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Abstract

Three kinds of Korean food (Ramyon, bread and dried Injulmi, a kind of rice bread) and basal

iet were fed to ten groups of rat with consideration of their basal metabolism and some physiolo-

gical changes were checked for four months. And obtained results were as follows:

1. In the rate of growth (body weight), rats fed on combined basal diet with Ramyon (20% or

33%) were slightly superior to those of simple basal diet (control case), and rats fed simply on

Ramyon, bread or Injulmi were all inferior to the control.

2. Throughout the experiment, no considerable changes in intestinal bacterial flora, liver function

and kidney function were observed in all cases, as compared with the control.

3. Liver tissues and kidney tissues in all cases were identified as normal and same as those of the

control.
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g REE A9 EEEREE RKERS 100 volt, 50
mA & P29 4342 pH 8.6, barbital buffer &
g k. A/Gratio = albumin B3} o,8,7 % 4% &
globulin &=}o] W& Fordtad e

(b) BN A BRI 20 Fikel wet 24
B RENY Re ZABE} creatinine &8 MEI
serum H38} creatinine & F&3te] creatinine clearance
£ Adsgch. ol59 ME Hke otdist

D EAHE ; Hiller® %9 Hikol A albumin & stan-
dard 2 & Hf@ke AgHdd
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¥ creatinine 2 Folin & Wu®e] Jigko] vkt
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e
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paper electrophoresis & JFkol k3 o5 Flynn® 229
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\ Tem 22 | 1y 23] 38 | 43 1 s3) 6 78] 83]
Plot S~ |29 19 |29 159 |39 29 |39 219 4% 49 |44 209 |59 102 | 59 30%
AYAA+ 21 . 18 6 121 10 8 6
Al 3 TAZF 167.1 1  192.5 208.9, 227.5 238.7 ,  247.1 259 272
EE A i16.31§ i18.4SI +16.83, £18.42 £18.06 £19.120 £15.30, £12.52
z 4t % 100 | us | 1z | 1% | 143 | 18 155 ‘ 163
AdAANs 2 18 | 16 14 12 10 8 | 6
B L 170.5 195.1 ] 217 , 233.3 252.1 256. 1 2.68 282
R +7.26 +11.16 +18.08 +18.621 :+12.40, +18.56 +10.50, +11.23
s & 100 | 14 @ 122 | 137 4z | 150 157 165
AYAR ¢ 20 ¢ 18 | 16 14 12 10 8 6
C i 3 %A% 170.6 185.5 | 213.1 218.2 231.7 238.8 253 265
&4 +8.35  +8.13 10.46 £18.62 +18.84 10.61 £11.05  +10.30
F 7t 100 09 | 121 | 128 | 136 ;140 148 155
—— - S : ‘
P AEAA 20 | 18 | 16 14 12 | 10 8 | 6
D | B3 F A F 158.2 167.4  174.1 180.5 188.1 ! 194.5| 202 | 212
&4 A +10. 20 i10.84j +18.35  +12.62 +9.11  +11.3| +10.25 1136
Sl 00 | 106 | 110 | 114 | 119 | 123 128 | 134
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AR 20 18 16 4 12 10 8 | 6"
E 3 ZA% 172 190.2 . 200.7 206.4 = 215.5| 2205 229 ‘ 239
CE &4 +16.21 +18.07 +18.37 +17.88 £19.03 £20.54 +15.54 +16.25
- 100 108 115 120 , 125 | 18 | 13 | 139
AFAAF 20 8 16 0 14 12 10 8 6
F ' 2 ¢4 % 164.2  18l.6: 193.2 2028 217.2  226.7, 237 250
2 E oA +17.47  +17.89  +l12.21  +10.31  £9.24  +9.45 £11.23  hl4.35
BRI 100 1o | us 123 132 138 144 152
CagAAs | 2 l 18 6 14 12 | 10 I 8 6
G !®g M F | 1651 175, 18.2 193.1  199.8 | 2043 215 | 224
b3 29 04 | 4846  +£9.09 +10.27 +16.02 18.16 j:s.zs; +10.25)  #£9.05
|2 A & | w0 17 | u3 17 2t | 124 | 130 | 135
SadAMs L 2 0 8 0 8 o131 7 5
H: "9 FA £ l62 . 175.1 I 1912, 2023 2106, 217.2 [ 227 239
EE W oA | £828 +10.21 1231 18.06 +8.61  +9.23 £11.30 +12.62
% s % 100 | 108 | 18 | 125 130 134 © 140 148
agAdeE 20 0 18 16 w1z 8 6
I, 3 ¢A % 171 1805 186.1 198.2 |  203.5 210.5 1 220 228
L E £ W % 41643 +15.85 +16.28 17.03) £17.37 +I8.62 £16.21  15.30
|2 # % | 100 | 106 109 116 l mwe 123 | o129 133
CawAAs 0 w4 3 | om 2w 2’ 22 | 2 18
K 3 %A4A%F 165.5 | 180.6 . 1944  203.6  228.5 238.8, 254 266
A +8.86 +13.95 +10.41 17.08 1814 17.62  +9.32  %10.25
B 100 | 109 118 129 138 ¢ 44 | 153 160
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= B e om oE o GEFAA |5 K B |5 M k| ® %
z 7 47 ' 15,718 | ' 1
1 HEREE 5 1,762 | 352.4 21.6 P <0.01
B £ @ # | 7 13,386 1,912.3 117.3 p <0.01
= % | 36 570 ! 16.3
5 Axs HBE RRE R FEN
K \ B C g D F i H
160 : 165 | 15 | 134 152 | 148
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\ __Date —I S I N o
Plot \ Bacteria __i_zjé 1 2_% 159 ‘ 3¢ 2d 3%”,1_?%_ 44 3d ‘ 4% 199 54 o9
9 B F 715 | 1,032 526 825 | 485 | 789 1,016
Ald @ w 8 | 236 5 183 . 126 212 205
LA 0 | 0 0 0 : 0 0 0
) E 28 | 5 112 42 17 52 28
L= T | 811 366 , 728 766 475 | 1,034 808
B iT"r 4 F 114 9% | 212 201 103 | 263 185
| AEeT | 0 0 l 0 0 0 0 0
PR T 18 35 | 16 51 | 6 30 | 11
4 4 F 217 | 935 | 803 1,056 627 | 805 | 946
C % A4 F 110 ! 62 - 204 175 212 162 ! 203
AREAE 0 | 0 6 0 0 . 0 0
3 T 17 8 | 6 27 52 11 36
4 2 & 1,135 835 1,530 1,327 725 770 838
D % 4 ¥ 325 1,328 766 636 227 201 482
NEAE 0 0 0 0 0 0 0
z S 110 65 121 | 9% 42 6 31
- 611 655 1,026 935 328 735 882
E |f 4 T 75 255 377 167 121 | 185 | 210
ARAH LT 0 0 0 0 0 | 0 0
3 i 21 7 16 5 53 17 31
4 & F | 767 215 | 452 865 | 625 | 1,015 714
F & 4 7 115 75 162 88 186 | 375 201
ANE LT 0 0 0 0 | 0 0 0
3 T 6 15 21 17 41 ’ 7 20
4 & 7 528 | 566 318 | 816 ' 1,005 ! 810 468
G | 4 & 145 | 126 86 98 168 218 162
AELE 0 0| 0 0 0 . 0 0
2 T 11 28 4 24 | 34 42 46
9 oA F 268 618 455 367 661 883 516
H | 4 % 62 114 75 204 174 235 113
ARy AT 0 0 10 0 0 0 0
% 7 | 17 6 34 42 21 41 32
2 I 485 868 1,266 , 1,306 9%9 | 518 908
I 1% 4 7 88 111 162 | 58 | 185 211 120
AAHQF 0 0 0o 0 | 0 0 0
E T 12 6 48 | 1 | 21 | 7 | 18
I 832 | 28 | 769 | 432 | 855 | 1,069 756
K |+ 4 & 172 | 68 | 155 | 142 | 172 | 204 287
ANBLE 0 0 | 8 | 0 | 0| 0 0
3 i 52 16 24 | 20 | 21 | 8 23

W} AT : Coli form bacteria
24 : Bacillus or Aercbacter

Ak ¢ Lactobacillus & Str. faecalis,

A ¥ Q1 F : Salmonella, Shigella
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Date
\\ i 2919 | 29159 | 3¢ 29| 39209 4¥49 | 4¥209] 5920¢ 241_% .']_
Plot Test - e
Total cholesterol mg/100m! | 100 120 160 120 140 160 160 137+22.9
G.0.T. (unit) 36 40 32 48 72 62 70 51+16.5
Alkaline phosphatase (unit) | 8.4 7.2 9.3 1.1 7.8 9.0 9.5 8.9+L.3
B |[Total cholesterol mg/100m! 90 100 120 140 | 120 140 140 1211+20.0
G.O.T.(unit) 28 38 46 40 62 66 60 49+13.8
Alkaline phosphatase (unit) 9.1 7.6 8.2 8.7, 6.9 7.8 9.00 8.2%0.25
C [|Total cholesterol mg/100ml 80 110 120 80 140 150 140 92112.4
G.0O.T. (unit) 53 34 48 60 65 70 75 58+14.1
Alkaline phosphatase (unit) 11.1 7.8 8.9 10.6 9.6 10.3 10.6; 9.8+1.16
D |Total cholesterol mg/100ml 90 110 140 ] 150 100 140 150 126+24.9
G.0.T.(unit) 46 38 36 | 36 70 65 65 51+15.3
Alkaline phosphatase (unit) 8.6 8.4’ 9. 2; 8.4 7.4 8.4 7.8 8.5%0.19
E |Total cholesterol mg/100m! 110 130 140 120 150 150 160 137417.9
G.O.T.(unit) 28 30 38 40 62 56 60 44+14.3
Alkaline phosphatase (unit) 8.8 8.2 7.6 9.0| 10.1 9.5 9.5 9.0%0.26
F |Total cholesterol mg/100m! 130 140 120 160 150 140 165 144+15.9
G.0O.T.(unit) 40 38 50 48 43 69 60 50+11.2
Alkaline phosphatase (unit) 7.8 9.8 8.6 10.6 10.5 11.6 ll.Oi 10.0%1.35
G |Total cholestorol mg/100ml 120 | 110 120 140 100 90 120 114416.2
G.0.T.(unit) 42 i 36 40 50 48 33 45 | 42+5.9
Alkaline phosphatase (unit) 8. 8] 8.6 9.2 10.6 9.6 10.3 10. 5, 9.710.8
H (Total cholesterol mg/100ml 100 80 90 100 90 130 130 | 103+19.8
G.0.T.(unit) 38 26 48 34 52 66 60 461+14.4
Alkaline phosphatase (unit) 7.8 7.0 8.2 6.8 6. 4 6.6; 8.0 7.240.27
I {Total cholesterol mg/100m! ; 90 i 120 100 120 80 100 120 103+16.2
G.O.T. (unit) o8l 2 48 34 52 66 60 42+15.1
Alkaline phosphatase (unit) | 7.8/ 7.0, 82 6.8 6.4 6.6 80 7.310.23
K ETotal cholesterol mg/100ml 105 ] 110 140 160 140 160 150 138+4:22.3
'G.0.T. (unit) 42 | 3 38 46 48 63 65 47+12.9
iAlkaline phosphatase (unit) 9.2 8.8 9.6 10.3 9.8 11.1 11.0{ 10.0%0.27
= 3 59 2ot 974 HEE] KEg [t 2. B3 Bacterial flora 2] ¥4t

BE, CEL &% 5% K#Y HEES Ve iz e
‘+ ﬁ@ HEfEA A FiafEe] EREEST AE 22
o HEEE ¢ w7t A 28y DE, F
B, HE—"— KEd HEdA =F 1% K#Ed EEH
FEES PEY + It #eiA B,CESE f4H #
e 2t AR KEY 94 & %7 ot Zlas
2 5 Y= DES §AT BEZTAEE AU E G 1
Ee KEd fd #£7F & 2oz BEE 5 A+

% B Aol A RERMIM BB bacterial floras]
it * 65 AU £ case o] MEHS HiS ool
KEFEEe sty ESs IBERS HES 2HE 2
v+, Bacillus 8¢ Aerobacter = ¥ case ol A /I
e 2 Shigella & Salmonella = A9 g, HE
mHo EBYd =& FEEY BEEHS & AF
ddes HRECA HAAE ZRT A ddd. =2
Avl CE, HE 283 KEd A H3E AA Sd-
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®8 W

(%2l Albumin-globulin o} H%)

BRI - WHF - FBE - g

s L3

S Date | _ ,
1 3 | 2 3 33 k| i A/G ratio
Plot Protein ‘ :
A | Albumin 45.5% 42.3% 43.8% 43.9% 0.985
Total globulin 54.5 1 57.7 56.2 56. 1
B | Albumin 43.7 4.2 4.1 4.0 0. 786
Total globulin 56.3 55.8 55.9 56.0
C | Albumin 40.3 88 | 4.8 | 400 i 0.666
Total globulin 59.7 6.2 | s50.2 60.0 |
D | Albumin 0.9 | 338 6.6 | 40.4 0.670
Total globulin. 59.1 66.2 53.4 ; 59.6
E | Abumin | 87 | a2 6.2 | 420 0. 724
Total globulini 61.3 | 58.8 53.8 | 58.0
F | Albumin 38.2 37.4 41.2 89 | 0.637
| Total globulin 61.8 62.6 58.8 61.1 |
G | Albumin 4.2 ©3 | a8 | 41| 0.789
| Total globulin 55.8 6.7 | 5.2 | 89 |
H | Abumin 81 | 462 %3 | 452 0.825
Total globulin 5.9 . 53.8 5.7 | 548
I | Albumin 9.4 | 399 8.0 | 408 0.687
| Total globulin 60.6 | 60.1 5.0 | 50.2
K | Abumin ' 428 | 40.3 0.6 | 4L2 0. 701
i Total globulin | 57.2 59.7 59. 4 i 58.8

monella 7k 425 A ot WEE EEY REERIY &
Ho Bt dsich. debA Salmornella v Hlty BE
o Hhe] KT Ao B Ax ol F fAKY HE
#a EFE AT foracl: BART gl Aoz dAx
s, 23K MHS BEY SREL Jebd AME
& Streptococcus 7+ Lactobacillus o} t# 453 w9t
o5 olgd i FHE dAd & 4FE FA %
ste A #seth

BRIMoE o % 4 Y 2 2RV 44 BR
bacterial flora 9] #{ko] Bﬂﬁfg}- g Aeg ¥ 5+ 4
st

3. A

Serum £r#7ol T FFigEe]l REGRE %7, % 8
2%k —gwoz o EXM MRl cholest-

erol S &2 50~100(mg/100 ml) o & #HLEWF 2 9o
4 & REAAE AY ZERREAA B B8 =
IRESR el =2t 100~150(mg/100 ml) KEAAN T
Moz Bmste FBle Yeix o G.OT.o
alkaline phosphatase ¥E#T 29 & HEL Yolx

THEY FEE HES aA Ytz 249 iy
Y & case §l2 ¥el G.O.T.9 alkaline phosphatase:
EES KisE EFEY ®EARd A= G.O.T.e-
alkaline phosphatase 9] B2 A }slE necrosis, %
& hepatitis, jaundice, cirrhosis 1285 fatty liver %
FREEY Fd HT MEs donz Az 30
#ated 2e AP oA BEE o o= NESE
oyt Kol A dE Aol @A

a3 % AYES] #F cholesterol, G.O.T., alkaline:
phosphatase &= HRE S {Ho Hthed 2R A9 ¢
ek

il albumin-globulin ratio o} flejdl 9 A
¢ #ED EWE 1.0 LikelAnl ARBAAE 28
BE A 0.63~0.83° KEAN AU F b7 B
9] globulin & #F/t albumin &) FEy G W2 HEHL
FEAS. 28v FEAA &z A& it Jeke
AR A RE RREAdA HEES B
*e Ve g, oA hE @EYe mER
B FEERFHES sodium sulfate 8 FEEE TR
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—_— “Date T
\\‘\ T 29 204 j 39 209 - 49 209 I 59 200 | 2. i‘;
Plot Test —T—— Unit ] R e
A Protein mg/100ml o | 0 0 | 35 |
Creatinine . mg/kg/br| 0.98 | 1.03 101 | 110 | 1.03£0.016:
L 1 .
Creatinine clearance | ml/min 033 | 028 | 032 | 02 | 0.3010.03
B Protein mg/100ml 0 0 I 0 0 !
Creatinine mg/kg/hr 1.05 .12 | 115 1.12 ‘ 1.110.043.
Creatinine clearance m!/min 0.26 10.30 L0.26 0.28 | 0.28+0.02
C | Protein | mg/tooml| 2.0 | 0 a0 ! 0
Creatinine | mg/kg/hr| 095 | 0.0l 0.9 1.06 | 0.97+0.06:
Creatinine clearance ml/min 0.28 | 0.26 0.28 0.30 0.28:0.05
D Protein mg/100ml 0 [¢] t 0 0 ‘
Creatinine mg/kg/hr 0.93 0.90 i 0.95 _. 1.03 . 0.950.06
Creatinine clearance ml/min 0.36 0.28 0.26 ‘: 0.29 . 0.300.04
E Protein | mg/100ml 0 ; 0 0 0 E
Creatinine mg/kg/hr | 9.92 ‘t 0.92 0.95 1.08 | 0.97+0.08
Creatinine clearance | ml/min 0.28 ! 0.28 0.30 0.26 ‘ 0.284-0.05
F | Protein mg/100ml o | o | o | 30
¢ Creatinine mg/kg/hr|  0.98 0.90 0.95 1.05 | 0.97:0.06
Creatinine clearance | ml/min 0.28 0.26 0.29 0.24 | 0.27+0.02
G Pretein (f mg/100ml f 0 0 ' 0 0
Creatinine | mg/kg/hr | 0.92 0.95 0.90 0.82 0.90+0.06.
Creatinine clearance i ml/min 0.29 0.28 0.28 0.22 0.2740.03
H Protein | mg/100m! | 3.0 0 0 0
Creatinine : mg/kg/hr | 0.86 0.96 0.91 1.06 0.9510.09
Creatinine clearance . ml/min ; 0. 29 0.26 0.30 0.27 0.29+0.07
I A B R S R L A
1 | Protein : mg/lOOmlI 0 0 0 | 0 !
? Creatinine . mg/kg/hr 0.80 0.68 0.61 i 0.71 0.70+0.08
i Creatinine clearance ' ml/min 0.26 | 0.2 0.24 | 0.28 0.25+0.03
K Protein [ mg/100ml' 0 | o | 20 i o !
| Creatinine | me/kg/hr! 112 | 109 | L4 Li2 | 112:0.07
l Creatinine clearance 1 ml!/min 0.32 1 0.21 ] 0.26 0.28 ‘ 0.27+0.06

3 HrEEEo] 9l.on] A Egel A & paper electrophoresis
e 4o E o HEM ERIZ 478 REFT 44T
+ gk delad 2fEAh Y] BEKRE dE
BESTE AR £R Ao HEECS KA
A9 Bt gl Skl e B BT RE
¢ B 7 dd+t

4. BEe| Mue

24F500 BER 3 Ko HREAS

creatinine | #

% @ 3 creatinine clearance i & F 998 Sk
n}.
d714 HEEES ERT S U BEY BER B
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