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Nutritional Characteristics and Stability in Cell of the Yac-Sun Tea for
' Caronary Heart Disease
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This study was performed to provide basic ideas as understanding and application for oriental medicinal cuisine
(Yak-Sun). To develop medicinal cuisine, it is necessary to grasp the theoretical system. And to develop medicinal
cuisine for health enhancement, it is also required not only to consider constitutions but also to suggest the need of
knowledge for moderation in terms of regimen along with the theory of criental medicine. Also to develop medicinal
cuisine according to the perspective of oriental medicinal theory, what should be taken into account is not only the
understanding of the characteristics of food materials, but also the properties of them that the theory of oriental
medicine. Lastly the scientific effect of the medicinal cuisine which is developed according to the oriental medicinal
theory. And it is believed to be essential for the government to make effects to set a standard and laws to validate
the medicinal effects and the process of assessment so that the systematic development can be encouraged, and to
prepare guidance to food development for national health improvement. This research was planned and executed to
evaluate how the composition of Yak-sun(oriental diet therapy) can effect health conditions of people who are suffering
from diet-related diseases like cardiovascular related disease. by taking Yak-sun in a form of nutritional supplement
with our daily meals. We produced Yak-sun tea with Mansam, Hwanggi, Tanggi and Paekchak and observed
nutritional composition. We concluded that we could apply the components not only in a form of tea, but also in other
forms of various food. The information we received from this conclusion will be a basic information on how we can
apply oriental medicinal resources into other food and will also be a steppingstone for medicinal herbs to step foot in
the field of functional food research, which already draws sizable attention world-wide.
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Table 2. Operating conditions of ICP for mineral analysis in Yac-sun
tea

501 BAGRE. & B BUS A0 SHE B B2 10
= = Power 1 Kw for aqueous
claf ¥l ROE Siirh HYe dPdYLd] BdS o83 Nebulizer pressure 3.5 bars for meinhard type C
AAYSIA Aerosol flow rate 03 L/min
Shealth gas flow 0.3 L/min
Table 1. The characteristics of medicinal plants in Yac-sun tea Cooling gas - 12 L/ m‘”g% =
a }
Channels '
Korean Scientific name P(r’[o&peg;es entered Action mg’;vlrggj?ém '\,\/JS gggggg
(FF#5) .
Tonifies the K 766.480
middle burner  saponins Wavelength(am) p 213618
Codonopsis '
Mansam  pilosula Sweet  Lung andtﬁggénients asll}jgr‘g‘sis' Fe 238204
(B%) (Franch.) Neutral ~ Spleen ’ n 213.8%6
Nannf Strengthens the  glucose,
' Qi and nourishes  inulin Cu 224796
fluids Mn 766.490
Augments the .
protegctive Qi and asréig’?%ne,
stabilizes the betaine 7. SEig g 24
H\Egggl meAmgg?agna;gus Ss\éiflty LL]mg Tongﬁgﬂt%zs qi fumatakenin, Richmond £™9] HPLCE S SETKITE &, AR 5 g2
ER) Vihsen) Bge.  warm Spleen agrgrﬁé?gsd g}sﬁccé?gﬁic é‘%‘é}oﬂ 80% methanol 100 mLE ¥ 13,000rpmoll A 3% &
acid, = 5 = 7K
wnston and L @r @ SlRlek o] FRAF BRAWIG HAS FEFA
Tonilies th sequiterpenes =1 §‘ Coﬂ/d 2417 F01 é Z A5IA ol & EX
i " onifies the ' [ sm =
T oty i e Doodend SEDR, S 28] wEsle) B2 claig 4STAM T se 5 59
(E8) Diels Warm  Spleen regrt;]girt‘isesthe carotene, & do] 100 mLE &SIl ol&EA ZASH A|IS 8N -7
— I Cold WS REeIA BAGIIC, BHZNL SugarPak |
ourishes the
blood and column (Waters, USA, 300 mm X 65 m)3} SZ80)
: Bitter . regulates the paconiflorin, L _
Pae@tak Paeonia Sour Liver menses ‘a\b\ﬂonn, Ca-EDTA(S00 mg/L)E Z&6IGch AAZIE A8 1 mLE %
\BER) lactilora Pl Coal soleen Preserves the yin ‘”s?g%esqggf' &l 0.45um membrane filter2 &S+ & columnol] 20 LA

and adjusts the
nutritive

5 & Aold R g€ 24

% Alo]d S(total dietary fiber, TDF) SI}2 AOACHo)
9ot §A-FTH (enzymatic-gravimetric method) 2 F £43519]
T &, AEREUAEE heat stable termamyl a-amylaseZ2 3}
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5712(Ca, P, Mg, K, Na, Fe, Zn, Cu, Mn) EF2 AOACH
Dol clslol BAIBIGCE &, AIEE 01 mguQ A E
ZF5led 550CollA] 6417F EQF 33514171 £}, 20°C sand batha}
o4 5 mLS HNO;, 89 715l0] 102 S0 7}25) whd
21 %E"E 7t o THsFE A
{whatman filter paper No. 41) Z %I} 0|2 A o oiE o 7jed
2 7t HH8YUOR HEY BEE H4e & Inductively
Coupled Spectrometer(ICP, Lactam 8440, Plasma Lab., Astraila)
£ 0128 BT Plasma WERMWOT BasIon, 24

ZE Table 29} ZTt.

Hete] &

&, 25 mL volumetric flasko] &

ABIACE ol BHY 2= W0TE [FASIUCE SE80)
= 05 mL/ming EHEWOM ZAES

detector O|83IICE. EEE 93} A5 RElY peakE
A1 vlirshod §LO]6P“D} 78%}—8 7zt AEEY deddg w

2 ZH%H & peak?] H

refractive index(RI)
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MTT colorimetric 23
M2 (HaCaT cel)E wi &A1Y H}Dloﬂ E%:"OJ' 7, @i e\_( 100
U/ml), ~2E#Eno|X1(100 ug/mL), 10% FBS (fetal bovine
serum)E 75k DMEM(Dulbecco’s Eagle’s Medium) miA| &
WL 37T, 5% CO0llA uldeh &, HaCaT cell2 96 well plate
o] 1X10°/mLe] EEZ 345k 100 uLA FESE & 244]7F R
et &, MAIE B AASKL g&o] ZEEA] 222 viA] 90 u
LAE Z} wellol] YoIFUTE AEET 50, 100 pg/mLe] 57}
HES ol Tnan B WAE oIS AN AlRE
10 pLA HTiA Q] welloll AEISH & 24417} W9t & FBSE 0]
8l 5 mg/mLe) FLEE =X e MTT A2k 20 ulA Wol
FAL 4A1ZE eHeRsIlct. MTTASE A E7) 2t X 25
MASIL Z+ wellel 100 pL acid isopropanol (0.04N HCl in
isopropanol)& F715H 3087 WISl F 1, Spectra Max 250
ELISA Reader(Molecular Devices, US.A)E 0183l 570 moj
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Table 3. Nutritional composition of medicinal plants and Yac-sun tea

Tea Mansam Hwanggi Tanggwi Paekchak

Moisture (%) 1.7 135 94 30 80
Crude protein (%) 128 68 118 46 77
Crude fat (%) 03 1.1 07 18 05
Crude ash (%) 83 50 30 48 35
Total dietary fiber (%) 0.0 350 413 371 353
Carbohydrate (%) 669 736 751 798 793
Energy (Kcal) 3215 1915 159.9 2054 2113

Table 4. Mineral contents of medicinal plants and Yac-sun tea (mg%)

Tea Mansam Hwanggi Tanggwi  Paekchak
Na 3680 462 403 236 632
P 8593 349 3470 3572 4253
Ca 3551 4169 1,246 1526 15314
Mn 462 34 285 426 23
Fe 442 308 883 179 404
Cu 104 55 47 44 92
n 335 282 394 147 358
Mg 3,662 2,184 1,266 1,150 3,208
K 16,435 4,360 4186 4,896 4.353
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Table 5. Free sugar contents of medicinal plants and Yac-sun tea (%)

Tea Mansam Hwanggi Tanggwi  Paekchak
Glucose - 13 - -
Fructose 123 284
Lactose - - 224
Maltose 28.1
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Fig. 1. The viability of cells was measured by MTT assay in
developed Yac-sun tea
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