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Abstract

This study was conducted to obtain accurate data on intake, apparent digestibility and nitrogen balance of
dietary protein which the Korean take in habitually. Subjects were 8 male coilege students, aged from 20 to 26,
and maintained their menu and life pattern as usual during a 4-week study. The same amount of diet that the
subjects had consumed, and feces and urine were collected and measured to extract their nitrogen content
data by Kjeidah) method. From above data, the apparent digestibility and the body. nitrogen balance weve esti-
mated by determining daily protein intake and excretion. The daily protein intake measured by Kjeldahl me-
thed was 88.3+0.9g(1.45g /kg of body weight/day) which marked 8.3% higher than thai estimated by food
analysis table. The proportion of animal protein against total protein intake was 50.4+2.3%. Daily fecal
protein loss was 14.310.6g and the apparent digestibility was 83.840.7%. The urinary nitrogen excretion was
10.30+0.19g. The nitrogen balance considering nitrogen excretion fram feces indicated positive balance of

1.06 +0.20g.
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Tabie 5. Physical characteristics of the subjects

Subject Age Height Weight Volume Skinfold thickness*

*The sum of triceps, abdomen and subscapular skinfolds

ESEM 08 1.2 1.8

v om ke L mm

i 25.7 1654 59.0 56.9 46,5

2 246 167.5 63.4 595 41.5

3 241 1670 575 53.1 26.0

4 21.5 164.7 576 54.8 36.0
> 26,3 1635 56.7 52.2 45.5
& 200 1719 70.0 65.4 38.5
7 221 1706 577 52.0 43.3
8 )3 7 ]7?.7 665 61.7 315
Mean 238 167.8 6.1 57.0 16.0
4 1.7 2.1

o] Hemoglobin (Hb) gF2k 2 Hematocrit (Hy)2
w32, AW Albumin/Giobulin(A/ Q) ratio, Glutamic
Pyruvic Transaminase (sGPT) B Glutamic Oxaloacetic
Transaminase (sGOT) 18] 7 Alkaline Phosphatase (Alk.
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Table 2. Summary of hematological and biood clinical results for each subjects
initial Final
Suhie(:l e . e+ e e

Hiy Hi ALG qu GPT Alk. Pase jais] Hi AG COT Gry Alk. Pase

g/di Yo ratio units units units g/dl Yo ralio units  units units

i6.1 46.0 1.3 4.0 14.0 5.0 16.0 45.3 1.8 30.0 12.0 8.0

2 15.3 443 1.8 1.0 130 5.0 16.5 46.7 2.0 13.0 11.0 5.0

3 44 .4 1.9 1.0 12.0 8.0 15.6 44.8 1.5 5.0 13.0 7.0

4 45.2 1.7 8.0 14.0 4.0 15.3 43.7 1.4 16.0 4.0 4.0

3 43.3 1.5 14.0 13.0 4.0 {4.9 43.4 1.7 15.0 1.0 5.0

& 46.9 1.8 12.0 10.G 4.0 15.2 42.0 1.8 13.0 11.0 4.0

7 48.0 1.8 4.0 T2.0 a.0 151 43.7 1.9 15.0 17.0 G0

8 43.4 1.9 160 T4.0 £.0 i5.3 447 1.9 20.8 13.0 6 ’)

Maan 45.2 1.7 13.8 2.8 5.9 15! 44,3 1.8 17.8 12.6 6.0

0.7 0.2 0.5 i 2.7 3.5 (.7

ot 0.6 [‘:.": i’}.L) (.5

{emoglobin, HisHematogr, f\/\_ 'f‘ibwmnf\;o")uhp
oxalcacetic ra*\e:mmnso( i
aminase (Reitman=Franke! Unizs) snd Alic

LITHE DVIRVIC




gharal oisAelA] Aol ool F H B 713

Aze M3 2 Ha

A oW damy Aes
B Ase] e dujdd 7

i
B EAY 71 4T AA 4 ARl AH s A

Tahle 3-a. The kind of diet used

Breakfast
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Supper

*Cooked rice

*Tangle scup with beef
*Spiced perilia leaf
*Dry anchovy, roasted
*Kimchi

Monday

*Cooked rice

*Steamed fish cake soup
*Squid boiled dry
*Shreded cucumber salad
*Kimchi

Tuesday

*Cooked rice
*Soy-pasle scup

*Dry cod, roasted
*Spiced beliflawer root
*Kimchi

Wednesday

*Cooked rice

*Beef soup

*Spiced perilla leaf
*Spiced saused clam
*Kimchti

Thursday

*Cooked rice
*Saybean sorout soup
*Spiced egg, steamed
*Spiced cucumber
*Kimchi

Friday

*Coaked rice

*Tangle soup with clam
*Korean cabbage, salted
*Soiced bellflower root

*Kimchi

Saturday

*Cooked rice

*Dry alaskan pollack soup
with egg

*Spiced cucumber

*Anchovy boiled dry

*Kimchi

Sunday

*Cooked rice
*Sea eel stew
*Kimchi
*Milk

*Cooked rice

*Radish soup with beef
*Spiced eggplant
*Leek, salted

*Kimchi

*Milk

*Cooked rice

*Beef stew

*Kimchi

*Miik

*Cooked rice
*Soy-paste soup
*Mackerel boiled dry
*Letiuce, salted
*Kimchi

*Mifk

*ooked rice

*Kimchi stew with pork
*Spiced danmuiji
*Spiced spinach

*Kimchi

*Milk

*Cooked rice mixed with
SEASONINgG

*Soy—paste soup

#Mille

*Cooked rice

*Radish soup with beet
*Fungus boiled dry
*Fish cake hoiled dry
*hdille

*Cooked rice
*Soy-pasie soup
*Hair tail, roasted
*Lettuce, salted
*Castelia

*Kimchi

*Cooked rice
*Beef, roasted
*Spiced lettuce
*Soy-paste soup
*Castella

*Cooked rice
*Soy--paste soup
*Spiced egg fry
*Spiced watercress
*Castella

*Kimchi

*Cooked rice

*Pork chon, roasted
*Soy-pasie soup
*Castella

*Cooked rice with beef stew
*Kimchi
*Castella

*Cooked rice

*Kimchi stew

*Spiced green pumpkin
*Spiced sguid, steamed
*Castella

*Kimchi

*Cooked rice
*Soy-paste soup
“Spiced mungbean spraut
*Spiced saused clam
*Castellz
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Table 3-b. An example of food and daily energy intake on Monday. in male subject 1

J

Breakfast 1 Lunch | Supper
Cooking Material intake (g) ﬂ Cooking Magerial intake (g} ‘ Cooking Material Intake {g)
1. Cooked rice  *Rice 96.0 l 1. Cooked rice  *Rice 1340 | 1. Cooked rice *Rice 1340
2. Tangle soup  *Beef 1.2 [ 2. River eel *River eel 62.8 2. Soy-paste  *Bean curd 0.5
with beef *Tangle 2.8 stew *Radish leaf, 671 soUp *Clam, dried 9.2
*Soy-sauce 1.0 d”led 4 . ] *Stone leek 37
*BParill; , .
3. Spiced *Perilla leaf 3.6 | g:lieg Se8 83 | zO“‘O“ 24
perilia teaf  *Carrot 95 | *Ginger root 93 *Soy—.paste 13.1
*Onion 0.5 | *Garlic 13 Carlic 1.0
*Stone leek 0.5 ] *Red pepper | 3. Hair tail, *Hair tail 31.1
*Red pepper 0.1 l powvder 0.5 | roasted *Corn oil 3.2
. powder -‘_ "3 Kimchi 80.0 *Carrot 0.9
Soy-sauce 0.5 *Onion 0.9
*Garlic 0.1 4. Castella 95.0 “Cione leek 0.9
*Sesame oil 0.2 5. Milk 400.0 *Red pepper 3
4. Roasted *Millet jelly 1.5 l powder '
anchovy *Anchovy, dried 13.3 ‘ i *SOY‘_SBUCE 1.2
with *Red pepper 14 [[ i *Garlic 0.6
millet . soy—paste: : J 4, Lettuce, *Lettuce 21.8
Soybean ofl 1.4 } salted *Carrot 2.7
*Soy-sauce 2.8 ) *Qunion 2.7
*Garlic 0.1 l *Stone leek 2.7
5. Kimchi 40.¢ *Red pepper
l powder 0.3
l *Soy-sauce 3.0
! *Garilc 0.3
*Sesame oil 1.3
5. Kimchi 45.0

Protein estimated by food table : 82.2g
Potein measured by Kjeldahl 1 90.08
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Table 5. Daily dietary intake, fecal foss, urinary loss and bal-

ance of nitrogen during a 4-week study
’ {g/day)

Subject - Intake °. Fecalloss Urinary loss  Balance

13.824+0.64 2.75£0.31 11.19£0.84 ~0.32+0.65"
14.01+0.44 2.14+0.09 10.72:0.29 +1.15£0.56
13.58:0.31 2.58+0.26 9.62+014 +1.38+0.23
13.6540.54 2752034 10.37£0.29 +0.5350.45
14244049 1.87+0.13 10714046 +1.66+0.77
14.68+0.31 1.80+0.20 11.35+0,58 +1,53+0.50
14,5320.23 2.00£0.14 10.50+0.09 +2.03+0.29
14.492+0.07 243010 11742063 +{1,32+0.60

00 N W & R e

Mean
+SEM 13514076 2.08x+0.08 10.30:0.19 +1.06+0.20

Table 4. Daily dietary intake, fecal loss and apparent digestibility of protein during a 4-week study

i Protéin intake Protein Apparent
ubject o
Measured* Table** Animal source fecal joss digestibility
g g (%) ta (%)
1 86.4+4.0 89.5+3.6 46.443.5 17.2x19 80.7+£3.0
2 87.6x2.8 81.5+3.0 48.6+3.7 13.40.6 84.7x0.7
3 84.9+7.9 78.0x1.5 48.3+1.6 16.1+1.6 81.1£1.6
4 85.3+3.4 73.8x2.2 55.2+5.5 17.2x2. 80.0+1.9
) 89.0+3.1 81.3:34 46.713.4 11.7+0.8 £6.9+0.8
6 91.8x1.9 67.2+29 52.5+4.2 11.3x%1.3 87.8+£1.2
7 90.8+1.4 74.0x2.1 49.0£4.6 12.5+£0.9 66.2+1.0
8 90.6+0.4 82.6+3.5 56.8+3.6 15.2+0.6 83.3+0.7
Meanx SEM 88.3+0.9 81.0x1.1 50.4£2.3 14.3+0.6 83.8+0.7

*Protein measured by a Kjeldahl method™  **Protein estimated by food table'*
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