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A Study on Temple Food Intake and Health

Sim-Yeol Lee and Jin-A Kim'
Dept. of Home Economics Education - Traditional Temple Food Institude, Dongguk University, Seoul 100-715, Korea

ABSTRACT

The purpose of this study was to examine the effect of temple food intake on health improvement. The survey was
conducted from September to October 2013. The subjects in this study were 46 adults who participated in short-term ‘Temple
Stay’ program. Every meal was prepared according to prearranged temple food menu, and it was provided to subjects for
4 weeks. Dietary intake, anthropometric measurements and biochemical parameter were measured and nutritional & health
status were analyzed to find the effect of the program. Nutrients content of the temple food was sufficient to dietary reference
intake while content of fat, fiber, vitamin A and calcium from the meal was significantly higher than the subjects’ usual diet.
Mean body weight, BMI and blood pressure (systolic and diastolic) related with obesity and hypertension decreased after the
program. The index referring to liver function and cardiovascular disease risk such as serum ALT, y-GTP, TG and LDL
decreased while HDL increased thereby showing positive effect. The above results anticipate that temple foods with an
affirmative effect in improving health status have a potential benefit that can be applied to general food service. Further
detailed study might provide information in developing healthy diet for a corresponding clinical problem.

Key words : Temple food, nutritional and health status, biochemical parameter

2~

o\-}l

AN B2 ZBA 71e o Z QU A A ol =g 1, 7t

EY g & dliste 5 AR F83 98E st A
ol i A HH7t A 9 FE A2 UeEgthKim IS
St3 & 1995; Cha & Choe 2002; Kim MH 2002; Kim MH 2003;
AR Kang er al 2005; Jung HK 2006; Cho JH 2011; Song SJ

_4

L N oz

>
fr
o
o
o
o i
E ¢
o
i
M K
%0,
iy
ruln o ol >

bl =
= 2t e Aoz AAgd wel ARkIE AtelellA 2011; Kim SH 2012; Kim HY 2013). 217 $vg¢] %=} A
A7sta gk A tigk vt Skt AvhKim - 7} @A) AnE 2 2R AA e NAREAES
et al 2005). °]i| A2 HFe] AL, S2Fe, A A€ (Ministry of Health and Welfare 2011)°l4]= =719 1
W FEo iRk wAle] wokxlaL flow, AR *ﬁ“@%‘—% Zer Jokdelol 78 Fel A% AL fwsta, WA
AstA 71 e 24 el S7kska sk gho] o Bl A #elE =R e ek F SR
A2 A i vier 7t2E 5 kst QRS T A4 21U S 31 500 g o] AHE AL AAsk Ao
EAL 2 opde}, S aHE 45} 18] Feo] wo} 3t AT AR Bile] Zrletn A AFRSS diEA
3 32 AAE & A A o, v, 9 T o] AL o zH A 2] ot FAlHS FH}
AR FHES o] A o Aem dEAl 7] 93 diste] shuE Seuet AESA AFESA S B
THMessina et al 2003). 2] AF ol w2 717 e st all olg gt EAIA S skt ote =22 Balo] Akl A
#e ] AT ABRES BH AL} o] FESG AT v o=m gabs] A3 Ytk AEARRSAL o
Aol oigt AgE e A weo] T, At Akt A1 w3 713 AH o 53 Aol 84 AFS vkl
WEF Aotz vinks WAAA Fa, FEAsEe 7L A A e En FRe AdGe, BXs Ak AR @
thel ‘é°ﬂ7ﬂ A7k o, Aol 71 AR Aol &
s

* Comesponding author : Jin-A Kim, Tel : +82-2-2260-8618, Fax :
+82-2-2265-1170, E-mail : upcloze@hanmail.net



692 oA - 7170} HOMA o} RATHEEEL

sto] AR A7ellM A& sk Bl E S BE 9 1) MSAet
2AF7F RS deleisla, 99, €4 Fu2HE, LDL- YA @7 &7V FohAel A 453t AT E AR
Zel|2EE, dbo] viAjRlel wste] fejHom e A 2 AbEdA FYIeke SEBA AFFAFE AT LA,

© 2 BEuFATtHCha BK 2001). 2 A7 o zxe] Az nhs, B3 g, Guh S A)e)et 2] Ao w 1A
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Table 1. Offered one week menu during the program (example)
Day .
Veal Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Rice with Gruels with Rice with Rice with Grucls with Rice with Rice with
mixed grain kimehi' & mixed grain mixed grain 00K sesame & p dorain mixed grain
vegetables chestnut
Soybean paste
soup with Mushroom & Sea mustard soup ~ Chard soup  Sea mustard soup POt?t(.) & Kimchi soup
curled mallow radish soup zucchini soup
. Seasoned . Seasoned oyster
Braised fofi & cucumber, Grilled soybean Tofu pudding Braised fofit  mushroom& bean Salad with potato
burdock curd
Break- Cabbage sprouts
fast
Braised sesame ~ Seasoned bean Seasoned sea Seasoned green . Seasoned
Seasoned laver mustard & - Seasoned radish .
leaves sprouts laver & radish spinach, cooked
cucumber
Seasoned bean L Stir-fried oyster Seasoned L . .
sprout, cooked Kimchi mushroom bellflower oofs Kimchi Braised peanuts  Braised burdock
Kimchi Pickled radish Kimchi Kimchi Grilled seaweed Kimchi Grilled seaweed
Pickled radish Grilled seaweed  Grilled seaweed  Pickled radish  Grilled seaweed Kimchi
Pickled radish Pickled radish Pickled radish
Pear/semisolid Persimmon Banana/semisolid
Snack Apple/cheese yoghurt Jcheese Apple/cheese Banana/cheese Pear/cheese yoghurt
Rice with Rice with Perilla seed Rice with Rice with Rice with Black-bean-
. . . . noodles with . . ) . . .
mixed grain mixed grain L mixed grain mixed grain mixed grain sauce noodles
zucchini
Mushroom & Uncurdled
. Bean paste soup  Pan-fried chili soybean curd ~ Bean paste soup Chard soup Pickled cucumber
perilla hot pot oW
Bean boiled in Vegetable Salad with SeaSOI.led starch Braised peanuts  Pan-fiied fofi Home-made rice
SOy sauce pancake balloon flower jelly cake skewers
Lunch iled i
Seasoned radish ~ Seasoned chwi Kimchi Grilled lotus root Radish pancake Bezgyb:;ﬁie n Kimchi
Seasoned spinach, g i radish  Pickled radish  Braised kelp  Drused dried - Seasoned bean b i
cooked radish greens sprouts
Braised chili Kimchi Kimchi Kimchi Youpg summet
radish kimchi
Kimchi Pickled radish Pickled radish Pickled radish Pickled radish
Pickled radish
Rice with Rice with Rice with Rice with Rice with Rice with Rice with
mixed grain cirsium setidens mixed grain mixed grain mushroom mixed grain mixed grain
Soybean paste L Bean paste soup L Bean paste soup L Pureed soybean
stew Kimchi soup with spinach Kimchi soup with fofis Kimchi soup stew
. Fried shiitake .
Braised shiitake Seasoned radish Braised pumpkin Fried bean curd Braised lotus root with sweet & sour Roasted saesongi
Dinner & sea mustard mushrooms

Seasoned balloon .

flower root Braised potato

Stir-fried with

butterbur perilla
seed

Fried laver

Seasoned chili
with soybean
paste

Salad

Stir-fried bracken

with perilla seed  Dreised walnut

sauce

Seasoned bean
sprouts with
mustard sauce

Pancake lettuce

& potato Seasoned bracken

Braised sesame

Fried kelp loaves

Stir-fry potato
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Table 1. Continued

HOoFA o} RATHEETE

D
a}{v[ o Monday Tuesday Wednesday Thursday Friday Saturday Sunday
e
Kelp salad Kimchi Seasoned Picked cucumber Seasoned- Seasoned- ?i:ioﬁfdé
ep s ! cucumber cked cucumbe fermented radish fermented radish ermente
. cucumber
Dinner
Kimchi Fresh kimchi Kimchi Fresh kimchi Kimchi Kimchi
Pickled radish Pickled radish Pickled radish Pickled radish Pickled radish
Snack Steamed bun Steamed potato Baekseolgi/ Nuruneiilcom tea Steamed sweet /.Sot ]S: Hizgr:%rela Stealrlnedkisxeet
/jujube tea /ruit juice fruit juice S/ potato/fruit juice J Jini . pump
injeolmi ginger tea

B A9 B ARE S, 2AS FLa
a7] S8l £ Al 2ol 2ol vl BAaA

(1) AA AS L o

A A S 214 AHsAIS7] BSM330(BIOSPACE Co., Se
oul Korea)E ©|&st3, 4 A5 BPBIO 0320
(BIOSPACE Co., Seoul Korea)E ©]-8-3to] H3E &}Aof A]
ey, HAAEES 43Ik HR=E In Body 520(BIO-
SPCACE Co., Seoul Korea)E ©|&3fo] H7|A A Ho 2
AAE-S =%6+9] 3, BMI(Body Mass Index, kg/m?)=S 7|

stk

SR

BE ozl AlE FolE 4L F A sislon, A
g5 el A HEE 1R2AIRE A2 e & HdE osxld ¢
o % 10 mLel B e AT, AAS DAL 3000
rpmol Al 2583t LAl Eelste] e Fefd v, WERd
T EAd o] &oliith B4 dRone dY, dF AEA%
@l Total Cholesterol(TC), TG(triglyceride), HDL(32H =4
9), LDL(A 2 =x ek, ekl g, o7l AST, ALT, £+
ot GTPE EA48Hith

k3] 391 BAP(Biological antioxidant potential)2 3F

2

AFel o] ZA| 25 ferric ion(Fe*)o] ferrous jon(Fe? )=
sl H e Bolal A AR SRS St
= A2 2 Hitachi 7180(Hitachi, Japan)< ©|-8-3}] 33151
3L, 37 A7F 2,200 umol/L o] ol 173k el E ekl
W, 2 olgeld FusKs 4] AWl 4eS e
(Palmieri etc 2007).
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3. X2 24

2 Aol dojrl BE ZI= SPSS EZZ17(Version
17.0)= ©]-&3ate] EAsIth AT EAEe] vt Akt
5o Ane 7 g5 REet M-S X3k Wk A4S

Ttk AR AR ASo] wE dda A H,
A774e W= P EFUAE 91313, paired r-test
=

= ZAbISITE B9 st

Al EdTta AGE A, A YE-o] dF7 FeEE AR
= missing data 28] & SI3ATE 2 AT A= F 467 0]
3, A BEE 1 3R} 18%(39.1%), <At 287(60.9%) 2
2 ojA] H]Eo] lEOH‘%(Table 2). AEE EXE 1944 66
M2, 294 ©]3} 32.2%, 30~394] 13.0%, 40~494] 15.2%,
50~59Aﬂ 32.6%, 604 ©17 6.5%C1ATE AP F524.2%),
AR (21.2%), AFEA(15.2%) & Thdatala, 241 vlvdatel

79.1%7} Enxo|1l, WSFEL 1 0|} 27.5%, A&

o 29 37.5%, et =4 17.5%, rd 29 17.5%°] At
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nistry of Health and Welfare 2012) A= J<l1 191
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Table 2. General characteristics of the subjects

AEEA s

Variable Area N (%)
Male 18 (39.1)
Sex
Female 28 (60.9)
20’s 15 (32.2)
30’s 6 (13.0)
Generation 40’s 7 (15.2)
50’s 15 (32.6)
60’s over 3(6.5)
Unmarried 26 (61.9)
Marries
Married 16 (38.1)
High school or less 11 (27.5)
College 15 (37.5)
Education
University 7 (17.5)
Graduate school 7 (17.5)
Official 5(15.2)
Business 4 (12.1)
Profession 7 (21.2)
Occupation
Student 4 (12.1)
Housewife 8(24.2)
Etc 5(15.2)
Buddhism 34 (79.1)
Religion
No religion 9 (20.9)
Total 46 (100)

4 ko] Fgh Adolet & 5 Stk 2uet Al
G o ARl 71%91 497.5 mgle & A F-Z=3|
(Korean National Health and Nutrition Examination Survey
2011), AL =] 2AF A HATE 5462 mgo = @
o] B&3 Zlo 7 YT v, AlgE AdtelM e 2 &
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1 #A ZAI= Table 49F 2t} 2 Aol A gzt
T AFE o] A 62.7 kgoll A Fe] F 589 kgl &2
o)A (p<0.001) 0.2 743} 2 8
AALEE 27.2%C04 24.6%% 7Fasth A7 A A
He AU 7 Sl Rizteteg g4 deolAY 974 &
A4, Al A7 L A5, 38 249 TFsAdol dem
F(Christine & Daphne 1989), ©]ol thgF TS Hesl7] 9
st WHOZE BT Atk 7]=o. 2 AAleta = A E(Bray
GA 199924 714 48] A= 9= BMI(Body Mass
Index, kg/m?)< AAME T 2 A3 FA e BMI 32 24.3
ol 22,622, o34 2] BMI 32 23.1¢14 21,92 d 2%
fro)A o g 7Hstalthp<0.001). $2lvate] A9 Hlwte] ¢
A3 ole] ok g FE ek wWA B Sk ol &
gk =7k A Y B A o= Btsta, A9 B
T FHES 20079 o] F 2 Wig glo] oF 31%E #AI5k

%) TH(Korean Ministry of health and Welfare 2012). =] %}

X] [e]
o] TV E A, nE, A2 Y T wA
LYol Sk Rt ol et e HHAY,
Aok, gt 52 Yol Sl (Burton BT 1985, Segal
KR 1987), RHIAQ1 A3} B]v-S AFRIH ] 9 l0]
= Aoz defx] thWorld Health Organization 1997).
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Table 3. Mean daily nutrient intakes of subjects from usual & experimental diet

Variable Usual diet Experimental diet Difference”

Male Female Total Male Female Total
Energy (kcal) 1,899.8+627.6 1,806.1+1073.8  1,863.7£920.4" 1,905.8+160.9 6.0 99.7 0.1
Protein (g) 66.1+25.4 6731433 67.2437.3 62.3+6.8 3.8 —50 —49
Fat (g) 36.5+22.4 42.5438.1 39.7+31.7 53.249.7 1677 10.7 13.57
Carbohydrate (g)  320.9+104.5 289.7+157.7 304.1+135.4 32174435 0.8 32.0 17.6
Fiber (g) 5.242.8 6.7+4.4 6.043.8 46.845.2 41.6™ 40.1" 40.8™
Vitamin A (RE) 466.0£264.9 652.7+465.7 580.2+412.2 1,543.5+821.7 1,077.5™ 890.8"™" 963.3™
Vitamin B, (mg) 1.1£0.5 1.2+0.9 1.240.8 1.3+0.1 0.2 0.1 0.1
Vitamin B, (mg) 1.0+0.4 1.2+0.8 1.120.7 1.4+02 04™ 0.2 03"
Niacin(mg) 15.846.1 15.9+10.2 15.948.7 17.642.1 1.8 14.1 1.7
Vitamin C (mg) 88.8+59.2 131.5491.8 112.1482.8 205.1450.1 116.3" 73.6™ 93.0™
Ca (mg) 426.6+237.3 649.2+532.5 563.6+453.9 788.6+129.8 362.0™ 139.4 225.0™
Fe (mg) 10.9+4.8 13.748.7 12.547.5 21.443.9 10.5™ 7.7 8.9
D MeantS.D., ? Difference = Experimental - Usual, > Mean values were significantly different by paired r-test (" p<0.01, ™ p<0.001).

Table 4. Comparison of anthropometric measurements following templefood diet between 0 week and 4 week

Male (n=18) Female (n=28) Total (n=46)
0 week 4 week 0 week 4 week 0 week 4 week

Height (cm) 171.7+5.3Y 156.9+4.4 162.8+8.6

Weight (kg) 71.8+ 82 66.6+ 822 56.8+ 5.4 54.1+ 4.8™ 62.7+ 9.8 58.9+ 8.8™

Body fat (%)” 229+ 5.3 19.6+ 52 29.9+ 4.4 27.7+ 44™ 272+ 59 24.6+ 62

BMI (kg/m?) 243+ 2.1 226+ 2.2 23.1+ 2.0 21.9+ 1.8 23.5+ 2.1 222+ 1.9™
Blood Systolic (mmHg)  128.8+11.6 1232+11.7" 123.8+13.9 117.1£11.0” 125.713.0 119.5¢11.4™
Pressure  pyastolic (mmHg) ~— 83.1+12.1 79.8+10.7 83.6+12.8 773+ 9.3 83.4+12.3 783+ 9.7

D MeantS.D., ? Mean values were significantly different by paired #test (* p<0.05, ™ p<0.01, ™ p<0.001) * body fat analyzer data.
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Table 5. Comparison of blood profiles following temple food diet between 0 week and 4 week
Male (n=18) Female (n=28) Total (n=46)
0 week 4 week 0 week 4 week 0 week 4 week

Blood sugar (mg/dL) 87.7+ 13.9Y 86.5+ 5.4 85.8+ 11.0 849+ 65 86.5+ 11.9 85.6+ 6.0
Total protein (g/dL) 73+ 05 6.8+ 047 72+ 03 6.7+ 03™ 72+ 04 6.8+ 04
Albumin (g/dL) 48+ 03 47+ 03" 46+ 02 45+ 02 47+ 03 46+ 02"
AST (IUL) 234+ 79 21.1+ 54 202+ 123 19.0+ 6.4 214+ 108 19.8+ 6.1
ALT (IU/L) 293+ 19.6 20.9+11.7° 20.5+ 30.7 147+ 84 23.9+ 27.0 17.1+ 10.2°
7- GTP (mg/dL) 58.0+ 90.9 2174213 144+ 6.6 9.1+ 25 31.5+ 60.1 14.0+ 14.6
Triglyceride (mg/dL) 1073+ 43.2 77.9435.6" 884+ 452 75.7+ 22.4 95.8+ 44.9 76.6+ 27.9™
Total cholesterol (mg/dL) 172.8+ 372 147.1£32.0” 189.8+ 35.3 171.9+ 3257 183.2+ 362 1622+ 33.9™
HDL cholesterol (mg/dL) 489+ 557 55.7+10.8" 60.9+ 14.5 64.4+ 142 56.2+ 143 61.0+ 13.5™™
LDL cholesterol (mg/dL) 105.9+ 29.6 83.1£27.5" 110.2+ 34.3 99.6+ 30.3" 108.5+ 32.3 93.2+ 30.1™
BAP? (umol/L) 2152741525 2,045.1499.9”  1,997.9£103.9  1,983.5t117.6  2,0584+1453  2,007.6£114.0°

D Mean£S.D., ? Mean values were significantly different by paired #test (* p<0.05, ™ p<0.01, ™" p<0.001) ¥ Biological antioxidant potential.

2 E7] wEo FARE] FErF A8 A Aol fgd
A2 1% 3 UTHHa & Kim 1994). 4 A14ke] =27} 200
mg/dL o]’deld A8 FFoz BRE e, 2 udxe 3
o] A ZAA]4o] 95.8 mg/dLolA] o] F 76.6 mg/dLL
A o' 7 asdthp<0.05). EZE ~HES B A3 4
7} 183.2 mg/dLolA 162.2 mg/dLO & 7+438+5 thp<0.001).
APEAE A 2 ZY 2H E FEFe] Ba ARa ol
ol @5 FH2HE S UFeY ¥4 a9 T
Aoz HojZt) LDL ZE|2H & o] o s
o] ¥ FH|zHEo| %ol Y 23
Ao g wole oz LA e, AFEeA A

LDL Z&l|2HE°] 108.5 mg/dLoA 93.2 mg/dLZ 7435}
(p<0.001) AFZZ2] HH7F A73AE ool $2 2AHH
e & 4 99tk €3 HDL | ~H S0 F7led4= o
o A7) TH e, £ J7247) HDL-ZH ~H & 3=
AFES2 A A 562 mg/dLolA AFH F 61.0 mg/dLe
&5 FATHp<0.001). Ar|A)2& B et o] A A
Fo mRe JTFS 24 AFHKim & Yun 2013)0A %=
el 2Bl &, LDL-F&| 2E| 5] 7HAastthp<0.01).

AW Ast=Ed ~E 343517 flste] BAP +A& 5%
stttk BAP= AU @itskEe] EA25E 7118 F it
352 =435k W(Song 2001) 0.2 AFH A 20584
umal/Lol| A A3 3 2,007.6 umal/L -2 7+43F3 tHp<0.05).
A, B A3l E ksks A+ AZHKim er al 2012)
Aadee] Aa, B JH F drbsbso] foldoz 7t

SFA 2 (p<0.01), 20t A thFo = g AHKang er al
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ot Ao UESTHp<0.01). 3 A2 e 45 & A
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YERK(Shin e al 2009) - A Az}e} 2ol S B} ©
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7} 013 FA A st uiet 2-8-6h7] 98 dAA
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ZHE, LDL &3] #4astal, HDL 3] S7kshe AL
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