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Blood cholesterol is
also produced by the
liver and reaches the
small intestine.

Soluble fibre (beta-
glucan eg from oats)
and cholesterol from
foods reach the
stomach and travel to
the small intestine.

CO
o C
STOMACH
O
I

Soluble fibre (beta-glucan)
forms a gel which binds
some cholesterol in the
small intestine and takes it
out of the body, stopping it

e \ being re-absorbed back

into the blood.

https://www.nestle.co.nz/brands/cereals

-managing-cholesterol-reabsorption
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Normal Artery Narrowing of Artery

Lipid deposit of
plaque

Coronary Artery Disease
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" Cuts of Pork 69.6% @ BERFEER) Jow!
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Fat Percentage of

23.4% (@ B8k Spare rib

17.2% - (® % Tongue

126% (& % Loin

[TM #5888 Blade shoulder
I_S_Q% e Leg
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Source: The USDA Nutnent Data Laboratory
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¢ \=] Fat Percentage (raw meat)
Cuts of Beef 26.5% @ 48 Brisket
RESBLNEHE AL 26.1% @ B8 Rib

Fat Percentage of . :
Different Cuts 22.0% @ AERRib eye

SN @ - T-bone
SN © 4 shan

8.5% ® 7’3 Sirloin

6.5% @ 4# Tenderloin
4550 ® -5 Chuck
41% | © 88 Round

BHAR NSRRI THEATARRESE
Source: The USDA Nutrient Data Laboratory
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64% it

6%

2 © 2.2mg/100g #2 : 3mg/100g
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LA
85%

#% - 5mg/100g
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60%

#% - 3mg/100g
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