly, the sample was added with MES-TRIS buffer, 
and sequentially digested with heat stable amylase, 
then protease, and finally amyloglucosidase, and 
TDF was precipitated from the enzyme digest using 
ethanol. 

Extraction and Digestion of Total DP 
Proteins were extracted and digested based on our 
previous work.15 Briefly, dried lemongrass powder 
was defatted and proteins were extracted through 
alkali solubilization and acid precipitation method.  
Tannins were removed by binding the protein 
extract with polyamide. The resulting tannin-free 
protein extract was digested in vitro, simulating 
gastrointestinal conditions. 
  
Animal Manipulation Protocols and Treatments 
The protocol was carried out as approved by the 
UST IACUC with Animal Research Permit Ref. 
No. AR2018-061 issued by the Bureau of Animal 
Industry, and conducted at the animal facility of 
the Thomas Aquinas Research Center, UST. The 
experiment was carried out using completely 
randomized design. Thirty Sprague-Dawley rats 
of mixed sexes, about six to eight weeks old, and 
weighing 150 – 180 g, were obtained from an 
accredited breeder in good health condition, free 
of pests, parasites, and diseases. The day after 
arrival, the animals were bathed with mild liquid 
soap and water, and immediately dried with clean 
towels to further ensure that they are pest-free. 
They were allowed to acclimatize for one week 
and were housed in stainless steel cages lined 
with wood shavings as beddings. The rats were 
exposed in a well-ventilated room with a daily cycle 
of 12 h light and 12 h dark, room temperature of 
22-25°C and humidity of 55 - 60%. The males were 
kept in separate cages from the females.  Standard 
rat pellets were fed to the animals ad libitum, and 
free access to purified drinking water was allowed. 
Cleaning of cages was done twice in a week, by 
scrubbing with mild detergent solution containing 
0.1% hypochlorite, and flushing thoroughly with 
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water. Feeding cups and water bottles were replaced 
every other day; water bottles were cleaned by 
washing with mild detergent solution containing 
0.1% hypochlorite solution and rinsing thoroughly 
with water. When the rats have acclimatized, the 
diet was modified ad libitum to a high cholesterol, 
high sugar diet consisting of 60% standard pellets, 
15% lard, 10% egg yolk powder, and 15% sucrose 
in the next four weeks. After the first two weeks of 

the modified diet, the rats were fasted overnight, 
and blood samples were drawn from the tail vein for 
analyses of total, HDL and LDL+VLDL cholesterol.

The rats were grouped into six groups of five animals 
each, consisting of a mix of male and female 
animals, and age-matched per group (Figure 1).  
The treatments and dose were as follows:

Fig. 1. Flowchart for animal treatments

• Group 1 – untreated (negative control) group, 
which received saline only.

• Group 2 – total dietary fiber (DF group), at 400 
mg/kg BW, following the recommended daily 
intake of the FNRI-DOST Philippines.17

• Group 3 – dietary protein (DP group), at a 
dose of 0.07 mg/kg BW, which is safe for the 
renal parameters and blood pressure of human 
subjects.18-19

• Group 4 – protein hydrolysate (PH group), at 

0.05 mg/kg BW based on digestion yield of 
74%.15

• Group 5 – combination of dietary fiber and 
dietary protein (DF+DP group), administered 
separately at the same doses as individual 
groups.

• Group 6 – combination of acarbose and 
pravastatin (AP group; positive control), 
recommended at 40 mg/kg BW and 10 mg/kg 
BW, respectively.20-21
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The treatments were administered via oral gavage 
in 0.5% saline vehicle for two weeks on a dily 
basis, while the animals were maintained on the 
high cholesterol, high sugar diet. The body weight 
of the animals were monitored every 4 days for 
dosing of treatments. Only saline was given to the 
untreated group. At the end of the treatment, the 
rats were fasted overnight and anesthesized with 
0.1 mg/kg Zoletil. The collection of blood samples  
was carried out using intracardiac puncture, and 
the animals were sacrificed by Zoletil overdose. All 
blood samples were submitted for analysis of total, 
HDL, and LDL+VLDL cholesterol, using the standard 
CHOD-PAP method for TC and direct measure-

PEG for HDL while LDL+VLDL was computed as 
the difference between TC and HDL.22 The results 
obtained were within the range values for Sprague-
Dawley rats.23 Representative liver and kidney 
organs per group were immersed in 10% buffered 
formalin, submitted to routine histopathological 
examination, and interpreted by a histopathologist.

Statistical Analysis
One-way ANOVA and Duncan’s multiple range test 
was employed to determine differences between 
treatment groups using an SPSS Software (IBM 
SPSS Statistics).

Table 1. Yield of dietary fiber, protein and protein 
hydrolyzates from lemongrass

 g per 100 g dry weight ± SEM

total dietary fiber 65.68 ± 0.26
total dietary protein 0.033±0.007
protein hydrolyzates 0.025±0.003

Fig. 2. Body weight of rats for the duration of the high cholesterol, high sugar diet

Figure 2 shows the body weight of the rats according 
to the corresponding treatment. The body weights of 
the rats increased gradually throughout the course 
of the experiment.

Figure 3 shows elevated levels of fasting blood 
glucose as a result of the high cholesterol, high sugar 
diet fed to rats.  The untreated group had the highest 
increase, and also the AP group. The group treated 

Results
Table 1 shows the yield of total dietary fiber, 
protein, and protein hydrolyzates.  The yield of TDF 
is high, which is more than 50% of the plant dry 

weight. However, total dietary protein yield is very 
low at 0.033 g per 100 g dry weight, while protein 
hydrolyzates yield is even lower at 0.025 g.
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with DF, protein hydrolyzates, and a combination of 
DF+DP were significantly lower than the untreated 

group. Rats treated with dietary protein had the 
lowest increase in FBS.  

Fig. 3. Influence of dietary fiber (DF), dietary protein (DP), protein hydrolyzates (PH), and 
combination of dietary fiber and protein (DF+DP) on FBS of rats.  Connecting bars refer to 
an increase in FBS levels before and after treatment. a–cMeans with different letters were 

significantly different (p < 0.5).

Fig. 4. Influence of dietary fiber (DF), dietary protein (DP), protein hydrolyzates (PH), and 
combination of dietary fiber and protein (DF+DP) on the serum (a)  total cholesterol levels; (b) 
HDL cholesterol; and (c) LDL+VLDL cholesterol of rats. Connecting bars refer to a decrease in 

total and HDL levels, and an increase in LDL+VLDL levels, before and after treatement. a–cMeans 
with different letters were significantly different (p < 0.5)
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On the other hand, the high cholesterol, high sugar 
diet fed to rats resulted to decreased levels of serum 
cholesterol levels (Figure 4). The total cholesterol 
of the PH group had the highest decrease, as well 
as DF group. However, the decrease in TC was the 
same for the groups DF, DF+DP, DP, and untreated.  
The group treated with acarbose and pravastatin had 
the lowest decrease in cholesterol. This decrease 
may be due to the lowering of HDL cholesterol.  
Levels of LDL+VLDL cholesterol increased, with 

the untreated group having the highest increase, 
which was the same in DF and DF+DP groups. AP 
and DP groups had lower increase compared to the 
untreated group. The group treated with PH did not 
experience any increase in LDL+VLDL cholesterol.  
Thus the protein hydrolyzates from lemongrass 
exerts cholesterol-lowering effects by lowering HDL-
cholesterol but preventing the increase of LDL+VLDL 
cholesterol.

Fig. 5. Cross-section of liver tissues stained with H&E. a, untreated; b, DF; c, DP;  d, PH; e. 
DF+DP; f, AP.  Scale at the lower right is 200 µm

Figure 5 shows representative cross sections 
of liver samples stained with hematoxylin and 
eosin (H&E). Liver injury was observed in all 
rat groups due to the high fat, high cholesterol 
diet for four weeks. Generally, the sections of 
liver tissues showed widespread lytic necrosis 
of hepatocytes, disintegrated cells and loss of 
hepatocytic individualization, vacuolar degeneration, 
and the presence of inflammatory cells in the portal 
tracts and blood vessels. The untreated group and 
AP group appeared to have a similar extent of liver 

injury, but DF-, DP-, PH, and DF+DP-treated groups 
have reduced extent of hepatocyte damage.
 
Representative cross sections of kidney samples 
are shown in Figure 6. Necrosis of tubules and 
swelling of glomeruli are observed, accompanied 
with atrophy of few glomeruli and inflammation of 
interstitium surrounding blood vessels and tubules.  
The DF-, PH-, DF+DP, and AP-treated rats have 
reduced extent of renal damage than the untreated 
and DP-treated rats.
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Discussion
Lemongrass is reported to have high fiber 
content, consisting mostly of cellulose, lignin and 
hemicellulose 24. On the other hand, reports on 
crude protein of lemongrass ranged from 4.56%25 to 
19.79% 26; both were determined using the standard 
Kjeldahl method for nitrogen and a conversion factor 
of 6.25 to determine the protein content.  Yet protein 
content of leaves from various plant species are 
low, and the 6.25 factor does not always apply.27 

Antinutrients in plants, e.g. tannins, bind to proteins 
during extraction and reduce protein extraction 
yield.28 In this study, proteins were obtained using 
alkali solubilization followed by acid precipitation.  
The proteins obtained had residual tannins detected 
using the FeCl3 test (data not shown) which 
may interfere with the treatments, and removal 
of the tannins using polyamide further resulted 
to lower yield of tannin-free proteins. Simulated 
gastrointestinal digestion of the tannin-free proteins 
gave a good yield of protein hydrolyzates at 74% 
(Table 1), but digestion of proteins without tannin 

removal gave a much lower yield (data not shown).
Significant sugar- and cholesterol-lowering effect of 
TDF, tannin-free protein, and protein hydrolyzates 
was observed in rats fed with high sugar, high 
cholesterol. Dietary fiber is known to lower sugar 
and cholesterol through several mechanisms.  
Soluble and insoluble DF binds or adsorbs glucose, 
cholesterol and bile acids in the gastrointestinal 
tract, thereby preventing their absorption into the 
bloodstream and subsequent rise in serum levels 
after a high sugar, high cholesterol meal.29-30  
Consumption of carbohydrate foods with high DF 
content is associated with a lower glycemic index 
in humans, thus resulting to reduced postprandial 
serum glucose levels and insulin responses.31 The 
amount of fiber administered to the corresponding 
animal group was dosed at 400 mg per kg body 
weight, which is based on the recommended daily 
intake of 20-25 g for Filipino adults.  This DF amount 
is sufficient enough to bind significant levels of 
cholesterol and sugar for excretion, thus preventing 
absorption into the bloodstream, which may account 

Fig. 6. Cross-section of kidney tissues stained with H&E. a, untreated; b, DF; 
c, DP;  d, PH; e. DF+DP; f, AP.  Scale at the lower right is 200 µm.
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for the sugar- and cholesterol-lowering effect in the 
animal groups treated with TDF.

DF is fermented in the colon to produce the short 
chain fatty acid products, which has been shown 
to regulate key enzymes involved in carbohydrate 
and lipid metabolism. Propionate slows down 
gluconeogenesis while increasing glycolysis rates 
in the liver,32 and inhibits fatty acid synthesis and 
cholesterol synthesis.33 We have reported in an 
earlier study that propionate is produced from in vitro 
fermentation of lemongrass DF, and exerted mild 
inhibition on key enzymes involved in postprandial 
hyperglycemia and cholesterol synthesis, α-amylase 
and HMG-CoA reductase, respectively.14 This 
inhibitory effect on the enzymes further contribute 
to the sugar- and cholesterol-lowering effect in the 
serum of the animal groups.

On the other hand, many plant-derived dietary 
proteins exert potent physiological effects in the 
intact form, or encrypt bioactive peptides in their 
structure, which are released during digestion, 
fermentation, or hydrolysis. Antidiabetic effects of 
bioactive proteins or peptides are determined in 
vitro, through inhibition of carbohydrate-digesting 
enzymes α-amylase and α-glucosidase,34 or DPP-
IV enzyme, thereby improving insulin secretion.35 

For example, protein hydrolyzates from beans had 
in vitro α-amylase and α-glucosidase inhibitory 
activities, antihyperglycemic effect in rats, and 
hypoglycemic activity in mice,36 while amaranth 
grain protein hydrolyzates exerted in vitro DPP-IV 
inhibitory activity, and improved glucose tolerance 
in diabetic mice.37 We have tested for the inhibitory 
activity of lemongrass tannin-free proteins and 
protein hydrolyzate fractions on α-amylase and 
α-glucosidase, but there is no substantial inhibitory 
activity on both enzymes (data not shown). Yet 
the group treated with dietary protein and protein 
hydrolyzates gave the least elevation in FBS. This 
might be due to DPP-IV inhibition of intact protein 
and hydrolyzates.

Protein hydrolyzates and bioactive peptides lower 
cholesterol through inhibition of HMG-CoA reductase, 
the key enzyme in endogenous cholesterol synthesis. 
Statins are well-known cholesterol-lowering drugs 
through inhibition of HMG-CoA reductase,38 and 
statins cause lowering of LDL cholesterol levels.39 We 
have extracted proteins from lemongrass, subjected 

the proteins to simulated in vitro gastrointestinal 
digestion, and obtained protein hydrolyzate fractions. 
Preliminary results showed that the fractions have 
in vitro HMG-CoA reductase inhibitory activity 
in comparison with pravastatin control.15 These 
in vitro results support the observation that the 
protein hydrolyzates administered to rats resulted 
to the greatest reduction in total cholesterol levels.  
Furthermore, the groups fed with dietary protein 
and pravastatin had low increase in LDL+VLDL 
cholesterol levels, but the group fed with protein 
hydrolyzates completely prevented the rise in LDL 
cholesterol levels. This demonstrates the potency 
of the protein hydrolyzates in lowering cholesterol 
levels through statin-like action, especially inhibition 
of endogenous cholesterol synthesis.

Animal models fed with an atherogenic diet, e.g. 
high fat (15-40%), high cholesterol (1.25-5%), or 
a combination of both, lead to chronic fatty liver 
disease and non-alcoholic steatohepatitis; liver 
tissues are usually characterized to have hepatocyte 
necrosis, inflammation, cellular ballooning, and 
fibrosis, depending on the length of time of diet 
administration.40 Co-supplementation of functional 
foods with the high fat, high cholesterol, high 
sugar diet, helped ameliorate the hepatic injury 
due to the diet. Rats fed with a high fat diet and 
co-treated with streptozotocin resulted to necrosis 
of hepatocytes, loss of regular cell architecture, 
and infiltration of inflammatory cells. However, co-
supplementation of cucurmin obtained from turmeric, 
helped alleviate hepatocyte damage and reduced 
inflammatory in rats fed with a high fat diet and 
co-treated with streptozotocin; serum cholesterol 
levels were also lower in these rats with cucurmin 
co-supplementation than those without.41 Galacto-
oligosaccharides treatment also reduced degree of 
liver damage in mouse hepatocytes fed with high fat, 
high sugar diet, which was accompanied with lower 
cholesterol levels in serum and liver.42

Similarly, a high fat diet also causes renal injury 
in animal models. Histopathological changes in 
nephrons of rats and mice fed on a high fat diet include 
necrosis and atrophy of glomeruli and other tubules, 
inflammation, and glomerulosclerosis; nephrons 
are generally deformed and degenerated.43-44 
Administration of functional foods to animal models 
of diabetes or obesity fed on high fat, high cholesterol 
diet were also shown to exert protective effects on 
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renal cells by minimizing the structural damage of 
nephrons.  Diabetic rats fed with high cholesterol diet 
showed pronounced glomerulosclerosis and tubular 
lesions, but co-treatment with cucurmin decreased 
the degree of nephron damage.45

In our results, the treatments do not show toxicities to 
liver or kidney cells, but help minimize the hepatocyte 
and nephron damage due to the high cholesterol, 
high sugar diet. This suggests that dietary fiber, 
dietary protein, and protein hydrolyzates exert 
protective effects on liver and kidney injury or 
damage caused by high cholesterol, high sugar diet.
This study was limited to the use of a mixed 
sex animal model, with each group having the 
minimum number of animals required to give 
statistical significance. Thus, the animals were 
distributed in a way that all the groups have similar 
average weight, and all animals were exposed 
to the same environment conditions during the 
duration of the study. However, the results obtained 
provided substantial evidence to demonstrate the 
serum glucose- and cholesterol-lowering effect of 
lemongrass dietary fiber, dietary protein, and protein 
hydrolyzates, which was further supported by in vitro 
results in earlier studies.14,15

Conclusion
Lemongrass dietary fiber, dietary protein, and protein 
hydrolyzates resulted to significant prevention of 
blood glucose elevation, and lowering of cholesterol 
levels when administered to rats maintained on 
a high sugar, high fat, high cholesterol diet. The 
extent of rat hepatocyte and nephon damage 
caused by the diet also appears to be reduced by 
the treatments. Thus dietary fiber, protein and protein 
hydrolyzates obtained from lemongrass serve as a 
promising functional food in helping prevent the risk 
for diabetes mellitus and CVD through prevention of 
hyperglycemia and hypercholesterolemia.

Acknowledgement
The authors thank James David S. Alcantara and 
Aida C. Mallillin of the Food and Nutrition Research 
Institute, for valuable help in DF analyses and TDF 
extraction.  

Funding Sources 
This work is funded by Central Philippine University, 
Iloilo City Philippines; the Commission on Higher 

Education – Faculty Development Program (CHED-
FDP), Diliman Quezon City Philippines, and the 
Department of Science and Technology – Philippine 
Council for Health Research and Development 
(DOST-PCHRD), Bicutan Metro Manila Philippines. 
No grant numbers were provided by the funding 
agencies.

Conflict of Interest
The authors do not have any conflict of interest.

Data Availability Statement
The manuscript incorporates all data produced 
throughout this research study.

Ethics Statement
The animal study protocol was evaluated and 
approved by the UST IACUC under Code No. 
RC2017-950925, with Animal Research Permit Ref. 
No. AR2018-061 issued by the Bureau of Animal 
Industry.

Informed Consent Statement 
This study did not involve human participants, and 
therefore, informed consent was not required.

Clinical Trial Registration 
This research does not involve any clinical trials.

Author Contributions
• M i z p a h  C e r v e r a  V i l l a l o b o s : 

conceptualization, funding acquisition, 
methodology, data acquisition and analyses, 
visualization, writing-original draft and final 
manuscript.

• Marilou Gagalac Nicolas: conceptualization, 
supervision, evaluation, writing-original draft 
and final manuscript.

• Trinidad Palad Trinidad: conceptualization, 
funding acquisition, project administration, 
evaluation.

• Nie l -Ju  Ange l le  Ca igoy  Cad iao : 
methodology, data acquisition.

• Mary Ann Julyn  Ferrer  Cata lan: 
methodology, data acquisition.

• Rosario delos Santos Sagum: funding 
acquisition, project administration, writing and 
approval of final manuscript.



1386VILLALOBOS et al., Curr. Res. Nutr Food Sci Jour., Vol. 12(3) 1376-1388 (2024)

References

1.  Philippine Statistics Authority Press Release. 
Quezon City, Philippines. Reference No. 2024-
12. https://psa.gov.ph/system/files/vsd/2-
Press%20Release_2023 %20 Cause%20
of%20Death%20Statistics_as%20of%20
31%20October%202023_RMRQ_ONS-
signed.pdf released 19 January 2024. 
Accessed on 9 Sept 2024.

2.  World Health Organization. Diabetes. https://
www.who.int/news-room/fact-sheets/detail/
diabetes 5 April 2023. Accessed on 19 Sept 
2024. 

3.  Sharma A., Mittal S., Aggarwal R., Chauhan 
M.K. Diabetes and cardiovascular disease: 
inter-relation of risk factors and treatment. 
Futur J Pharm Sci 2020;6(130). doi: 10.1186/
s43094-020-00151-w 

4.  Kaczmarczyk M.M., Miller M.J., Freund 
G.G. The health benefits of dietary fiber: 
beyond the usual suspects of type 2 diabetes 
mellitus, cardiovascular disease and colon 
cancer. Metabolism. 2012;61(8):1058-1066. 
doi:10.1016/j.metabol.2012.01.017

5.  Rizzello C.G., Tagliazucchi D., Babini 
E., Sefora Rutella G., Taneyo Saa D.L., 
Gianotti A. Bioactive peptides from vegetable 
food matrices: Research trends and novel 
biotechnologies for synthesis and recovery. 
J Funct Foods 2016;27:549–569; doi: 
10.1016/j.jff.2016.09.023.

6.  Li S.S., Blanco Mejia S., Lytvyn L., Stewart 
S.E., Viguiliouk E., Ha V., de Souza R.J., 
Leiter L.A., Kendall C.W.C., Jenkins D.J.A., 
Sievenpiper J.L. Effect of Plant Protein on 
Blood Lipids: A Systematic Review and Meta-
Analysis of Randomized Controlled Trials. 
J Am Heart Assoc. 2017;6(12):e006659; 
doi:10.1161/JAHA.117.006659

7.  Dave  LA,  Hayes  M,  Montoya  CA, 
Rutherfurd SM, Moughan PJ. Human gut 
endogenous proteins as a potential source 
of angiotensin-I-converting enzyme (ACE-I)-, 
renin inhibitory and antioxidant peptides. 
Peptides. 2016;76:30-44. doi:10.1016/j.
peptides.2015.11.003

8.  Ekpenyong CE,  Akpan E,  Nyoh A. 
Ethnopharmacology, phytochemistry, and 

biological activities of Cymbopogon citratus 
(DC.) Stapf extracts. Chin J Nat Med. 
2015;13(5):321-337. doi:10.1016/S1875-
5364(15)30023-6

9.  Cheel J., Theoduloz C., Rodríguez J., 
Schmeda-Hirschmann G. Free radical 
scavengers and antioxidants from lemongrass 
(Cymbopogon citratus (DC.) Stapf.). J Agric 
Food Chem 2005;53(7):2511–2517; doi: 
10.1021/jf0479766.

10.  Figueirinha A., Cruz M.T., Francisco V., 
Lopes M.C., Batista M.T. Anti-inflammatory 
activity of Cymbopogon citratus leaf infusion 
in lipopolysaccharide-stimulated dendritic 
cells: Contribution of the polyphenols. J Med 
Food 2010;13(3):681–690; doi: 10.1089/
jmf.2009.0115.

11.  Mirghani M.E.S., Liyana Y., Parveen J. 
Bioact iv i ty  ana lys is  o f  lemongrass 
(Cymbopogan citratus) essential oil. Int. 
Food Res. J. 2012;19:569–575. Available at 
http://ifrj.upm.edu.my/19%20(02)%202012/
(29)IFRJ-2012%20Mirghani.pdf

12.  Thangam R., Suresh V., Kannan S. 
Optimized extraction of polysaccharides 
from Cymbopogon citratus and its biological 
activities. Int J Biol Macromol. 2014;65:415-
423. doi:10.1016/j.ijbiomac.2014.01.033

13.  Bao X.L., Yuan H.H., Wang C.Z., Fan W., 
Lan M.B. Polysaccharides from Cymbopogon 
citratus with antitumor and immunomodulatory 
activity. Pharm Biol. 2015;53(1):117-124. doi
:10.3109/13880209.2014.911921

14.  Villalobos M.C., Nicolas M.G., Trinidad T.P. 
Antihyperglycemic and cholesterol-lowering 
potential of dietary fibre from lemongrass 
(Cymbopogon citratus Stapf.). Mediterr J 
Nutr Metab 2021;14(4):453–67; http://dx.doi.
org/10.3233/mnm-210568.

15.  Villalobos M.C., Nicolas M.G., Trinidad 
T.P. Cholesterol-lowering Effect of Protein 
Hydrolysates from Lemongrass (Cymbopogon 
citratus Stapf.). Curr Res Nutr Food Sci 
2023; 11(3); doi: http://dx.doi.org/10.12944/
CRNFSJ.11.3.22

16.  Horwitz W., Latimer G., editor. Chapter 32 & 
Chapter 45. In: Official Methods of Analysis 



1387VILLALOBOS et al., Curr. Res. Nutr Food Sci Jour., Vol. 12(3) 1376-1388 (2024)

of AOAC International. 18th ed. AOAC 
International, Maryland USA; 2010. pp. 7-9; 
101–2.

17.  FNRI PDRI Values 2015. https://www.fnri.
dost.gov.ph/images/images/news/PDRI-
2018.pdf Revised September 2018. Accessed 
on 28 Dec 2021.

18.   Ekpenyong C.E., Daniel N.E., Antai A.B. Effect 
of lemongrass tea consumption on estimated 
glomerular filtration rate and creatinine 
clearance rate. J Ren Nutr 2015;25(1):57–66; 
doi: 10.1053/j.jrn.2014.08.005.

19.  Ekpenyong C., Osim E. Changes in blood 
pressure indices in normotensive adults after 
the consumption of lemongrass tea. J Coast 
Life Med 2016;4(10):802–808; doi: 10.12980/
jclm.4.2016J6-120.

20.  Zhang Q., Xiao X., Li M., Li W., Yu M., 
Zhang H., Wang Z., Xiang H. Acarbose 
reduces blood glucose by activating miR-
10a-5p and miR-664 in diabetic rats. PLoS 
One 2013;8(11):1–9; doi:10.1371/journal.
pone.0079697.

21.  Crespo M.J., Quidgley J. Simvastatin, 
atorvastatin, and pravastatin equally improve 
the hemodynamic status of diabetic rats. 
World J Diabetes 2015;6(10):1168; doi: 
10.4239/wjd.v6.i10.1168.

22.  Warnick G.R., Remaley A.T. Measurement of 
cholesterol in plasma and other body fluids. 
Curr Atheroscler Rep. 2001;3(5):404-411; 
doi:10.1007/s11883-001-0079-7.

23.  He Q., Su G., Liu K., Zhang F., Jiang Y., 
Gao J., Liu L., Jiang Z., Jin M., Xie H. Sex-
specific reference intervals of hematologic 
and biochemical analytes in Sprague-Dawley 
rats using the nonparametric rank percentile 
method. PLoS One. 2017;12(12):e0189837; 
doi:10.1371/journal.pone.0189837.

24.  Bekele L.D., ZhangW., Liu Y., Duns 
G.D., Yu C., Jin L., Li X., Jia Q., Chen 
J. Preparation and characterization of 
lemongrass fiber (Cymbopogon species) 
for reinforcing application in thermoplastic 
composites. BioRes. 2017;12(3):5664-
81. Available at https://bioresources.cnr.
ncsu.edu/wp-content/uploads/2017/06/
BioRes_12_3_5664_ Bekele_LZDYJLC_
Physico_Mechan_Propa_Lemon_Grass_
Fiber_Reinforc_PE_Compos_11979-2.pdf

25.  Asaolu M.F., Oyeyemi O.A., Olanlokun J.O. 

Chemical compositions, phytochemical 
constituents and in vitro biological activity 
of various extracts of Cymbopogon citratus. 
Pakistan Journal of Nutrition 2009; 8:1920–2; 
https://doi.org/10.3923/pjn.2009.1920.1922

26.  Soares M.O., Alves R.C., Pires P.C., Oliveira 
M.B., Vinha A.F. Angolan Cymbopogon 
citratus used for therapeutic benefits: 
nutritional composition and influence 
of solvents in phytochemicals content 
and antioxidant activity of leaf extracts. 
Food Chem Toxicol. 2013;60:413-418; 
doi:10.1016/j.fct.2013.07.064

27.  Yeoh H.H., Wee Y.C. Leaf protein contents and 
nitrogen-to-protein conversion factors for 90 
plant species. Food Chem 1994;49(3):245–
250 ;  h t tps : / /do i .o rg /10 .1016 /0308-
8146(94)90167-8

28.  Day L. Proteins from land plants - Potential 
resources for human nutrition and food security. 
Trends Food Sci Technol 2013;32(1):25–42; 
doi: 10.1016/j.tifs.2013.05.005.

29.  Zhang N., Huang C., Ou S. In vitro binding 
capacities of three dietary fibers and their 
mixture for four toxic elements, cholesterol, 
and bile acid. J Hazard Mater. 2011;186(1): 
236-239. doi:10.1016/j.jhazmat.2010.10.120. 

30.  Arun K.B., Thomas S., Reshmitha T.R., Akhil 
G.C., Nisha P.  Dietary fibre and phenolic-rich 
extracts from Musa paradisiaca inflorescence 
ameliorates type 2 diabetes and associated 
cardiovascular risks. J Funct Foods 2017: 
31, 198–207; https://doi.org/10.1016/j.
jff.2017.02.001.

31.  Trinidad T.P., Mallillin A.C., Sagum R.S., 
Encabo R.R. 2010. Glycemic index of 
commonly consumed carbohydrate foods 
in the Philippines. J Funct Foods 2010: 
2(4), 271–274; https://doi.org/10.1016/j.
jff.2010.10.002.

32.  Anderson J.W., Bridges S.R. Short-chain 
fatty acid fermentation products of plant 
fiber affect glucose metabolism of isolated 
rat hepatocytes. Proc Soc Exp Biol Med. 
1984;177(2):372-376. doi:10.3181/00379727-
177-41958.

33.  Demigné C., Morand C., Levrat M.A., 
Besson C., Moundras C., Rémésy C.  
Effect of propionate on fatty acid and 
cholesterol synthesis and on acetate 
metabolism in isolated rat hepatocytes. Br 



1388VILLALOBOS et al., Curr. Res. Nutr Food Sci Jour., Vol. 12(3) 1376-1388 (2024)

J Nutr. 1995;74(2):209-219. doi:10.1079/
bjn19950124.

34.  Yu Z., Yin Y., Zhao W., Liu J., Chen F. 
Anti-diabetic activity peptides from albumin 
against α-glucosidase and α-amylase. Food 
Chem. 2012;135(3):2078-85. doi: 10.1016/j.
foodchem.2012.06.088.

35.  Lacroix I.M., Li-Chan E.C. Inhibition of 
dipept idy l  pept idase (DPP)- IV and 
α-glucosidase activities by pepsin-treated 
whey proteins. J Agric Food Chem. 2013; 
61(31):7500-7506. doi:10.1021/jf401000s.

36.  Valencia-Mejía E., Batista K.A., Fernández 
J.J.A., Fernandes K.F. Antihyperglycemic and 
hypoglycemic activity of naturally occurring 
peptides and protein hydrolysates from easy-
to-cook and hard-to-cook beans (Phaseolus 
vulgaris L.). Food Res Int. 2019;121:238-246. 
doi:10.1016/j.foodres.2019.03.043.

37.  Jorge S-S, Raúl R-B, Isabel G-L, Edith 
P-A, Bernardo E-BH, César A-PJ, Gerardo 
D-G, Rubén R-R.. Dipeptidyl peptidase IV 
inhibitory activity of protein hydrolyzates 
from Amaranthus hypochondriacus L. Grain 
and their influence on postprandial glycemia 
in Streptozotocin-induced diabetic mice. 
Afr J Tradit Complement Altern Med. 2015; 
12(1):90-98; https://doi.org/10.4314/ajtcam.
v12i1.13.

38.  Burg J.S., Espenshade P.J. Regulation of 
HMG-CoA reductase in mammals and yeast. 
ipid Res 2011; 50(4):403–410; doi: 10.1016/j.
plipres.2011.07.002.

39.  Pichandi S., Pasupathi P., Raoc Y.Y., Farook 
J., Ambika A., Ponnusha B.S., Subramaniyam 
S., Virumandye R. The role of statin drugs in 
combating cardiovascular diseases. Int J Curr 
Sci Res 2011;1(2):47–56.

40.  Vinué Á., Herrero-Cervera A., González-

Navarro H. Understanding the Impact of 
Dietary Cholesterol on Chronic Metabolic 
Diseases through Studies in Rodent Models. 
Nutrients. 2018;10(7):939; doi:10.3390/
nu10070939. 

41.  Xia Z.H., Chen W.B., Shi L., Jiang X., Li 
K., Wang Y.X., Liu Y.Q. The Underlying 
Mechanisms of Curcumin Inhibition of 
Hyperglycemia and Hyperlipidemia in Rats 
Fed a High-Fat Diet Combined With STZ 
Treatment. Molecules 2020;25(2):271; doi: 
10.3390/molecules25020271. 

42.  Qiu S., Chen J., Bai Y., He J., Cao H., 
Che Q., Guo J., Su Z.  GOS Ameliorates 
Nonalcoholic Fatty Liver Disease Induced 
by High Fat and High Sugar Diet through 
Lipid Metabolism and Intestinal Microbes. 
Nutrients. 2022;14(13):2749; doi:10.3390/
nu14132749.

43.  Altunkaynak M.E., Ozbek E., Altunkaynak 
B.Z., Can I., Unal D., Unal B.  The effects 
of high-fat diet on the renal structure and 
morphometric parametric of kidneys in rats. 
J Anat. 2008;212(6):845-852; doi:10.1111/
j.1469-7580.2008.00902.x.

44.  Deji N., Kume S., Araki S., Soumura M., 
Sugimoto T., Isshiki K., Chin-Kanasaki 
M., Sakaguchi M., Koya D., Haneda 
M., Kashiwagi A., Uzu T. Structural and 
functional changes in the kidneys of high-
fat diet-induced obese mice. Am J Physiol 
Renal Physiol. 2009;296(1):F118-F126. 
doi:10.1152/ajprenal.00110.2008

45.  Suresh Babu P., Srinivasan K. Amelioration 
of renal lesions associated with diabetes by 
dietary curcumin in streptozotocin diabetic 
rats. Mol Cell Biochem. 1998;181(1-2):87-96; 
doi:10.1023/a:1006821828706.


