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(49

M. o224 2 0&

1. Mo a2 )8s 0|&8 J|E Higle sy 8ot

Table 1. JIZEHIEEY A3z 4

HIBgt #1a A THEI S #2a AA=EE #4b HFEHIGE #3d
I EELCO R s2(y) (M (g [M S&(g)
pogehy 220.0 | &g 220.0 Mok 220.0 At 220.0
k1=, 40.0 | &X 10.0 g2 10.0 A7) 20.0
1YY 35.0 |2 10.0 | S2HXI 30.0 | Cax 25.0
g2 10.0 | Mg 10.0 | 20| 10.0 g =2 10.0
27 50.0 20| 10.0 | A3 10.0 A X 10.0
AZX 50.0 | &N 1.0 | 23201 30.0 k=14 30.0
ALX] 10.0 2 1.0 | 2% 5.0 NN 15.0
101 10.0 gz 30.0 | & 20.0 HIOHA 3.0
“Etel 30.0 | It 7.0 | 2= 10.0 =g 30.0
o2 50.0 Ots 1.0 | I8 4.0 it 7.0
1t 7.0 BNE 3.0 | &M 1.0 Ots 1.0
= 1.0 | 2F& 5.0 | BJIE 5.0 25 5.0
I8 50 | 218 3.0 | &2& 3.0 Z 1.0
M 1.0 | 22 2.0 | ot 7.0 NELS; 15.0
ME-E, 15.0 Ots 1.0 2J18 5.0
2718 5.0

2= 2.0

a: 3,000& b: 3,500& c: 4,000&

2) JIE HIggs g2y
4Z 0] HIYEO] YBIIAA BE2 Table 22 201 SEE 561.2~691.1 kcal ZM 8t=Q HX+ & 7
HUAAMXEO| 67.3~82. 2N BHRCZ AZY HP OINRACH B B2 15.0~2.2022 Y
HEHO| 64.4~95. 242 UEHLCH diglet 489 ¢/ P/ F ratioz= 57~65/ 10~13/ 256~32 2 LIEH
o

1, HEOtE 85.6~%4.022 SOt LERD. EZdIAHE S JY=ERE MAct2 148.0~
42.0mgO 8 AF £EZ XIS UCH & EH2 HBE 606 0I20IATH. B2 FYSsEYS
Moty 25 ABHO| 850IaCE AU, LUES BEE 222.7~1518.40g2 2 (HR CHStHLE
duEe=z A g

0l B6 25 AT M DIFGIACH XYy &2 XHHIE2 Table 30M2t 20 P /M/ S Xt
/1

82 1.0~3.3/ 0.5~2.1/ 12X & HIEZ MAct2 A= 1/ 1/ 101 8ISt CIE SESXIL A0
E2 gL EREE SAL. 0 6/ v 3A XLL HIBS 14.3~44.32 M 0] O 2422 AFY
2 N ot YACH WetA 0lol CHet Jie getezE I8 AIBEE Z0I:E ot XY

o} o1 JIE ALEBAIN EIISCH AISSHX 21D X ZAHIS0 M2 O 3018, 8018 st



- 18 - st Xeistal ol M HioiLt ¢E
A0 A AI20IEE ol =2 UHE2L35 XY HI8S ZHE £ Qg 21402 20
stat3 HIEIS! S22 Table 401AMSH 201 HIEIS!I A= d|gidh, AMXHHIRIE, ARl 05 1~
7 442 AR 0IAS LIEHNYD JASEUS 55. %2 2F5IH LHEHCH. HIENS! C= &R 90.8
~ 224.0% AHOJOH SURACEH.
T2, JiZ=Hlyee Yurgots S22 AN US)
g2t = 1-LES] gt cheddp C/ P/ F el eras
gleet s AHE g3 Hed
(kcal) (g) (g) Ratio
(mg) (@) (@)
691.1 22.2
gl 19.1  9%.0(Thr)b 62/13/32 242 .0 102.9 3.1
(82.9)a (95.2) ;
561.2 15.9
ARZHHIE B 12.3  85.6(Lys 62/11/27 148.0 g2.0 1.4
(67.3)  (68.2) (Lys) &2/
rSES{i=lsl 612..3 18.4 20.9 * 57/12/31 155.1 92.9 1.9
STEE (73.5)  (79.0) ' ' ' ‘
619.2 15.0
s £ 17.4  391.0{Lys) 65/10/25 7.1 106.3 2.0
(74.3)  (64.4) Y
2I1E HIEFS!
Higlgr2 Ca P Fe Na K B1 B2 Niacin B6
(mg) (mg) (mg) (mg)  (mg) (mg) (mg) (mg) (mg)
st 144.9 %523 . 518.4 950.7 0.24 0.64 3.49 0.24
= (62.2) " (182.5) ' ' (55.8) (128.0) (61.2) (51.0)
83.6 4.4 0.12 0.26 1.12 0.08
a1zt 234.0 1466.7 364.7
(35.9) (110.0) (22.6) (52.0) (19.6) (17.0)
e 84.0 o647 5.0 14698 5645 0.17 0.38 1.69 0.12
ST (s6.1) " (125.0) ' ' (39.5)  (76.0) (29.6) (25.5)
o ob e it 76.1 o5 1 . 297 6423 0.19 0.15 1.53 0.19
R )| "~ (70.0) ' ' (44.2)  (30.0) (26.8) (40.4)
ar SH2 SR Mol A HEErol 1/3bol ChE RS« : B Ftolo| i ilo| YUS
b: timited amino acid (Met+Cys: Methionine+Cysteine Thr: Threonine. Lys: Lysine Leu: Leucine Val: Valine)
Table 3. JIZ HIgiBtol X|ufat &2k 9 Xjetat XAH|I8
U= 4 I3 P/ M/ S o 6A w3H XZEw6/ wo3H
bl gt X3 SRS X2 XA XA Xl A Kighat
Xigtdk(g)  &Hg) (g) HIg (g) (g) HIg
biglgt 7.00 5.92 3.27 2.1/ 1.8/ 1 6.84 0.15 44.3
Atxg| et 4.54 3.76 2.24 2.0/ 1.7/ 1 4.27 0.27 15.8
eI 6.36 4.87 2.84 2.2/ 1.7/ 1 5.97 0.39 15.4
Fusse 51 2.83 1.55 3.3/ 1.8/ 1 4.78 0.33 14.3
P/ M/ S : polyunsaturated / monounsaturated / saturated
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Table 4. 2

HIELS! E (mg)

HiEtal ¢ (mg)

BIEL! A(keR.E.)

7.1 (215.2)
4.5 (136.4)
7.2 (218.2)
6.9 (209.1)

52.2 (224.0)

646.4 (277.4)a

e

nl
o0

15.8 (90.8)
16.9 (97.1)
17.0 (97.7)

221.5 (95.1)
318.9 (136.9)
130.9 (56.2)
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- 20 - st=Zxcists] ot Mol 2HE

JIE HigH(IYsEY) JUsEY AL 2
SAZ  MEZ 33(0)| SN¥ MEZ 330 | S4%  WEE  =3(0)
yusTY  AY 2000 FYSEY AW 20,0 2EH=2 2 0.0
= 10.0 2 10.0 I} 2.0
270 300 270 30.0 Ohs 1.0
o 20.0 g 20.0 SR 5.0
o8 5.0 =L 5.0 nESIE 0.5
g2 10.0 g2 15.0 =Py 5.0
ceAX 0.0 Cetxl 25.0] X HEAX 0.0
201 10.0 20| 0.0 Y A 100.0
HII 100 ] 200 8 2882 200
It 7.0 i 7.0
Ohs 1.0 Ohs 1.0
aNE 40 Sl 2.0
28 5.0 =SIE 4.0
=yl 1.0 £JI8 1.0
22" 3.0 2 3.0
2) HIgY RYADS FLPHY B!
YURBHS BB HILY DAL AL BUS Table UMY 20l TS A
§7.6%, O7.5%2 LIER D SI9E B2 ATHILY DEACUIN 20.7022 22 XYY 88.8%2 U

2 121.0%2 JAEE 0l4E LIEWATH. ¢/ P/ F ratio= 66/12/22,
66/14/2022 OI&XQl Y 4 HIE82 UEHHLD JUUCH, SIL= 90014 SIS LIEHNAD H
SOOIz &tE threonineRZ2 LIEHRICH. ZHIAHIE &2 100mg OIotE UEILE. 282 25 140%
Olal2 LIEHHRACH HES AZE OlS LIEHHYAD HIEKR! B1, BIEIE B2 & LIOIOtAIE2 AEEC
9% OlA2 LIEHHL QUSLE HIEIE! B6S) FRE 2D| AZto ASE GIAKICH HEHO| 83.0, 78.7%2
DI2tH LIEFSCHFig 2-1, Fig 3-1).

StAtst HIEHRH B2 Table 70IA S 201 HA ZEAIS0| AZHS Eostd AACHFig 2-2, Fig
-2).0ls 2219 HigE DAL Q0 U, ML S8 FIHOI2ZM HIE2! A & HIER! C &
0] B2E 20i2t AIAECH S8l Y, WA 59 HIED A9 ZRoZE gMst JIsg dle Hea
2d&l B -carotenelll I8t RS2 2L}

Xigtat g o X2tak XHHIE2 Table 80lAMRH 201 P/ W/ S Kighat HIg2 242 1.2/ 1.1/ 1,
1.6/ 1.1/ 1 & LIEHHD ARAD 0 6/ 0 3H XL HIES 242 4.8, 4.622AM 0
LD AACHFig 2-3, Fig 24, Fig 3-3. Fig 3-4).

HY

0149 JIE HMOA PEATS MO YUPHLS BYS: 20T LEHICH Ol IIE Bo
A DY HHHM HABSH WY SO WARS, DY, RE FHHIAD, Sol ASsts JIS
oz HIIZol NBYUS F0IMA BIIB, SIIBS 4 H0IM AIBIID2AH XA FEES 014
oz gg + YACD =0t
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AAFI MATZTIHE 0IEE HIYY ZAEY AR H HIt - 21 -

2 B2
JEBe gy gwE Xw .o OPF Lo —em o mexm
AEac (kcal) (0) ol Ratio =

(mg) (9) (g)
7.5 93.9(Thr) 66/12/22  40.3 118.9 2.3

7.8 96.7(Thr) 66/14/20  28.3 129.7 4.3

zmon 5512 EE

BB T P fe W K BT B2 Niaoin 8
—e (mg) (mg) (mg) (mg) (mg) (mg) (mg) (mg) (mg)
OEE 3270 5.0 050 065 547 0.3
asag (140.3) DT (imgy BIO9 TS oy (130.0) (96.0)  (83.0)
E&Higlgt 326.1 5.7 0.50 0.45 9.29 0.37
g (140.0) V%0 (zg P®8 VWO e (00.0) (163.0) (78.7)

Table 7. SLDE LS L2AT HIBY I AT &4H3 HIER &

-= HIEH! A(#2R.E.) HIEIQ! C (mg) HIEZ! € (mg)

350.8 (150.6) 71.8 (308.2) 5.4 (163.6)

- 216.4 ( 92.9) 32.6 (139.9) 6.0 (181.8)

a: o= gX 20 o= 2829 1] 320l O B=s

Hjtas NES oy 25 P/WS w6 w3 06/ 3
— A} EXs  BES  Xgs g Xighar o Rigab Xige
T T gM(g) Xigs(g)  (g) g (9) (g) HIZ
MBI e

e 5.09 4.60 438 1.2/1.1/1 422 0.87 4.8
Sorsdy

dyiy 5.72 3.9 3.57 1.6/ 1.1/ 1 483 1.09 4.4

P/ M/ S : polyunsaturated / monounsaturated / saturated

- AR BlM B REAICH
150 AR R Rt 150 QA Bl B 7 E A
g 5
e 100 , 2 100 «
g g
- 50 B H . -~ 50
® ' B ae
o 1 f Om 0
AR I A A SR VRN B P B D QB P
2" 7 4 & \@‘b o \o‘b % 57 4 \o;b & 0\0"\0\,“”
0\4} & &

=1

Fig. 2-1 71 HIYSHARIHIM ST AR BHAIT| Yuleiors 8
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