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ABSTRACT

This was a clinical trial study to aid the recovery of elderly female alcoholic liver disease patients by pro-
viding a balanced nutritional supplement comprising soymilk. All patients gave their consent before enrolling.
The average demographics of the subjects were age 81.57 years, height 150.43 cm, weight 52.67 kg, and
body mass index 24.15 kg/m’. An increase in the daily consumption of fruits and fruit juice was observed af-
ter the patients had started taking the balanced meal as compared to before. Intakes of vitamin A, vitamin C,
vitamin E, and cholesterol decreased after consuming soymilk, whereas vitamin B, niacin, folic acid, and di-
etary fiber significantly increased (P<0.05). Blood cholesterol and BUN levels showed a decreasing tendency.
Our results indicate that consuming soymilk in a balanced diet for female patients afflicted with alcoholic liv-
er disease helps improve their nutritional status by increasing the nutrients lacking in the body.
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| Assessed for eligibility (n=10) |

v v

Patient-balanced After ingesting
soymilk before patient-balanced
intake (n=7) soymilk (n=7)

Figure 1, Summary of patient flow.

Table 1. Patient balanced soymilk nutrition facts.
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Ratio of daily nutrient content to

Per pack 200 mL (200 keal)” sandard value

Ratio of daily nutrient content to

Per pack 200 mL (200 kcal) standard value

Na 160 mg 8%
Carbohydrates 28 g 9%
Fiber 2 g 8%
Sugar 8 g 8%
Fat 7 ¢ 13%
Trans fat 0 g 0%
Saturated fat 1.2 g 8%
Cholesterol 0 mg 0%
Protein 7 g 13%
Vitamin A 150 xgRE 21%
Vitamin B; 0.3 mg 25%
Vitamin B; 0.3 mg 21%
Vitamin Bs 0.3 mg 20%
Vitamin B, 0.48 «g 20%
Vitamin C 28 mg 28%

Vitamin D; 2 g 20%
Vitamin E 2.2 mg «@-TE 20%
Vitamin K; 15 #g 21%
Folic acid 80 «g 20%
Niacin 3.2 mg 21%
Biotin 6 1g 20%
Zn 2.4 mg 28%
Fe 24 mg 20%
K 120 mg 3%
Ca 160 mg 23%
Cu 0.16 mg 20%
Pantothenic acid 1 mg 20%
Mg 30 mg 10%
P 100 mg 14%

calorie

The ratio (%) of the daily nutritional component standard is based on 2,000 kcal, so it may vary depending on the individual’s required
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Table 2. Anthropometric characteristics of subjects.

Variables Before After
Age (years) 81.57+3.64"
Height (cm) 150.43+7.01
Weight (kg) 52.67+10.36 52.83%10.19
BMI” (kg/m’) 24.1543.67% 21.96+2.95°
" Mean£SD

f) Significantly different at P<0.05 by paired t-test
9 BMI: body mass index
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Package for Social Science, version 23.0, SPSS Inc.,
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Table 3. MDA using healthy eating index in elderly female patients with alcoholic liver disease.

Variables Before (n=7) After (n=7) P-value

Daily consumption of milk and dairy foods Very often 1(143)" 2 (28.6) 0.136
Sometimes 3 (429) 1 (143)
Seldom 3 (429) 4 (57.1)

Consumption of meat, fish, egg, soybean Very often 1 (14.3) 1 (143) 0.675
and tofy in every meal Sometimes 3 (429) 4 (57.0)
Seldom 3 (429) 2 (28.6)

Consumption of vegetables in every meal Very often 4 (57.1) 3 (42.9) 0.524
Sometimes 2 (28.6) 2 (28.6)
Seldom 1 (143) 2 (28.6)

Daily consumption of fruit juices and fruits Very often 3 (42.9) 4 (57.1) 0.047”
Sometimes 2 (28.6) 1 (14.3)
Seldom 2 (28.6) 2 (28.6)

Consumption of fried foods, more than Very often 1 (14.3) 1 (14.3) 0.717
2 times per week Sometimes 2 (286) 1 (143)
Seldom 4 (57.1) 5 (71.4)

Consumption of high fat meat, more than Very often 1 (14.3) 2 (28.6) 0.233
2 times per week Sometimes . 3 (429)
Seldom 6 (85.7) 2 (28.6)

Add more salt or soy source at meals Very often 3 (42.9) 1 (14.3) 0.323
Sometimes 1 (14.3) 3 (429
Seldom 3 (429) 3 (42.9)

Having 3 meals a day, regularly Very often 4 (57.1) 5 (71.4) 0.809
Sometimes 3 (42.9) 2 (28.6)

Seldom - -

Consumption of ice cream, cake, cookies, Very often 1 (14.3) 2 (28.6) 0.646
gaili);r:sitepirds]r;l;i as snack, more than Sometimes } 1 (143)
Seldom 6 (85.7) 4 (57.1)

Consuming variety of food Very often 5 (71.4) 5 (71.4) 0.214
(balanced dict) Sometimes 1 (143) 2 (28.6)

Seldom 1 (143) -

" 'N(%): number of subjects, the relative % of subjects

? Significant at P<0.05 by 2 -test
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Table 4. Nutrient intakes calculated by 24-hour recalls.

Nutrients”

Before (n=7)

After (n=7)

Energy (kcal)
CHO (g)
Protein (g)
Fat (g)

Vitamin A ( 22gRE)

Vitamin E (mg)
Vitamin K (mg)
Vitamin B; (mg)
Vitamin B, (mg)
Vitamin Bg (mg)
Vitamin Byy ( £g)
Niacin (mg)
Vitamin C (mg)
Folic acid ( 1g)
Calcium (mg)
Iron (mg)

Zinc (mg)
Magnesium (mg)
Potassium (mg)
Selenium (mg)
Phosphorus (mg)
Sodium (mg)
Fiber (g)
Cholesterol (mg)

1,119.414622.22
185.00+111.78
46.33422.50°
22.51413.95°
672.43+458.50°
11.3747.81°
122.14+114.99
0.72+0.46
0.65+033
1.14+0.70
7314852
9.24+4.39"
66.35+56.41°
342.744254.66°
304.024233.79
11.66£6.92°
8.46+4.23"
63.84+43.22°
1,892.64+1,265.55"
64.50+36.06°
695.05+368.04°
2,962.97+1,867.50°
13.76+10.31°
210.50+177.25°

1,316.36+659.73"
185.60+83.51
§7.33437.19°
38.42430.50°
438.71612.66"
9.64+6.03"
108.29+84.57
0.8540.56
0.69+0.50
133£0.89
13.07£10.16"
11.92+6.41°
64.15+56.30°
438.19+274.32°
389.704244.95
13.4745.45"
7.23+391°
54,08+52.08"
2,072.68+1,202.15°
87.91451.18°
811.83476.42°
3,465.55+2,367.65"
20.19411.11°
181.584203.65°

" KDRIs: Dietary Reference Intakes for Koreans, 2020

2 Mean+SD

) Significantly different at P<0.05 by paired t-test
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438.714612.66 1gRE, 66.35+56.41 mgollA] 64.15+£56.30
mg, 11.37£7.81 mgollA] 9.64+6.03 mgO @ 7+AslY]
o m(P<0.05), HIEF By, Yok, ke 27} 7314852
1goIA 13.07£10.16  12g, 9.24+4.39 mgollA] 11.92+6.41
mg, 342.74+254.66 1:gollA] 438.19+27432 pgo 2 &
OfsHA| F7FeIATHP <0.05). SRREFA T AF
A3} To] Ho] RS 11.66+6.92 mgollA] 13.47+5.45
mgO 2 {olotA FUksllen, L, Addw, A<
AHTE SRREPA F5 AF Aol vlsl] A5 ol
27} 2,072.68+1,202.15 mg, 87.91451.18 mg, 811.83+
47642 mge SOJ5HA Z7151ITHP <0.05). 12Ut of
Azt nlaule AFES 247 8.46+4.23 mgolA] 7.23+
391 mg, 63.84+43.22 mgol|A 54.08+52.08 mg= 7+
AIRTHP <0.05). Aol AHFHe SxRrEA =
& A% ol 13.76£10.31 gollA] 20.19+11.11 g2 §<]
SHA B7181510H(P<0.03), ZEIAHE AFHE &
A 5 AdF Foll 210.50£177.25 mgollA]
181.58+203.65 mg2 S-OJ5HA| ZHABIHEHP <0.05).

Table 5. Basic blood tests in elderly female patients with alcoholic liver disease.

Sahmyook medical

Parameter center standard value Before (n=7) After (n=7)
WBC (10°/uL) 46~102 4.39:0.60" 4.50+1.03
RBC (10°uL) 4~54 3.64+0.46 3.6140.42
Het (%) 36~47 34.80+4.21 34.17+2.99
Hemoglobin (g/dL) 122~16 11.54+1.59 11.44+0.94
MCV (fL) 80~97 95.77+4.22" 94.905.53
MCH (pg) 27~312 31.74+2.09 31.79+1.81
MCHC (g/dL) 31.8~354 33.111.17 33.50+0.65
RDW (%) 11.5~14.8 14.10+1.90 14.01+2.49
PLT (10°AL) 130~400 139.00+37.75" 109.64+52.50"
MPV (fL) 65~12 10.59+1.07 10.2140.81
PCT (g/dL) 0.06~0.41 0.14+0.03 0.14+0.03
PDW (fL) 9.8~16.2 11.44£2.41 11.24+1.64

" Mean+SD

? Significantly different at P<0.05 by paired t-test
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Table 6. Fat and protein-related components in the blood among subjects.

Sahmyook medical center

Parameter standard value Before (n=7) After (n=7)
Cholesterol (mg/dL) <200 139.14£24.67° 137.43£25.15
Protein (g/dL) 6.0~8.3 6.360.94 6.47£1.22
Albumin (g/dL) 33~52 3.50+0.80 3.39+0.87
C-reactive protein (mg/dL) <0.5 0.63+1.02 0.53+0.34
Blood urea nitrogen (mg/dL) 4~23 24.03+6.38" 22.79+9.39°
Creatinine (mg/dL) 0.1~12 0.87+0.36 0.83+0.11

" Mean£SD
2 Significantly different at P<0.05 by paired t-test
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