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Abstract

Judging from the studies carried out by Dr. Jo, Yong Jin on the Koreans' faces, Koreans divided
into two constitutions according to their facial features and heritages. The one population is the
Northern lineage whose ancestor migrated from Siberia in ice age. In order to survive in cold
climate, they have developed a high level of metabolic heat production. Cold adaptation for
preventing heat loss results in a reduction in the facial surface area with small eyes, nose and lips.
The other population is the Southern lineage who is the descent of native in Korean peninsular.
They have big eyes with double edged eyelids, broad nose and thick lips. It is generally believed that
both genetic and environmetal factors influence eating behaviors. Although we can't recognized
their heritage that may contribute to the metabolism and eating behavior, we commonly recognize
their physiological heritage accoding to their facial features.

In order to investigate the relationship among the size and shape of facial feature, the eating
behavior, anthropometric measurement in female college students, the eating behaviors was
measured during an instant-noodle lunch eaten in a laboratory setting at the ambient temperature
of 23°C. The anterior surface area of left eye and length of right eye were positively correlated with
the difference between the peak postprandial and the meal-start core temperature. The surface
area of lower lip also negatively correlated with the meal-start core temperature and meal duration.
In addition, the total lips’ area was positively correlated with the difference between the peak
postprandial and the meal-start core temperature and negatively correlated with the meal duration.
However anthropometric measurements were not related with the size of facial features.

Key words : lips' surface area, morphology, eating behavior, facial feature.
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<Table 1> Characteristics of the subjects(n=40)

Variable Meansd.
Age(years) 21.6+09
Height(cm) 159.9+49
Weight(kg) 521464
BMI(kg/m®) 203£19
% Body fat 29.8£3.5
Fat mass(kg) 157£33
Waist(cm) 753%58
Hip(cm) 91.6+4.7
WHR 0.82+£0.04

BMLI: Body mass index
WHR: Waist-hip circumference ratio
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<Table 2> Test meal characteristics(n=40)

Meal-start core temperature ("C) 36.9+0.3
Meal-end core temperature (°C) 372+03*D
Peak postprandial core temperature("C) 373403V
DPST(C) 04102
RTPT(min) 1.9+3.1
RTST(min) 28.8+18.1
Meal duration(min) 74+14
Test meal energy content 554.7kcal
Serving temperature 90°C
CPF ratio? 56.0:8.5:35.5

DPST: The difference of peak postprandial and meal-start core
temperature

RTPT: Reaching time to the peak postprandial core temperature
after the end of the test meal

RTST: Recovering time to the meal-start core temperature after
the end of the test meal

1) * p<0.0001, Compared with meal-start core temperature by

paired t-test
2) The ratio of carbohydrate: protein: fat ratio in the test meal
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<Table 3> The measurements of eyes(n=40)

Length of left eye(mm) 14.85+0.95
Width of left eye(mm) 5.80+0.68
Width/length ratio of left eye 0.391+0.039
Anterior surface area of left eye(mm?) |  67.94%11.00
Length of right eye(mm) 14.79+1.08
Width of right eye(mm) 5721072
Width/length ratio of right eye 0.38610.037
Anterior surface area of right eye(mmz) 66.73+12.10
Total surface area of eyes(mm?) 134.67+2241
Double edged eyelid(%) 475

<Table 4> The measurements of nose and lips(n=40)

Width of nose(mm) 22.57+145
Length of lips(mm) 29.95+2.27
Width of upper lip(mm) 5.59+£0.96
Width/length ratio of upper lip 0.189+0.039
Surface area of upper lip(mm?) 131.00£22.15
Width of lower lip(mim) 6.98+0.84
Width/length ratio of lower lip 0.235+£0.034
Surface area of lower lip(mm?) 164.04+23.16
Total surface area of 1ips(mm2) 295.04+35.57
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EC PPCT DPST MD RTST RTPT
LLE 0.04 021 0.18 027 0.04 022 -0.20
WLE 0.08 0.12 0.07 031 0.07 021 028
RLE 0.12 0.02 003 021 0.06 0.10 -0.20
ASLE 005 0.17 0.11 0.33* 0.06 0.24 028
LRE -0.05 0.14 0.14 0.40% 0.08 030 007
WRE 0.01 0.16 0.11 0.18 0.10 0.09 0.6
RRE 0.06 0.10 0.03 -0.06 0.19 0.11 028
ASRE 0.00 0.17 0.14 027 0.03 0.18 022
TSAE -0.03 0.8 0.13 031 0.04 021 025

*p<0.05

MSCT: Meal-start core temperature("C)

MECT: Meal-end core temperature(°C)

PPCT: Peak postprandial core temperature(°C)

DPST: The difference of peak postprandial and meal-start core temperature("C)
MD: Meal duration(min)

RTST: Recovering time to the meal-start core temperature(min)
RTPT: Reching time to the peak postprandial core temperature(min)
LLE: Length of left eye(mm)

WLE: Width of left eye(mm)

RLE: Width/length ratio of left eye

ASLE: Anterior surface area of left eye(mm?)

LRE: Length of right eye(mm)

WRE: Width of right eye(mm)

RRE: Width/length ratio of right eye

ASRE: Anterior surface area of right eye(mmz)

TSAE: Total surface area of eyes(mm?)
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<Table 8> Correlation coefficient between the measurement of nose and lips and the test meal variables(n=40)

0.02 0.07
LL -0.09 -0.05 -0.00 0.18 -0.23 0.06 0.14
WUL 0.04 0.09 0.13 0.17 -0.18 0.10 0.18
RUL 0.09 0.12 0.14 0.09 -0.08 0.05 0.09
SAUL -0.02 0.05 0.10 0.25 0.27 0.14 025
WLL -0.32% -0.28 -0.24 020 0.28 0.19 0.15
RLL -0.20 -0.18 -0.17 0.08 -0.13 0.13 0.03
SALL -0.33* -0.29 0.22 025 -0.35* 020 022
TSAL 022 -0.16 -0.08 0.32% -0.40%* 022 0.30
*p<0.05
MSCT: Meal-start core temperature(°C)
MECT: Meal-end core temperature("C)
PPCT: Peak postprandial core temperature(°C)
DPST: The difference of peak postprandial and meal-start core temperature("C)
MD: Meal duration(min)
RTST: Recovering time to the meal-start core temperature(min)
RTPT: Reching time to the peak postprandial core temperature(min)
WN: Width of nose(mm)
LL: Length of lips(mm)
WUL: Width of upper lip(mm)
RUL: Width/length ratio of upper lip
SAUL: Surface area of upper lip(mm?)
WLL: Width of lower lip(mm)
RLL: Width/length ratio of lower lip
SALL: Surface area of lower lip(mmz)
TSAL: Total surface area of ]ips(mmz)
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<Table 7> Correlation coefficients between the measurement of eyes and anthropometric measurements(n=40)

- SALE | LRE “WRE RRE | SARE | TSAE
Height 024 -0.09 -0.26 0.03 0.16 -0.06 -0.21 0.02 0.03
Weight 0.03 -0.26 -0.34* -0.16 0.03 -0.20 -0.30 -0.12 -0.14
BMI -0.14 -0.30 -0.28 -0.26 -0.07 -0.24 -0.28 -0.18 -0.22
% Body fat 0.21 -0.08 -0.23 0.04 0.06 -0.05 -0.11 -0.01 0.01
Fat mass 0.14 -0.18 -0.31 -0.06 0.06 -0.13 -0.22 -0.06 -0.06
Waist -0.03 -0.26 -0.30 -0.18 0.02 -0.18 -0.26 -0.10 -0.14
Hip 0.02 -0.38% -0.48%* -0.25 0.04 -0.28 -0.40* -0.16 -0.21
WHR -0.07 -0.00 0.04 -0.02 -0.02 0.00 0.01 -0.00 -0.01
*p<0.05, **p<0.01
LLE: Length of left eye(mm) WLE: Width of left eye(mm)
RLE: Width/length ratio of left eye SALE: Anterior surface area of left eye(mmz)
LRE: Length of right eye(mm) WRE: Width of right eye(mm)
RRE: Width/length ratio of right eye SARE: Anterior surface area of right eye(mm?)
TSAE: Total surface area of eyes(mm?) BMI: Body mass index

WHR: Waist-hip circumference ratio

<Table 8> Correlation coefficients between the measurement of nose and lips and anthropometric measurements(n=40)

| WUL | RUL | SAUL | WLL RLL | SALL | TSAL
Height 0.21 -0.11 -0.19 0.01 0.09 -0.05 0.20 0.12
Weight 0.27 026 -0.04 0.14 0.08 0.17 -0.03 031 0.25
BMI 0.21 021 0.02 -0.06 0.11 0.16 -0.01 0.28 0.25
% Body fat -0.09 -0.28 0.21 0.28 0.07 0.00 0.14 -0.15 -0.05
Fat mass 0.09 0.01 0.10 0.07 0.10 0.09 0.04 0.10 0.13
Waist 0.18 0.22 -0.01 -0.10 0.10 0.08 -0.07 0.20 0.20
Hip 0.28 0.22 0.03 -0.07 0.13 0.12 -0.05 0.24 0.24
WHR -0.01 0.10 -0.04 -0.08 0.00 -0.01 -0.06 0.05 0.03
WN: Width of nose(mm) LL: Length of lips(mm)
WUL: Width of upper lip(mm) RUL: Width/length ratio of upper lip
SAUL: Surface area of upper lip(mm?) WLL: Width of lower lip(mm)
RLL: Width/length ratio of lower lip SALL: Surface area of lower lip(mmz)
TSAL: Total surface area of lips(mm?) BMI: Body mass index
WHR: Waist-hip circumference ratio
(p=005), r=0282 3% A=Y AA4AIAE B T R AAASAZY] #EAE A & 2t 9
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