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Abstract

This study examine the relationship between the intake of food conformable to each Sasang constitution and the
recognition of imegular symptoms of health condition. The study subjects were 362 unmiversity students nationwide,
classified by heir Sasang constitution. In terms of the intakes of conformable food and the symptom recognition, the
number of multiple subjective symptoms tended to rise as the Soeum type digested the conformable food. As for the kinds
of food, the Soyang type showed a significant positive correlation between the intake of cucumber namul and the
symptoms of eyes and skin, but a negative comrelation between the intake of Chengak Kimchi and the symptoms of the
digestive system. The Soeum type showed a significant positive correlation between multiple subjective symptoms and the
intake of Gatkimchi, fembrake namul, naeng-i soup, naeng-i namul, Korean leek Kimchi, crown daisy namul, and cuded
mallow soup, a significant positive correlation between the symptom recognition of the respiratory system and the intake
of fried flatfish, and chicken gomtang but a negative correlation between the symptom recognition of the eye and skin
and the intake of boiled eel. The Taeum type presented the a sigmificant positive comrelation between multiple subjective
symptoms and the intake of spaghetti, a positive comrelation between the symptoms of the respiratory system and the
intake of tuna salad, a positive comrelation between the symptoms of the eye and skin and the intake of mafa tofu,
spaghetti, and tuna salad, a negative correlation between the symptoms of the mouth and anus and the intake of codfish
jiri, and a negative conrelation between the symptoms of the respiratory system and the intake of tuna salad.

Key words : Medicinal food, Sasang constitutions, constitutionally conformable food, subjective health recognition.
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Table 2. Constitutionally conformable food

Food

Barley rice, cooked rice with red bean, seashell
soup, egg chim, chaebokeum, taro chorim, fried
flatfish, eggplant namul, godulpaegi namul, cu-
cumber namul, cucumber sobaki, chongak kimchi,
cabbbage kimchi(14)

Soyang-In

Cooked rice with potato, boiled glutinous millet,
chicken gomtang, boiled chicken, codfish jiri, dried
pollack soup, loach soup, naeng-i soup, curlled
mallow soup, cooked rice with curry, steamed
chicken, fried flatfish, grilled scabbard fish, frozen
pollack chim, miduduk chim,, fernbrake namul,
naen-i namul, crown daisy namul, gatkimchi, Ko-
rean leek kimchi, green onion kimchi(22)

Soeum-In

Cooked rice with radish, cooked rice with
chestnut, glutinous - millet rice, cooked rice with
kidney bean, galibitang, solongtang, dried pollack
soup, curled mallow soup, codfish jiri, tofu
chongol, galbichim, bulgogi, sataechim, croaker
chim, grilled salmon, mafatofu, tuna salad,
fernbrake namul, balloon flower namul, fatsia
namul, namak kimchi, kakdugi, noodle soup,
spaghetti, cooked rice with beef, cooked rice with
bean sprout(26)

Taeum-In

&= http://web.kyunghee.ac kr/~cna/research/research_0_1.html

Table 3. THI health check list

Check list

‘vertigo’, ‘pain in the shoulder’, ‘head-
ache’, ‘lethargic hands and feet’, ‘fever’

Multiple subjective
symptoms

‘stuffy nose’, ‘sore throat’, ‘dyspnea’,

Respirat 1
espiratory System ‘cold’, ‘cough’, ‘phlegm’, ‘dry throat’

‘blood-shot eyes’, ‘itchy skin’, ‘boil’,

Eye and skin ‘gummy eyes’, ‘pain in the eyes’, ‘rash’

Mouth and anus ‘constipation’, ‘hemorrhoids’

‘digestive problem’, ‘indigestion’,

Digestive system .
g Y ‘stomach ache’, ‘diarrhea’
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Table 4. Comelation between overall intake tendency
and the subjective health recognition

Mliple | Res gy D

jective  piratory anus ive
symptoms  system system

Soyang-In  .066 076 099 079 014
Soeum-In 217 .094 -.014 160 .086
-Taeum-In .056 092 .089 {065 054

" p<0.05.
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Table 5. Correlation between conformable food to the Soyang type and the subjective health recognition

Multiple subjective

symptoms Respiratory system Eye/skin Mouth/anus Digestive system
Fried flatfish 016 -.005 039 126 .019
Eggplant namul .033 .041 .026 -.003 .062
Galbichim 060 .105 .085 041 .040
Godulpaegi namul 060 .048 .019 095 033
Egg shoup .001 136 .099 072 .093
Cabbage kimchi 144 .006 .047 015 —-.056
Barley rice 143 .058 .031 .067 -.027
Parched vegetable .000 132 .166 113 062
Cucumber namul .099 010 170 .054 .029
Cucumber sobaki -.045 -.083 021 -.013 -.078
Sea shell soup —-.055 .040 —.081 -024 .036
Chongak kimchi .081 -.100 .020 -.069 -.185"
Stewed taro -.012 .080 .086 029 .047
Cooked rice with red beans -.001 026 .010 071 .000

" p<0.05, 7 p<0.01.
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Table 6. Correlation between the conformable food to the Soeum type and the subjective health recognition

Multiple subjective

symptoms Respiratory system Eye/skin Mouth/anus Digestive system
Fried flatfish 159 199" 106 091 199"
Grilled scabbard fish 022 -.056 -.015 128 -.020
Cooked rice with potato 121 .108 -.010 123 .001
Gatkimchi 205 081 082 145 095
Gosari namul 226 019 044 156 032
Naeng-i soup 213" -.023 021 023 025
Naeng-i namul 278" 064 095 195 107
Chicken gomtang 149 165 -.006 071 255"
Chicken chim 165 160 005 202 147
Codfish jiri 034 010 -.040 054 063
Pollack chim 004 033 -118 068 035
Miduduck chim 052 059 -.095 036 -.047
Korean leek Kimchi 247 129 .072 171 105
Dried pollack soup -0.011 -.113 -.083 010 -.124
Crown daisy namul 273" 127 010 169 096
Curled mallow soup 258" .069 —-.001 .169 111
Young chicken boiled with rice 073 156 -.052 .028 117
Broiled eels -.154 -.085 -.200 -.104 -226
Glutinous millet rice 190 -.025 023 —-.059 .066
Loach soup —-.051 -.057 -.020 .084 -.051
Cooked rice with curry .041 .086 —-.063 .081 .057
Green onion kimchi 192 .014 .050 074 .006

T p<0.05, 7 p<0.0l.
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Table 7. Correlation between conformable food to the Taeum type and the subjective health recognition

Multiple subjective

symptoms Respiratory system Eye/skin Mouth/anus Digestive system
Galbichim -.084 023 .051 176 .020
Galbitang —.044 002 . -.053 -.013 .032
Cooked rice with kidney bean -.004 -.032 -.003 107 .044
Fernbrake namul 102 114 .009 .016 .039
Noodle soup .080 138 .101 .079 .109
Kakdugi —.060 015 -.120 -.047 -.115
Namak kimchi 046 -.023 -.006 .003 —-.020
Codfish jiri -.028 -.109 —.065 -219" -.023
Balloon flower namul 126 .048 .000 -.045 062
Fatsia namul .065 053 —-.048 —.048 —-.033
Tofu chungol -.021 035 .087 .052 .008
Mafatofu 103 143 217" - 131 108
Broaker chim —-.014 055 -.001 .008 .006
Cooked rice with chestnut —.080 -.042 .069 .057 -0.037
Bulgogi —-.028 072 131 114 .008
Sataechim .020 .060 114 094 .002
Solongtang —-.084 .009 —-.084 -.038 -.003
Cooked rice with beef 090 .095 172 073 .057
Spaghetti 194" .189 224 .109 .015
Curled mallow soup 121 .015 -.039 .066 .079
Grilled salmon 072 062 .002 104 078
Glutinous millet rice .048 028 117 .086 .089
Tuna salad 133 244 2617 066 202"
Cooked rice with bean sprout 137 058 .061 125 -.025

T p<0.05, " p<0.01.
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