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2 (resorption), ¥ &) & & (accretion) ™ W ZHE 2] £5
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Gastrointestinal
absorpticn of
dietary calciurn {Ca)

Net Ca absorption | % of intake
Ske mmol/d | mgld | absorbed
) Stomuch 0 0 0
Duodenum Q75 30 3
{7 kjunum 190 40 4
B teum 325 130 13
D Coion 0 0 0
ll Totat* § 200 20

*Normuai dietary (o inteke = 1000 myg (25 mmol) pee day

Fig. 1. The absorption rate of dietary calcium in digestive
organ, adapted (50)
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oW S FASIL e Fehe 74 F712 Q] F4rs
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2 P=0 AF-E 1,300 cm ™ol A, P-O-C A7 1,100~
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272 CPPY AzFAHY vluste] 433dH 437
2.,
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Fig. 2. The comparison of process
(A) CPP(ID AJ4FEA, (B) Q14tssiglo|er A Az
FA
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