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ABSTRACT

Presently Sasang constitutional medicine draws public attention and a diet based on this theory is gaining poputarity. However,
scientific data are not available to probe the effects of constitutional diet and the correlations between constitution and food
consumptions. Thirty-four healthy subjects(26 females and 8 males]with Tac-eum(fernales: 5, males: 7), So-yang(females: 9) and
So-eum(females: 12, males: 1), were studied. Subjects were not told the kind of constitutional diets they were consuming. Tae-
eumn constitutional diet was given to all subjects more than 2 meals a day for 8 weeks. The Sasang constitutional classification, food
frequency questionnaire and food habits were asscssed. The anthropometric assessment, dietary assessment, health status assessment
and blood analysis were carried out before and after taking the Tac-eum constitutional diet. In case of females, the body weights
and BMI were different among the constitutional groups in the following order: Tae-eum > So-yang > So-cum. In case of males,
the body weights and BMI of Tae-eum were significantly higher than those of So-eum. In gencral, habitual food comsumption of
all of these four groups were very close to those for each of Sasang constitutional types described by Sasang medicine. After 8-weeks
of Tac-eum diet, the health status and blood biochemical parameters were not significantly changed. (Korean J Nutrition 32(7) :

827~837, 1999)
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Table 1. Examples of menu for the Tae-eum diet ®
1 2
Breakfast  boiled rice boiled rice
kimch'i(cabbage kimch) kimch'i{cabbage kimch')
mud snail beanpaste stew(mud snail, pumpkin, bean curf, kimeh'i soup with bean sprouts(bean sprouts, kimch'i, green
short-necked clam, p'yogo, red pepper, green pepper, onion, salt, garlic, anchovy)
garlic beanpaste) baked croaker(croaker, soybean oil, salt)
baked mackerel pick(mackerel pick, salt soybean oil) seasoned fragnant edible wild aster(fragnant edible wild
panbroiled seaweed trunk(seaweed trunk, carrot, sesame oil1, aster, green onion, sesame oil, garlic, powdered red
garlic1, soybean oil1) pepper)
Snacks apricot juice plum juice
Lunch rice topped with panbroiled mushroom(rice, beef, agaric, boiled rice
p'yogo, onion, cabbage, mushroom, garlic, salt1, kimch'i(cabbage kimch'i)
green onion, sesame oil1) short-rib soup(beef-rib, beef, raddish, egg, chinese noodles,
pickled raddish green onion, salt, garlic, soysauce)
seaweed soup with panbroiled beef(beef, dried seaweed, jellyfish and vegetables(jellyfish, the meat inside a razor
garlic, soysauce, green onion, sesame oil1) clam, carrot, green onion, p'yogo, cucumber, sugar,
panbroiled bracken(bracken, green onian, salt, powdered vinegar, mustard)
sesame, soysaucel, garlic, sesame oil1, soybean oil1) seasoned roots of brood bellflower(toots of brood bellflower,
sesame, salt, garlic, green onion)
Snacks pear canned apricot
mitk liquid yogurt
Dinner hoiled rice boiled rice

kimch'i(cabbage kimch'i)

spawn of apollack stew(spawn of apollack, raddish,
bean curd, green onion, red pepper, powdered red
pepper, anchovy, garlic)

panbroiled slices of dried whitebait(dried slices of dried
whitebait, starch syrup, green pepper, soysauce,
sesarme oil, garlic)

hard-broiled lotus root(lotus root, soysauce, starch syrup,

soybhean oil1)

kimeh'i(cabbage kimch'i)

uncurded bean stew{uncurded bean, beef, kimch'i, onion,
thin-shelled surf clam, green onion, powdered red pepper,
garlic, salt, pepper)

meatball(beef, bean curd, carrot, onion, salt)

steamed pumpkin(pumpkin, carrot, tiny salted shrimps,
green onion, soysauce, garlic, sesame oill,
powdered red pepperl)
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Table 2. Sasang constitutional distribution and general characteristics of the subjects (%)
Tae-eum So-yang So-eumn Total
Distribution(M/F) 34.0(7/11) 34.0(3/16) 32.0(1/16) 100.0(11/43)
Age(yrs) 354+ 75 349 + 8.4 316 + 88 333 = 8.6
Educational levels
Elementary school 5.6 0.0 0.0 1.9
Middle school 0.0 5.3 5.9 3.7
High school 27.8 31.6 23.5 27.8
University 66.7 63.2 70.6 66.6
Job
Profession 66.7 68.4 70.6 68.6
Technician 16.7 10.5 11.8 13.0
Deskworker 11.1 21.1 11.8 14.8
The others 5.6 53 5.9 3.7
Knowledge of sasang medicine
Yes 16.7 21.1 17.6 18.5
No 833 789 82.4 81.5
Recognition of one's constitution
Yes 66.7 50.0 100.0 70.0
No 33.3 50.0 0.0 30.0
Classification route
By self 50.0 100.0 66.7 714
By doctor 50.0 0.0 333 28.6
Follow the diet after consitutional classification
Yes 83.3 84.2 88.2 83.3
No 16.7 15.8 11.8 16.7
Intensity for the diet
Mild 16.7 15.8 11.8 14.8
Moderate 77.7 73.7 82.3 77.8
Strict 5.6 10.5 5.9 7.4
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Table 3. Anthropometric measurements of the subjects (n)
Tae-eum So-yang So-eurn
Female(s) Male(7) Female(9) Female(12) Male(1)
Weight(kg) 614 4+ 7.4° 714 £ 45 555 £ 56" 46.5 + 3.3 51.0
Height{kg) 160.1 + 6.6 170.0 = 7.1 159.5 + 3.6 158.1 + 3.1 164.2
BMI(kg/m?) 236 = 3.7¢ 247 +13 218 + 09 186 + 1.4° 18.9
MAMC(cm) 204 = 1.3 263 09 19.3 £ 14® 178 £+ 2.0° 20.5
S/C ratio 0.83 + 0.06° 0.85 £ 0.07 0.88 = 0.09* 0.92 + 0.07* 0.93
S/W ratio 0.96 + 0.09° 0.98 + 0.06 1.07 £ 0.13* 115 + 0.10° 1.06
S/H ratio 0.79 = 0.06 0.86 + 0.14 0.81 £ 0.09 0.84 £ 0.08 0.88
C/W ratio 1.17 £ 0.09° 1.16 = 0.04 1.21 £ 0.04* 1.25 + 0.04* 1.13
C/M ratio 0.95 + 0.05° 1.01 = 0.09 0.92 £ 005" 0.91 + 0.03° 0.94
W/H ratio 0.82 + 0.08" 0.87 = 0.08 0.76 £ 0.06° 0.72 + 0.03° 0.76
SBP(mmHg) 1195 + 11.6 1240 =+ 9.2 1126 £ 11.2 111.7 %94 114.0
DSP(mmHg) 783 + 9.2 760 * 9.0 710 % 7.2 709 + 8.1 66.0
1) Values are mean =+ SD
Means with the different alphabets in Lhe same row are significantly different at p <{ 0.05 by Duncan's Multiple Range test
2) BMU: Body mass index MAMC: Midarm circumference S/C ratio: Shoulder-chest ratio
S/W ratio: Shoulder-waist ratio $/H ratio: Shoulder-hip ratio C/W ratio: Chest-waist ratio
C/H ratio: Chest-hip ratio W/H ratio: Waist-hip ratio
SBP: Sistolic blood pressure DSP: Diasistolic blood pressure
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Table 4. Food habits of the subjects by the Sassang constitution (%)

Tae-eum So-yang So-eum  Mean

Meal pace

fast 25.0 22.2 23.1 235

neither fast nor slow 333 44.4 61.5 471

slow 41.7 333 15.4 29.4
Meal amount )

much 58.3 55.6 15.4 41.2

moderate 41.7 44,4 84.6 58.8

few - - - -
Unbalanced diet

nothing 50.0 66.7 231 442

some 50.0 333 76.9 55.8

much - - - -
Sweet food

like 25.0 333 23.1 26.5

neither like nor dislike 50.0 333 53.8 47.1

dislike 25.0 333 231 26.5
Food temperature

hot 16.7 222 15.4 17.6

warm 58.3 44.4 76.9 61.8

cool 25.0 111 7.7 11.8

cold - 22.2 - 8.8
Stimulus food

like 41.7 55.6 61.5 52.9

neither like nor dislike 58.3 333 30.8 41.2

dislike - 1.1 7.7 5.9
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hemoglobin F&=E H-Sd2Fo] 14.2 £ 0.6g/dl. 2%
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Buwth HematocritS EHl&AZTo] 414 + 1.4%. A%
AdFo] 38.6 £ 1.6%, 283 AL 2To] 37.1 £ 0.8
%= HSAZATo] AFAAETZ sl %941“"_" =5k
o}, Blexd4o] M#E hemoglobine Ei&AdTo] 14.2
+ (0.4 g/dl, A%AEF] 12.0 £ 0.2 g/dl. 2gAF L]
128 £ 0.3 g/di= A 0] ZAHA FAFHA Yekit. B
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Table 5. Changes of symptom after the Tae-eum diet

(%)

Tae-eumn So-yang So-eum
Symptom no no
better worsen  better worsen  better worsen
change change change
General Usually heats - 66.7 333 - 100.0 - - 100.0 -
question Quietly don't fall asleep 25.0 75.0 - 222 66.7 11.1 100.0 -
Lose appetite 25.0 75.0 - - 100.0 - 7.7 84.6 7.7
Frequently tired - 66.7 33.3 - 77.8 22.2 - 69.2 30.8
Respiratory Sneeze, snivel & nose 25.0 58.3 16.7 - 100.0 - 15.4 69.2 15.4
system is stuffed
Expectorate much - 75.0 25.0 11.1 77.8 11.1 - 923 7.7
Musculoskelectal ~ Have sore leaving - 75.0 25.0 - 100.0 - - 69.2 308
system after threshing
Painful waist - 83.3 16.7 - 100.0 - - 69.2 308
Nervous system Occasionally have - 83.3 16.7 22.2 66.7 11.1 7.7 69.2 23.1
a headache
Visual systerm One's eye stains 8.3 83.4 8.3 11.1 77.8 11.1 - 76.9 23.1
Obstetric system Have the irregular menses 20.0 60.0 20.0 222 77.8 - - 100.0 -
Have a sore menstruation 20.0 40.0 40.0 - 100.0 - - 100.0 -
Have a much whites 40.0 60.0 - - 88.9 1.1 - 100.0 -
Frequently have a painful 20.0 60.0 20.0 22.2 77.8 - - 100.0 -
breast & pulling feelings
Table 6. Levels of Hb, Het and serum protein before and after Tae-eum diet
Tae-eum So-yang So-eum
Before After Before After Before After
Hemoglobin(g/dI) 142 £ 06 142 + 04" 129 + 0.6 120 +02° 126 £ 03° 128 +0.3°
Hematocrit(%) 414 =14 423 £1.a* 386 =+ 16* 364 =+ 0.8° 371 *+08° 383 + 08°
Total protein(g/dl) 7.50 £ 0.07 740 #+ 0.15 744 £ 0.13 743 + 0.22 746 £ 0.13 7.57 £ 0.18
Albumin(g/dl) 5.20 £ 0.07 5.02 £ 0.05 5.08 £ 0.18 504 £ 0.13 5.05 + 0.07 5.09 £ 0.06

1) Values are mean + SE
2) Means with the differenl small and big letters in the Before and After row, respectively are significantly different at p < 0.05 by Duncan's

multiple range test.

3) Ther were no significantly differences between Before and After in each Sasang constitution at p < 0.05 by t-test.

%% HgAATe] 2FHEATHESY foHor A B4

dl), IgM(ZE T 156.3~189.3mg/dl) 183 C3(H 81.8

Hich A o] 759 7 A2 WE hemoglobin® ~90.2mg/dD) e EEE HAAo] HA] M} Fof Z7ld
hematocrit?] #fole HA2oldAldal FAlgh Fdoz2  FolF FolF Bolx] gston TE FX= 4 9
AR Aold] e mss-}— YT 7 9 ¥H 2VNAET 2IPHTable 8). ol4e] A% FHAA Y =4
7.40~7.57g/dl), SREA(BT 5.02~520g/d) ¥= 2 ZF ARFAN 2z A2 o] AHAF Fo) W2 $-oH
A/G ratio® A& ~,°1 AH AE 2o Ayt FEEHA G < Zol7t §l9ln BE FAE A E Uehyid
Skil, BE £AE A4 Wl &35

A EAHHET 465.8~647.4mg/dl), B4R 4HH L &

& 80.6~97.1mg/dD), FT-Fu=HE®ET 177.5~196.2

meg/dl) ¥ EHET 72.8~76.9mg/dl) =& AR 1. AMSHECIY B E X NYEY

AH T F BT Fd9 e e ApdAE T & gl 71A= /’\P‘J‘Zﬂ’“ ol RE e Al ot A

€] Aol gilem, HH Aol mE o2 Mats o glom ¥A Q7] of 1~2%7F elEAA, o 50%7F

FEH R FAH(Table 7). S, oF 30%7}' 2 E a8 o 20%7F 25AE
E=3 @l WBCH(HT 5.700~6.264count/mm?), £ T3l Acz vyEy ok B o fo) Mg o]

IgG(HET 1,016~1,326mg/dl), IgACET 222.7~280.3mg/ 2 773 49 A2 tiato 2 3 ouady 23 efa
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Table 7. Levels of serum lipid, lipoprotein and glucose after taking the Tae-eum diet

Tae-eum So-yang So-eurn
(mg/dl) Before After Before After Before After
Total fipid 647.8 = 40.2 640.9 + 29.3 590.8 + 37.4 465.8 & 36.5 590.8 £ 27.7 5268 £ 17.8
Triglyceride 83.8 + 143 80.6 £ 19.3 97.1 + 16.7 88.4 + 16.0 971 £ 86 952+ 97
Cholesterol 1962 + 7.0 1843+ 8.2 177.5 + 10.1 183.7 £ 11.9 1775 £ 6.1 1949 + 8.3
VLDL-C 199+ 34 161+ 2.5 194+ 33 177 &£ 3.2 167 =+ 1.7 190+ 1.9
LDL-C 1065+ 8.3 1135+ 88 96.7 + 9.8 103.2 £ 10.7 1014 = 5.4 10567+ 7.3
HDL-C 63.1 £ 5.8 664+ 35 644+ 59 628+ 29 644 £ 1.6 652+ 28
Glucose 728+ 5.3 743+ 26 734+ 28 7324+ 5.0 734 £ 4.4 769 + 35
1) Values are mean + SE
" Table 8. Levels of serum C3, IgG, IgA, IgM and WBC before and after taking the Tae-eum diet
Tae-eum So-yang So-eum
Before After Before After Before After
WBC(counl/mm? 6264.3 + 5255  6058.3 + 336.1 6083.3 & 549.7 5700.0 + 561.7 6073.3 + 452.5 58929 =+ 428.5
lgGimg/dl) 12384 £ 404 10167 £ 131.1 13263 + 728 1316.8 + 126.2 12083 £ 959 12856 & 75.1
lgAlmg/dl) 2250 £ 243 2227 £ 208 2359 + 332 2512 £ 452 2408 £ 33. 2803 £ 39.1
lgM(mg/dl) 161.0 £ 17.6 189.3 + 258 161.0 + 18.0 171.2 £ 152 156.3 £ 194 188.0 = 26.1
C3(rg/dl) 90.2 £ 6.0 936 £ 33 878 4+ 56 862+ 55 818 £ 58 848 + 26
1) Values are mean =+ SE
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