Food Industry and Nutrition

The Effect of Uncooked Food for Human Health
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Dept. of Food and Nutrition, Gimcheon College, Gimcheon 740-704, Korea

T ANEE e ARTAA o B o} 47

9% AA Y AEeheolt S44AE AT Yt
Faglol} B4 ol At oleis 9] wao] 4
A

U A glon old gk AT(5-8) B B o] F7tst
A

2 2AQATNNE FHYHos A8 A7HA AR
944919 st R Ao E AT wa g v gE A
Q19 FLAE (9128 LWt v AEF ] AU S
oA Aze H44E ADE A HA et

eI

2 AE A 741%% A7 FY& 1 de
ol AZFE 522 JAFoR dgor 1
N&d *@*‘LH%# &= g osto

AE A2S AYAFo g 3, 31
A IS g x2TFo 2 3

o, 24 el 345, Uur
AL, olF Ao T3
HkQl 267H& ARAA 2

o

1 g A
B

Ar.ﬁl‘
_9_.
2

A

i)

AR 156
A ez St

E-mail: ohyoonll1@hanmail.net
Phone: 054-420-4155. Fax: 054-420-4155

FAIR 2 i

(==
HMEA 24 ARA 1M E @ AAbgele] 542 4
ANENE Y BZES O U YR IE
A AAaE el 4219 $RAE] =Alv A% A%
J 4EE 2R} 2%, N7, A9, Aoy A

AGH T & “ﬂ —E%Lii '3}
AFAH A
AFsHA 397+ ﬂ%iﬁl
odell &Jate] ZAMEFHATE
N1 o e 0 M iﬂ AZ-AF
ZA319em, AZAAF= Roher AFE AH-SFATHII).
A8 stA AL D SR AA-F A2 o (AN A T &
Aol A A Eg 10 mL¥ A3 o]F 2
mLE hemoglobin® hematocrite ¥4% $18 EDTA
(ethylene-diamine-tetraaceticacid)7} # 2] € 7)o @i
2he] B2 centrifuge(Hanshin Medical CO. LTD, HC-
16) & 3000rpmoll A 52 7F GARH A H F5AE #H
WERE 3
cholesteral, triglyceride, GOT (glutamic oxaloacetic tran-

#HLo
g, 8 AlEE

total protein, albumin, globulin, glucose,

saminasae) GPT (glutamic pyruvic transaminase)¥4
o A&kt

@ AW A A" X ¥ (dip and read test, reagent strip
method, Z% 10~20 mL/dL Boehringer Ltd.)& AF&-3}
At

Zn 3

!

MEX =AHE L

AAggd 71 2L FH A4S ﬂﬂ]% 57
Table 13} 0] 68.0%7} F 1A o] 2™ 28.0%7}
& olfF ATt

o.,\‘_. Fl("

7]
il



MAQ| REal A2 5

Table 1. The motives of life for uncooked food vegetarian and vegetarian

Uncooked food vegetarian Vegetarian
Male Female Total Male Female Total
Religion 20(66.7)" 14(70.0) 34(68.0) 150(87.7) 160(96.5) 310(90 D
Health 9(30.0) 5(25.0) 14(28.0) 70 4.1) 4( 2.3) 11( 3.2)
Recommendation 1 3.3) o O 120 1 06) 317D 4( 12)
Others 0o O 1( 5.0) 1¢ 2.0) 13( 7 6( 35) 19( 5.5)
Total 30 20 50 171 173 344

"Values in parenthesis represent the percent. Missing observation: 1.
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Table 2. The feeling of merit for food intake pattern

Uncooked food vegetarian Vegetarian Non-vegetarian

Male Female Total Male Female Total Male Female Total
Enjoy the food 0 0 0 12(4.6) 7(2.6) 19(3.6) 131(49.0) 143(40.3) 274(44.2)
Healthy 27(46.6)" 14(350) 41(41.8)  70(269) 60(22.0) 130(25.0) 19(7.2) 18(5.1)  37(6.0)
Mentallyclear 27(466) 15(375) 42(429) 122(47)  112(415) 234(445)  28(106) 24(6.8)  52(8.4)
To improve the skin 147 5(125)  6(6.1) 13(5) 16(5.9) 29(5.5) 3(1.D) 14(3.9) 17(2.7)
Off the body smell 0 2(5.0) 2(2.0) 21(8.1) 48(17.8)  69(13.1) 3(1.1) 4(1.3) 7(1.1)
To reduce the cooking time 3(5.1) 2(5.0) 5(5.1) 0 1(0.4) 1(0.1) 166.0)  32(900  48(7.7)
Not considered 0 0 0 9(3.4) 9(3.3) 18(3.4) 65(24.5) 120(33.8) 185(29.5)
Others 0 2(5.0) 2(2.0) 13(5.0) 17(6.3) 30(5.7) 0 0 0
Total 58(100)  40(100)  18(100)  260(100.0) 270(100.0) 530(100.0) 265(100.0) 355(100.0) 620(100.0)

"Values in parenthesis represent the percent.

Table 3. comparison of futher recommendation of their eating habit among three groups

Uncooked food vegetarian Vegetarian Non~vegetarian

Male Female Total Male Female Total Male Female Total
To be recommended 23(76.7)"  14(70.0) 37(74.0)  111(649) 111(67.3) 222(66.1)  60(32.8) 86(38.9) 146(36.1)
To be not recommended 4(13.3)  3(15.0)  7(140) 46(269)  32(194) 78(23.2)  50(27.3)  52(235) 102(25.2)
Not considered 3(10.0) 3(15.0)  6(12.0) 14(8.2) 22(13.3)  36(10.7)  73(399) 83(37.6) 156(38.6)
Total 30 20 50 171 165 336 183 221 404
No-response 9 2

“Numbers in parenthesis represent the precent.



I
i

Table 4. Morbidity for diet group

Uncooked food vegetarian Vegetarian Non-vegetarian Total
Healthy 47 (94.0)" 224 (64.9) 148 (365) 419 (52.3)
Gastroenteric disorder - 48 86 135
Constipation - 16 50 66
Anemia - 26 60 36
Glycosuria 1 0 13 14
High blood pressure - 1 23 24
Liver trouble - 7 15 22
Kidney truble - 15 21 36
Heart disease - 9 10 19
Cancer - 0 2 2
Neuralgia - 15 62 78
Arthritis 1 9 25 34
Others 1 29 28 o

PNumbers in parenthesis represent the percent to total response.
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Table 5. Subjective symptoms of health
Uncooked food vegetarian Vegetarian Non-vegetarian Total
Male Female Male Female Male Female F-value Significance

Healthy 447+073"  455+0.69 430108 379t0.84 3312097 324%093 368% 1_‘2.*00

450+0.71 4.04 +0.89 32709 89.04
Concentration 4.60F0.67 4551051 4372070 407+064 3251087 3.23%0.89 3631096
for attention 458%0.61 421 1068 324%0.83 130.41"
Satisfied for  4.63*0.56 4851037 429077  432%0.73 293101 315%087 3551108
present status 4.72*0.50 4,30 +0.74 3.051£0.94 187.24™
Anxious in 433106 4557099 4091088 387*1.13 2801092 285%0.79 3294117
future 4.42+1.03 397 £1.02 2.831+0.98 121.04™
Ieritable 417%+1.09 470057 387081 364+094 293%+096 295087 3.20% 1*.*03

4.38+0.95 3.76 +0.89 2.94%091 91.57
Fatigue after 4.20%£0.99 4801041 390£1.36 316*157 27408 226X0.78 299+1.35
working 4.44+0.86 3521151 2.36 £0.82 133.69”
Persevering 467x061 455*0.76 393£090 416+071 327099 331094 362% 1*01

4.627%0.66 4.05+0.81 3.2970.96 79.67
Benumbed 4.40%0.96 4757055 438099 3831138 304+1.14 283%1.16 353%+1.33
hand and feet 4541084 411141.24 293115 113.62”
Iliness from 4.36+0.93 48+0.37 4167090 331+134 338%093 3.05+%1.03 346%1.13
fatigue 4561+0.78 370+1.22 3.20%£0.99 4516

"The values indicate mean * SD.
‘Significantly different between three groups at level @ =0.05.
“Significantly different between three groups at level « =0.01.
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Table 6. Comparison of average nutrient intake per day among groups

Uncooked food Vegetarian Vegetarian Non-vegetarian Amotnt of
Intake % Intake % Intake % recommendation

Calories (kcal) 1719 32.8 2482 119.6 1935 93.25 2075
Protein (g) 726 110.0 735 1114 916 138.8 65
Fat (g) 51.2 - 28.3 - 30.0 - -

Carbohydrate (g) 242 - 456 - 330 - -

Ca (mg) 725 1221 596 100.3 495 833 600
Fe (mg) 26.4 197.0 22.9 179.7 22.2 165.8 12.0
VitaminA (R.E) 1757 2576 1156 1695 1337 196.0 700
Thiamin (mg) 2.69 256.2 2.71 2581 1.19 113.3 1.07
Riboflavin (mg) 472 374.6 1.65 130.9 1.20 95.2 1.29
Niacin (mg) 16.05 1165 287 2079 20.9 151.4 14.1
Ascirbic acid (mg) 94.17 182.1 101.2 195.7 76.2 1473 55.0

Average nutrient intake for Koreans reported by Muistry of Health and Social Affairs.

%: Percent per recommended.
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Table 7. Results of physical examination

Unooked vegetarian Vegetarian Non-Vegetarian Grand total
Fval Range of
Male Female Male Female Male Female . Va ue normal
Significane
. 161+13"  140-13 143709 134108 146+13 128*1.2 13914
Hemoglobin (g/dL) » 11 above
15217 148109 137x15 21.74
. 512746  454=39 464+29  403*26 445+34 39.1%x32 429%49
Hematocrit (%) e 30~50
48764 435%4.2 417143 44.05
86.8*+95 815%x85 80579 848%*95 364+154 865205 844%£15.1
Glucose (mg/dL) _ N n 60~110
845%9.4 825189 8.5+18.2 1.86
) 74103 76+03 79%04 79106 7.3%06 73x04 75105
Total protein (g/dL) . 6.5~8
42104 46+04 42%04 62.77
. 42*03 43%06 45103 48106 4304 4204 449104
Albumin (g/dL) e 36~56
42+04 46104 42704 62.77
. 3.2%03 43%06 335102 32%04 3.1%03 3204 32x04
Globulin (g/dL) 1.3~32
32104 32+03 31%03 18.84
. ] 19242 21.1%35 20856 202%75 173276  139%42 17.6+6.7
G.O.T (unit) . 8~40
20139 205%65 156+64 33.18
. ] 170£27 178%£32 181+53 116%52 17488 11764 14972
G.P.T (unit) _ . 5~35
173%29 15.0+6.2 14582 2.63
Total cholesterol 1266176 1255153 1496+%259 14831226 1666+34.1 163.8*£342 1563£322 110~240
(mg/dL) 12613+ 16.4 14874244 165.234.1 3655
Triglyceride 9941433 913%360 10961456 871652 1520£1238 1415+857 1261%919
(mg/dL) 95.91+40.0 9841569 14671072 17.01”
"Mean * SD.
“Singnifcantly different between three groups at level a=0.05.
“Singnifcantly different between three groups at level « =0.01.
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