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= Abstract=

This experiment was conducted from the latter part of June through the first part of October 1969

by picking up 30 among the patients hospitalized at the department of internal medicine of the Seoul
National University Hospital, who were under low sodium diet feeding.

By applying 1, 000mg sodium diet that the author invented for feeding, the result of measurement
made daily on 24 hours urine sodium shows an average of 58, 1 mEq/L (average 76. 799mEq/24hr),
The sodium restrict diet menu (Table 4 and Table 5) was made due to table for food exchange list

by American Heart Association and especially the 3 and 4, sample meal plan was applicable to that of

Korean.
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Table 1. Nutritive Values of Food Lists For Planning Sodium-Restricted Diets

Energy . .
. Amount : Protein Fat Carbohydrate| Sodium
List (No. of exchanges) Ca%g;igs (gm) (gm) (gm) (mg)
1 Milk, whole lcup (240cc) 170 8 10 12 120
Milk, nonfat lcup (240cc) 85 8 12 120
Group A 14 cup — — — — 9
2 | V8 Group B 14 cup 35 2 — 7 9
Group C| varies with choice 70 2 — 15 5
3 Fruits " 40 — — 10 2
4 Cereals (rice) ” 70 2 — 15 5
5 Eggs 1 Medium 75 7 5 — 25
Meat, poultry fish| 1oz or equivalent 75 7 5 — 25
6 Fats 1 tsp. butter or equivalent 45 — 5 — tr.

*Arranged from: Your 500 mg Sodium Diet, American Heart Association, New York, 1958,

List 1. Milk Exchanges
1. Unit: Calories 170cal, Protein 8 gm, Fats 10 gm

Carbohydrates 12 gm
Sodium 120 mg

Whole milk 1 cup 240 cc
nonfat milk 1 cup 240 cc

List 2. Vegetable Exchanges

Group A

1. unit: Sodium 9 mg

Group B

Cabbage, Cucumber, Egg-plant, Lettuce,
Mushrooms, Green peppers, Red peppers,
Radishes, Squash, summer, Endive, Wax

bean, TOomatoes ««+-reerereseereasareerenee 14 cup

1. unit: Calories 35cal, Protein 2 gm, carbohydrates

7 gm
Sodium 9 mg

onions, pumpkin, Squash, Winter---14 cup

*2 Group A=1 Group B

Group C

1. unit: Calories 70 cal, Protein 2 gm, Carbohydra-

tes 15 gm
Sodium 5 mg
Lima bean or Navy bean:----- sc, cooked

Fresh Lima bean 34 ¢, cooked

COrrereessssensessneniasinneennes l4cor 14 small
Pedge eeeeeeerriiiiiiiiiiiiiiiineiiines }{c’ cooked
P T reerererraeenienes [1 small or
otato, white 14 ¢ mashed
1r
------ /4 c or
Potato, sweet [%c small

*2-% 1 23-=Group C 1 =3+

List 3. Fruit Exchanges

1. unit: Calories 40 cal, Carbohydrates 10 gm

Sodium 2 mg

......... 1 small
Apple juice---14 cup
Apple sauce---14 cup
Grape fruit---small}4

Grape fruit juice

...... 1 Seup
Grapes «++eeereeereens 12
Grape juice +-+}{cup
Orange-++++++++ small 1

Orange juice--+14 cup

Strawberries +--1 cup

List 4 Cereals, Rice Exchanges

Banana ---smallls A
cherries:--great 107}
Melon ---smalll{ A}
Peach ---middle 1]

Raisins

Pear+sseeeen small lc
Pine apple---2 slices
or Y4cup diced

Pine apple juice

1. unit: Calories 70cal, Protein 2gm, Carbohydr-

ates 15gm
Sodium 5 mg

Oatmeal

............ 1

.......... 2 35 Thsp

14 ¢, cooked

........... 1g c, cooked

List 5. Meat and Fish Exchanges
1. unit: Calories 75 cal, Protein 7gm, Fat 5 gm
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Sodium 25 mg

..............................

"

Egg--eoee- e SN Limit 1 per a day

List 6. Fat Exchange

1. unit: Calories 45 cal Fat 5gm

Sodium tr
Butter unsalted 1tsp 5gm
Fat or oil Cooking, unsalted 1tsp 5gm

List 7. Non-measured Foods

Liver-eseeceseeccerennes ODIY once in 2 weeks

14
14

Tuna

14
”

1 oz cooked

Each free choice unit contain small amount of
sodium.

*Flavouring acids

Garlic, Cinnamon, Ginger, Mint, Parsley,
Mustard (dry) Saccharin, Onion, Fresh sliced
or juice, Sugar, Pepper, Sesame seeds, Wine

Codfish ---creeermeerarnaiananeeceae ” (if allowed by physician), Vinegar
Table 2. Total Day’s Food in Sample Meal Plans
Meal | Prot- Carboh- | Calor- Milk Vegetables Eggs, i
plan | ein Fat ydrates | ies Milk | Mk Fruits Cereals r?oet Fats Sodium
No. |(gm)!{(gm)| (gm) { (cal) | whole|nonfat| A B C (rice) ish (mg)
1 67 25 176 | 1, 200, 2 1 1 1 4 6 5 0 426
2 73 65 221 | 1, 800 2 1 1 1 4 9 5 4 441
3* 91 65 336 | 2, 400 2 1 1 1 2 18 5 4 482
4% 83 53 338 | 2,200 3% 2 2 1 3 18 5 4 361
5 .
6° 60 50 125 | 1,200 2 1 1 1 3 4 5 1 400~500 mg
7° 80 80 180 | 1, 800 2 1 1 1 3 8 7 5
8° 90 | 100 220 | 2, 200 2 1 1 1 4 10 8 8
9* 80 80 180 | 1, 800 4 1 1 1 3 6 5 3 700~850 mg
° 6, 7, 8 are applicable to Diabeti¢ patients.
*Contains more milk and is for child Diabetic patients.
*3, 4 are arranged by the author and they are applicable to Korean especially.
(*3 contains more milk. *4 contains less milk and added vegetable soup and fruit)
Table 3. Nutritive Value of Basic Pattern for the Sodium-Restricted Diet
Calo- | Prot- Minerals Vitamins
Food Measure Weight rie | ein Fat | CHO Na T Ca Fo ] A B; B, ¢
(caD) | (gm) | (gm) | (gm) | (mg) | (mg) | (mg) | 1.U | (mg) | (mg) | (mg)
Milk 2¢ 488 335 17 19 24| 244 576 0.4 780] 0.18 0.84 6
Meat or fish 50z (raw) | 120(cooked)| 365 28 27 0 104 10 3.5/ 2,280 0.30 0. 40 0
Egg 1 medium 54 75| 6) 6 6 70] 260 1.3] 550, 0.05 O0.14 0
Cereal (rice) 3% ~1] 900 (WP | 1,260 19 2 292 tr 18 2.2 0.18 0. 09 0
Potato 1 (7D 150 125 3 ] 29 4 17 10/ 30 014 005 21
Leafy, green or | ,
vellow vegetable | 1~2A% 150 450 3w 9 14 67 151,320 o012 011 39
Other vegetable 1A% 100 35 1 tr| 8 4 190 0.6] 770{ 0.06 0.086 17
Citrus fruit 1A% 100 45 1 tr, 12 1 27 0.4f 12.0, 0.07f 0.03 - 47
Other fruit 2T 200 125 1 1 32 5 24 1.0{1,200{ 0.08 0.08 18
Butter 2 Thsp 30 215 24 tr 3l tr gl 990 tr 0 0
Total 2, 625[ 79 79| 408 449 784 1098, o0 118 1.8 148
(Korean) Male Y=} | 2, 700 70 600 10| 5,000, .1.4| 1.8 70
(45 Recommended ces | Femalei| 2,100 65 600, 12{5000 11 16 60
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Table 4. Sample Menu by the Meal plan No. 3 for One Week

€8]

No. .

Food Food materials of |Frot! pus | cHo | Sodi

- | ein um

umt
Milk Whole Milk 1¢ 1 8 10, 120 120
Cabbage Salad Cabbage 15 ¢ 1 — — — 9
Breakfast . Welsh onion, Garlic, Seasame seed oil 5cc 1 -~ 5 - —
Fruit Apple 1 small 1 — — 10 2
Rice Cooked rice 300 g 6] 12 — 90 30
Egg half-done egg 1 medium 1 7 5 — 25
(Towl| 27 29 112] 186
Parched potato Potato Y5 ¢ Cc 1 2 — 15 5
o Welsh onion, black pepper, cotton seed oil 5cc 1 — 5 — —
Lunch Fruit juice Orange juice 3¢ 1 — — 10, 2
ice ) Cooked rice 300 g 6 12 — 90 30
Broiled Fish Salmon 60 g 2 14 10 — 50
Cottonseed oil 1 — 5 — -
[Towl| 28 20 15 &
Milk Whole milk 1¢ 1 8 10 12 120
) Green peas Green peas }5¢ B 1 2 — 7 9
Dinner Rice Cooked rice 300 g 6 12 — 90 30
Beef-Steak Beef 60 g 2 14 10 —] 50
Garlic juice, cottonaced oil 5cc 1 — 5 — —
Total 34( 25| 109} 209
The Sum Total o 6 336 482
®

No. .

. Prot- Sodi-

Food Food materials of ein Fat [C.H.C am

unit

Milk Whole milk 1c 1 8 10 120 120
Broiled mushoom | Mushroom !4 ¢ A 1 — ~— — 9
" Cottonseed 5 cc 1 — 5 — —
Breakfast Fruoit Grapes 12 1 — — 10 2
Rice Cooked rice 6 12 — 9C 30
Boiled Egg Egg 1 medium 1 7 £ — 25
Total 27 20f 112 186
Roasted onion Onion 50 g B }4 1 —| 3.5 4.5
and Beef Beef 60 g 2 14 10 -~ 50
Lunch o Cotton seed oil 5cc 1 — 5 — —
Fruit juice Apple juice X5c 1 — — 10 2
Tomatoes Tomato A 1 — — — 9
Rice Cooked rice 300 g 6 12 — 90 30
Towl| 27| 15 108.5 95.5
Milk Whole milk 1¢ 1 8 10 12 120
) Lettuce Salad Lettuce 3¢ A 1 — — — 9
Dinner Vinegar, sugar, salad oil 5cc 1 — 5 — —
Rice Cooked Rice 300g 6 12, — 90, 30
Broiled fish Halibut 60 g 2 14 10 — 50
Total 34 25 102 209
The Sum Total 88 60| 317. 5| 490.5
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No. .
Food Food materials of |Pro®| For c.H.0f Sodi
unit m

Milk Milk, whole 1¢ 1 8 10 12 120
Boiled Beans Kidney-Beans 5 ¢ c 1 2 — 15 5

sugar, soybean seed oil 5cc 1 — 5) — —

Breakfast | Fruit Melon 14 1 — — 10 2
Rice Cooked rice 300g 6 12| —] 90 30

Omelette Egg 1 small ) 1 7 5 — 75
black-pepper, cottonseed oil 5cc 1 — 5 — —
Total , 29’ 25 127 182
Green-pepper Salad| Green pepper 24 ¢ A 1 — — — 9

Low sodium mayonnaise 1 tsp 1 — 5 — -

Lunch Fruit juice Orange juice Y5 ¢ 1 — — 10 2
Rice Cooked rice 300 g 6 12 — 90 30
Broild fish Blue fish 60 g 2 14 10 — 50

| Total [ 26| 18 100 o1
Milk Whole milk 1¢ 1 8 10 12 120

Radish salad Radish }4 ¢ vinegar, sugar, seasame seed oil 5cc (A 1 — — — 9

Dinner | Rice Cooked rice 300 g 1 - 5 — —
Boiled Beef Beef 60 g cabbage (a leaf) 6 12 — 90 30
and Cabbage 2 14 10 — 50!
| Total 34j 25 10 200

| The Sum Total so 65 s29 482

)
No. | prote- Sodi-
Food Food materials of % Fat (CH.O| "
unit n

Milk ‘Whole milk 1¢ 1 8 10 12 120

Parched cucumber | Cucumber 34 c A 1 — — — 9
Beef 10g 4 2.3 1.6 — 8
Breakfast Cottonseed oil 5cc 1 — 5] — —
Fruit Banana }4 1 — — 10 2
Rice Cooked rice 300 gm 6 12 — 90 30
Egg Half-done egg 1 medium 1 7 5 — 25
Total| 293 216 112 194
Baked potato Potato 1 medium c 1 2 — 15 5

Fruit juice Orange juice }% 1 — — 10 2
Lunch Rice Cooked rice 300 gm 6 12, — 90 30
Parched Beef, liver 50 g 124] 11.6{ 8.2 — 42

liver Onion 50 g B Y 1 — 3.5, 4.5
Cottonseed oil 5ce 1 — 5 — —
Total | 26,6/ 13.2} 118.5] 83.5
Milk Whole milk 1¢ 1 8 10 120 120

Boiled pumpkin Pumpkin Y4 c B 4 1 — 3.5 4.5

Dinner Welsh onion, Garlic, Sesame seed oil 5cc 1 — 5 — —
Rice Cooked rice 300 g 6 12 - 40 30
Broiled fish Trout 60 g 2 14 10 — 50
Cottonseed oil 5ce 1 — 5] — —
| Towl| 35 30 10552045

| The Sum Total 9.9 648 336 482
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. No. | proge. Cndi
Food Food materials of in Fat |C.H.OSodium
unit
Milk Whole milk 1¢ 1 8 100 12| 120
Boiled Sweet Sweet potato Y4 c Cc 1 2 — 15 5
. | potato Sesame seed oil 5cc 1 — 5 — —
Breakfast Fruit Pench 1 1 — ° 10 5
Rice Cooked Rice 300 g 6 12/ —| 80 30
Boiled Egg Egg 1 medium 1 7 5 — 25
| Total | 2s) 20 127 2
Boiled Eggplant Eggplant X4 ¢ A 1 — — — 9
o Welshonion, vinegar, seasameseed oil 5cc 1 — 5 — —
Lunch Fruit juice Grape juice i c 1 — — 10, 2
Rice Cooked Rice 300 g 6 12 — 90 30
Broiled fish Salmon 60 g 2 14 10 — 50
T
| Towl| 26 15 100 9
Milk Whole milk 1¢ 1 10| 12 120
Cucumber Salad | Cucumber 14 c A 1 - - - 9
. Low sodium mayonnaise 1 tsp 1 - 5 =
Dinner 1 gice Cooked rice 300 g 6 12 —| 90 30
Roast meat Beef 60 g Seasame seed oil 5 cc 2 14 10 50
J Welsh onion, Garlic, black pepper 1 — o - -
] 1 To*;al‘ 34! 3o| 102|209
] The Sum Total s 65 2 s
@
T
. No. | prote- leod;
Food Food materials of in Fat | CHO Sodium
unit |
Milk Whole milk 1¢ 1 8 10 12| 120
Parched potato Potato 24 ¢ c 1 2 — 15 5
cottonseed oil 5cc 1 — 5 — —
Brealfast Fruit Banana }4 1 — — 10 2
Rice Cooked rice 300 g 6 12 — 90 30
Poached egg Egg 1 medium 1 7 5 — 25
i
Total 29 20 1277 182
Fruit juice Apple juice Y4 ¢ 1 — — 10 2
Fried preparations| Squash (winter) }4c B 1 2 — 7 9
Lunch of dough with Beef 60 g 2 14 10 — 50
Beef and squash | Cottonseed oil 10 cc 2 — 10 — -
Flour 20¢g Bl 1 — 7.5 2.5
Rice Cooked rice 275 g 519 11 —| 82.5| 27.5
Towl| 28] 200 107 91
Milk ‘Whole milk 1¢ 1 8 10 12| 120
Radish and Radish 14 ¢, Cucumber }4c A 1 — — — 9
Dinner cucumber salad Seasame seed oil 5cc welsh onion, sugar, vinegar, 1 - — —
Rice Cooked rice 300 g 6 12 — 90 30
Broiled fish Blue fish 60 g 2 14 10 — 50
Towml| 34 23 107 209
The Sum Total o e 33 482
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No. ’
Food Food materials of Pri'r(:te- Fat | CHO [Sodium
unit
Milk ‘Whole milk 1 (1"/ } 8] 104 12 128
Green pepper s ¢ A — - -
Breakfast Green pepper sugar, cottonseed oil 5cc 1 — 5 — —
Fruit Apple 1 1 - - 1 2
Rice Cooked rice 300 g 6 12 — 90 30
Half done Egg Egg 1 medium 1 7 5 — 25
Total 27[ 20 112 186
Baked potato Potato 1 small c 1 2 — 15 5
Fruit juice Orange juice 15 ¢ 1 —_ — 10 2
Lunch Rice Cooked Rice 300 g 6| 12 — 90 30
Broiled fish Hair-tail 60 g 2 14 10 — 50
Cottonseed oil 5cc 1 — 5 — —
Total 28 15 115 87
Milk | Whole milk 1¢ 1 8 10 12 120
Mush room !4 c¢ A Y — — —| 4.5
Fried Mushroom | Onion Y{c B 14 1 — 3.5 —45
Dinner Cottonseed oil 5cc 1 — 5] - —
Rice Cooked rice 300 g Beef 60 g 6 12 —] 90, 30
| Black pepper, welshonion, Garlic 2 14 10, — 50
Meat Balls | Seasame seed oil 5cc 1 — 5 — —
| | | Total| 35 30[ 105.5] 209
] | The Sum Total o 6o 325 a2
Table 5. Sample Menu by the Meal Plan No. 4 for One Day
No. | Prote-| :
Food Food Materials of in Fat |C.H.OSodium
unit | (gm) | (gm) | (gm) | (mg)
Milk Whole milk 180 cc 34 6 7.5 9 90
Bouillon Radish }5¢ A 1 — _— — 9
Welshonion Garlic Beef 10 g X 2.3 16 — 83
Cabbage salad Cabbage 14 c, Welshonion, Garlic, Vinegar B 1 e T 9
Breakfast R
Seasameseed oil 2cc 24| — 2 — —
Fruit Apple 1 small 1 — — 10 2
Rice Cooked rice 300 g 6| 12 — 90 30
Half-done Egg egg 1 medium 1 7] 5 — 25
| Total | 27. g 16 1] 109 173.3
Bouillon Soybeam sprouts 14 c 1 — — — 9
Welshonion, Garlic, Seasame seed oil 3cc 35 — 3 — -
Parched potato Potato 14 c Cc 1 2 — 15] 5
Lunch . . Welshonion, Black pepper Cottonseed oil 5cc 1 — 5 — —
Broxlec? fish halibut 60 g 5 11 10 ] 50
Fruit juice Orange juice 1 — — 10 2
Rice Cooked rice 300 g 6 12 — 90 30
Toml| 28 1 us 9
Soup Onion 4 c, Welsh onion, meat juice A 1 2 — 7 9
Fruit Orange 1 small 1 — — 10, 2
Dinner Greenpeas Green peas 3¢ B 1 2 — 7 9
Rice Cooked rice 300 g 6 12 -~ 90 30
Beef Steak Beef 50 g, Black pepper, Garlic juice 124] 1.7 8.4 —| 417
Cottonseed oil 5cc 1 — 5 - —
Total | 27.7) 18.4 114 917
The Sum Total |89 525 333 a6l
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Table 6. 24 Hours Urine Sodium in Patients under Low Sodium Diet

Urine Urinary excretion
We- Urine | Concentration | per 24 hrs.
No. | Name |Sex|Age ight Diagnosis Diet D;l;:t. Vn(;leu_ Mean |Range| Mean Range
(ke) (al) | mEq/L |"FY/ | MEQ/ | mEq /24 s,
1| 70% | @ |10 18 | Nephrotic Syndrome @I%g%gg 139 |1, 155 74l61~83 86| 38.5~116.2
2| €O | 2 | 45 | 35 | Hypertension @n}’gg‘;‘) 7 11,100 4520~82|  53.5| 20~106.6
3140% | 2| 918 | Nephrotic Synd. DLW # | 80  20.820~50 264 16231
4120328246 " S 7| 1,500 65{40~82, 52.2| 32~106.6
5107 | f |23 | 48 | Hypertension @ ” 430  39.4[18~90, 10.56| 6.3~21.56
6| <0O% | & | 48| 65 | Hypertension ® 7 12,000 76{70~80, 188,85 144~218.3
7 { RO | R | 57 43. 6] Hypertension @ » 7 11,083 78. 6/56~98 89, 4i 39. 2~205. 8
817204 | & |34 63| Hypertension D » ” 1966]  39.8[25~62| 9. 4| 41. 8~125
9102103 | & | 9|15 | Nephrotic Synd. @ r |231|1,166] 29.6| 8~42  33.2| 9.6~50.4
10 | 8}OZ | & | 49 | 60 | D.M. Hypertension @ ” 9. 66 80 1/51~98  77.2{ 51~108
11| 202 | & | 39 [60. 9| (Renal) Hypertension @ 00 7 |18 35.815~8 s|  20~104
12| 7104 | & | 50 | 63 | Hypertension ® » |129| 1,236  35.623~42  43.6] 25.3~71.4
13 | e]O3} | & | 37 | 53 | Hypertension @ » | » |2120 61/50~67 131| 76. 8~234. 5.
14 | BOR | & | 47 | 59 | Hepatoma 3d 7” 11,171 46. 3|14~81 55.2 12~137.7
15 | 2O | & | 40 [64. 5| Hypertension @ n | n 900]  44.120~91  45. 6121. 06~91
16 | AOR | & | 56 | 50 | Hypertension @ " 1,171 53.6(43~78 62.27| 50~90
17| &20% | & | 55 ( 59 | Hypertension @D 7 1,323 36. 3(10~62 490  10~105 4
18 | o]OAL | & | 50 | 54 | Hypertension @ » r 13,087 60 2532~71 173.35 71~319
19 | RO~ | & | 64 |37. 7, Hepatopathy D n 7 | 1,000 90|86~95|  83. 82| 77. 4~90. 25
20 | 9O | & | 36 | 51 | Bronchil Asthma @ » n | 1,186  34.6(24~40 34.6] 24~46
21 ]O# | & | 48 | 53 | Hepatoma @ 1| 1,425 92(84~98 169 84~98
22|\ 30O | 5 | 47 | 52 | Hepatoma @ » 7 | 1,080 66140~92) 85 32~138
23 | 904 | & | 19 | 47 | Cardio megaly @D n ” 883 67.3120-1000  60.8 8§~109. 2
24 | 90O% | & | 26 | 58 | Hypertension @ 7 |2 650 77174~80] 204. 05 132~230
25 | 2O | & | 42| 55 | Hypertension D.M. @ » ” 1, 200 55150~60! 66/ 45~89
26 | #O%€ | & | 22| 60 | Hepatoma @ » 11,230 80(79~81  98.4 40~199
27 1¢]O% | & | 60| 55 | Hypertension @ 7§ 1,750 85(80~90| 148.75| 78~205
28 {2 O3 | & | 40 | £9 | Mitral Valvular D. D # 11,150,  46.2014~81 5313 29~104
29 | O% | & | 42} 62 | Hypertension @ ” 900 45[20~82) 40.5 12~98
30| RO« | & | 61|58 | TBC pericarditis D » | 1,300 22120~24]  28.6] 15~40
(F (F4
56. 35) 76.799)

BR A ER

Sodium Restricted Diet S 53 £HE{EK S American
Heart Association ©] B33k 7 group 0 & 3 A Rasfisk
74 S vel BAREFA TEED ol A7l
ool MEHSHAA A4 KT 5 g WS RER
he] RMTEEE e o aMTHEE LER
#led {EEE Sodium Restricted Diet 2 B3+ HBEY

wel

Menu & {EEEHR}S2L24,2550 o gk Table 4 9} Table
59} zet

o} Menu: American Heart Association ol ZE3E3)
your 500 milligram Sodium Diet?®1}. your 1000 millig-
ram Sodium Diet? Brl 84 v @EEA REEITI &
H8A & Aolvh =l o] Menuo] {£F Sodium
Restricted Diet 8 13E[EI~2 HEi HHESBE 30 29
Al $astHA 24 FH REES BRI 50cc & sampling

— 163 —



#4 ¥ sodium & (mEq/L)& BEF RKL Table
63 2t
#w O\

19692 6 A ThHYH 10 ALg7=l Alejd AgX
By BAAE WEBRE ANAE BEh SLEEEE
514814 Low Sodium Diet Feeding & B3l B# 30
#£e BE, BEI fEKT Sodium & HEAHY £
%3 1,000 mg Sodium &8 AEEAS SHw v =&
3 o] b2 old EEY ABRY F2 EHRE A
o}
1. A & KRl ERHHEEY 24HE RE R
It 50cc & Sampling 3+¢] Sodium & &-% Flame photo-
meter 2 JlEste] A 56, 35 mEq/L(F# 76. 799mEq/
2¢hrs. )8 F& HRE Ak

2. AEEAA K A3 Sodium Restricted Diet 2]
8o American Heart Association of|4] fERE BmM3E
BRE BEA AWALE EATH BT % 2 &
faAcHge] whel RS R Hh o] Menuol #3: HEx
HEBES) FEde] iy 3

2 % X B

1) &R . AWy BimEe] kR B BREw W
zz KEAREEE 6:329, 1963.

2) AR 1 Fxge 4R, ABARBEE §
509, 1965.

3) FEF, BER &8T5 Sodium & &,
e (J. of College of Home Economics Yonsei
University) 1:52, 1968.

4 olAF, AW4, olFE, o4, o¥EF, BEA
o] AEMBENE I ¥R ARAREEE 11:
31-36, 1968.

5) Chapman, C. B., Gibbons, T. and Hansche]l, A.:
Effect of Rice-Fruit Diet on Composition of Body,
New England J. Med., 248:899-905 (Dec. 7)
1950.

6) Clifford, P.A. and Winkler, W.O.: Report on the
Determination of Sodium in Foods. J. Assn. Off,
Agric, Chemists., 87:586, 1954.

7) Contratso, A. and Rogers, M.: The use of the Rice
Diet in the Treatment of Hypertension in Nonho-
spitalized Patients. New England J. Med.,23 9:
531, 1948.

8) Corine H. Robinson: Planning the Sodium-Restri-

cted Diet, Jo urnal of the American Dietetic Aso-
ciation, 81:28, 1955.

9) Crane, W.A.J. and Ingle D.].: Pathogenic Effects
of Salt Loading in the Presence and Absence of
the Adrenal Glands. Endoctrinology, 65:697,

1959.

10) Dahl, L X.: Role of Dictary Sodium in Essential
Hypertension. J. Am. Dietet. A., 34:585, 1958.

11) Danowski T.A.: Low Sodium Diets-physiological
Adaptation and Clinical Usefulness. J. A. M. A.,
168:1886, 1658.

12) Dustan, H.P.: Diet and Diuretics in the treatment
of Hypertensive Cardiovascular Disease, J.A.M,A
172:2052, 1960.

13) Flipse, M. E. and Flipse, M. J.: Observations in
Treatment of Hypertension with Rice-Fruit Diet.
South, M.J. 40:721, 1947.

14) Hald, P.W. and Mason, W.B.: Sodium and Pota-
ssium by Flame Photomerry. In Seligson, D., Ed.:
Standard Methods of Clinical Chemistry, Vol. 2.
N.Y.: Academic press, Inc. 1958.

15) Johnson, D.: Planning a Restricted Sodium Diet
and Bland, Low Fiber Diet for the Diabetic Pat-
ient, Am. J. Clin. Nutrition 5:569, 1957.

16) Kempner, W.: Treatment of Kidney disease and
Hypertensive Vascular Disease with Rice Diet. N.
Caroling Med. J. 5:125, 1944.

17) Kempner W.: Some Effect of the rice diet Trea-
tment of Kidney Disease and Hypertension. Bull,
New York Acad. Med. 22:858, 1946.

18) Kempner, W.: Treatment of Hypertensive Vascu-
lar Disease with Rice Diet, Am J. Med., 4:545,
1948.

19) Loofbourow, D.G., Galbraith, A.L. and Palmer, R
S.: The Effect of the Rice Diet on the Level of
the Blood Pressure in Essemtial Hypertension.
New Eng J. Med. 240:910, 1949.

20) Meneely G.R., Tucker R.G., Parby W.]J. and Au-
erbach S.T.: Chronic Sodium Chloride toxicity in
the Albino Rat: Occurrence of Hypertension and
of a Syndrome of Edema and Renal Failure, J.
Exper. Med., 98:71, 1953.

21) Nelson, E.M.: Labeling Foods of Low Sodium and
Low Carbohydrate Content, J. Am. Dieter. A.,
81:88, 1955,

— 164 —



22) Ornstein, G. G. and Lercher, L.: The Effect of
Sodium Depletion on the Cardiac Sichouette in
Essential Hypertension and Asthma. Quart. Bull,
Sea View Hosp. 1958, p.97.

23) Paul A. Clifford: Sodium content of Foods, Jour-
nal of the American Dietetic Association, Vol.81,
22-27.

:24) Reimer, A., et al.: Sodium Restricted Diets. J.
Am. Dietet. Ass.83:104, 1957.

.25) Sherman Beychok, M.S.: Arthur Katchman, Harry
Baron and Israel S. Kleiner.: Practical Methods-
for preparing Diets Low in Sodium and High in

protein, The American Journal of Clinical Nutr-

ition, May-June, 4:No. 8, 254-260.

26) Tobian, L.: Na. K. in the Walls of Arterioles in
Ezxperimental Renal Hypertension, J. Clin. Inv-
est., 40:10, 1961.

27) Watkin, D.W.: Effects of Diet in Essential Hyp-
ertension, Am. J.Med. 9:441, 1950.

28) Your 500 Milligram Sodium Diet. Strict Sodium
Restriction. N.Y.: Am. Heart Assn., 1958.

29) Your 1,000 Milligram Sodium Diet, Moderate Sod-
ium Restriction, N.Y.: Am. Heart Assn., 1958.

30) Your Mild Sodium-Restricted Diet. N. Y.: Am.
Heart Assn. 1958.

— 165 —



