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ABSTRACT

The aim of this study was to analyze an association between milk consumption and serum lipid profiles in postmeno-
pausal women in Korea. The dietary data by the Food Frequency Questionnaire were evaluated among 208 postmeno-
pausal women who did not receive hormone therapy and their serum concentrations of triglyceride (TG), total, HDL-,
and LDL-cholesterol, and alkaline phosphatase were analyzed. When the relationship between milk consumption and
serum lipid profiles were analysed by linear regression, we found a negative relationship of milk consumption with
ALP and a positive relationship with HDL-cholesterol. Animal calcium intake was significantly correlated with ALP
and HDL-cholesterol. In addition, the serum level of HDL-cholesterol of the upper quartile (UQ) subjects who took
animal calcium over 313 mg/day was significantly higher than the lower quartile (LQ) subjects who consumed milk
below 101 mg/day when we compared the UQ and L.Q subjects. The HDL-cholesterol level of the UQ subjects who
consumed 235 ml of milk tended to be higher than the that of the LQ who consumed 53 ml. As for serum concentra-
tions of TG, total cholesterol, and LDL-cholesterol, there was no significant difference between the UQ and LQ groups
of milk consumption. Based on our study, we concluded that continual consumption of approximately one cup of milk
per day was associated with low cardiovascular risks with favorable lipid profiles and ALP in postmenopausal women.
(Korean J Nutrition 38(2): 144 ~150, 2005)
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Table 1. Anthropometry of the subjects (n=208)

Variable Mean = 8D
Height, cm 163.8 + 5.9
Weight. kg 55.9 + 8.3
BMI” 23.6 £ 3.0
Waist circumference, cm 79.6 £ 9.6
Hip circumference, cm 90.0 + 8.6
Woaist/hip 0.9+ 0.1

1) BMt (Body Mass Index) ; weight, kg/height, m”
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Fig. 1. Milk consumption and serum lipid profiles.
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Table 2. Comparison of serum lipid profiles between upper and
lower quartiles of milk consumption

Variable Q" ue?
G, mg/d 113.3 + 58.5” 118.3 = 68.1
Total-chol, mg/d! 204.2 *+ 33.6 2054 + 36,9
HDt-chol, mg/di 51.9 £ 135 59.0 £ 154
LDL-chol, mg/di 128.9 = 26.1 1365+ 250
ALP, U/L 206.1 = 660 158.6 + 45.7**

1) lower quartile of milk consumption, 2) upper quartile of milk
consumption, 3) mean =+ 8D, #+: p<0.01
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Fig. 2. Totail calcium intake and serum fipid profiles.
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Table 3. Comparison of serum lipid profiles between upper and
lower quartiles of calcium intake

Calcium

oUrCe Variable Q" ve?

TG, mg/dl 117.4+59.2° 1220 + 62.6
Total-chol, mg/dl  202.0 £ 329 203.7 £ 29.2

Vegetable HDL-chol, mg/dl 53.6 £ 16.6 532118
LDL-chol. mg/dl 1243 + 170 130.2 £ 235
ALP, U/L 201.8 £ 109.3 1763 =595
TG, mg/di 1239 £ 606 111.5+608
Total-chol, mg/dl 2104 £ 36.0 201.1 + 30.8

Animal HDL-chol, mg/dl 51.7 £13.3 60.2 £ 16.0*
LDL-chol, mg/dl 1465 +£ 325 139.2 £ 19.9
ALP, U/L 210.0 £ 68.4 153.2 & 46.2**
TG, mg/dl 1199 £ 616 1192 +67.8
Total-chol, mg/dl  202.7 +£ 351  204.7 + 323

Total HDL-chol, mg/dl 50.4 + 156.1 57.1 £ 16.6
LDL-chol. mg/di 131.0 298 129.7 £ 244
ALP, U/L 2126 £99.6 1694 + 451"

1) lower quartile of milk consumption, 2) upper quartile of milk
consumption, 3) mean * SD. *: p<0.05, *+: p<0.01

HEFE 422 URe | A9 4881 (U9 F 72

& AU 511 ma ololsled a9 489l7 O
HAZL 445 mg WS HHe Ro2 PRI
o}59) Wl B NEE Fig, 2904 Wzl BE 1 W
A ) 24X, 29202, HDL-28 2%, LDL-

ZYAHE 522§ Hol7} YN0 ALP 5L
AHgiFo] sheiTol Hla) ooz Wi

B3 2 T TN ABY FL02 o) 2
LEDCH
424 24 9339 3T Fig. 3949 20 4 3 3

N X

Axuy 228 Z71akA] ookt AEA g AFHES 4
B2 PRRE o 39 4292 4B T AAFS
471 mg °)’del o™ a9 4E9T Y HFHBF 283 mg
gk AR oz FREYCH oS dd B
ANEE v @ BoRS o) N o A & ALP &
&, FTZU2LHE, HDL-ZH2HE, LDL—%ai]Z.:Eﬂ% &

&

FE AT 9T 2ol KA Aol7h et ¢

&

t}.

FEA ZE AFZY A9 Fig. 404 BE vl go)
Z AR 22 F93Q1 WS JERR] Qgko
U8 3 ALP £32 ul$ gozos asignt 8 2
Fe2HE $E9 29, ¥ FU2HEY LDL-2dx
HE 782 584 289 A% S71elei= Wzt
ot HDL—iEﬂ/\Eﬂ% 2 oo g ZrsIuh
BEY BE AFFE 4RAR e 9 49 484

¢

350

300 .ae y=-0.00281 +113.06
~ 250 e, R”=0.0000
PN SRR AR P=0.883
£ e o -
Easo} "L ad &, . .
200} L, 42, . -

50 '%" t:: . . . - .

0

350 . Y= —0.0038 1 +200.02
~ 300 :. R"=0.0000
o) T . *P=0.340
g)250 .:"t. 0»" . ..- e O » " .
= 20 v -t A, - v . .
250} *V REL .
Q L ¢
T 100
2 50

0
120
100 . y=—0.0038 1 +55.945

. R*=0.0053
Je P=0.459

HDL-chol (mg/d
8 3
LI
* 9% . ®
)
‘e
LY '
*
L
3
-
L]
,e
*
.0
[
..

250
_. 200 . y2= -0.002x +129.79
3 R’=0.0003
= » %, e
2o .,"'_ * %% e P=0.907
: » .' '. .. L4 v rY
3 100 SR
?
g 50
—
0
700
600 y=—00112 +184.44
500 R*=0,0018
= P=0.594
Sa0f .
% 300 LY S : - -

200 A .u% ..: s - o
1 o ul, w'e « & .
00 %,

0 200 400 600 800 1000 1200 1400 1600 1800

Vegetable Ca (mg)

Fig. 3. Vegetable Ca intake and serum lipid profiles.
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