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= Abstract=—=

The experiment was carried out on eight healthy male subjects of 19-22 years old and they
were maintained under the rice diet, the general mixed diet and the high animal protein diet
for 7 days of each experimental period, respectively. The composition of each diet was indica-
ted in Table 3.

The allowance of each nutrient per head per day in each diet were as .follows.

a)

b

In the rice diet; .

protein:139.5 g (animal source:64.6 g, vegetable source:74.9 g),
fat:25.3 g (animal source:11.3 g, vegetable source:14.0 g),
carbohydrate:644.0 g,

calcium:982.3 mg,

phosphorus: 2369.2mg,

thiamine:2.1 mg, .

riboflavin: 1.6 mg, and 3211 Cal.

In the general mixed diet;

protein: 97.4g(animal source:10.5 g, vegetable source:86.9g),
fat:40.3 g (animal source:7.1 g, vegetable source:33.2 g),
carbohydrate:620.7 g,

calcium:887.1m g,

phosphorus:2200.8m g,

thiamine:1.8m g,

riboflavin:1.9m g, and 3158 Cal.

In the high animal protein diet;

protein:135.6 g (animal source:68.8 g, vegetable source:66.8 g),
fat:32.5g (animal:source:17.9 g, vegetable source:14.6 g),
carbohydrate:930.9 g,

calcium:626.0 mg, -

phosphorus:1998.9 mg,

thiamine:1.5 mg,
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riboflavin:1.5 mg, and 3194 Cal.

The absorption rates of protein, fat, carbohydrate, calcium, phosphorus, thiamine and’
riboflavin in each diet were observed.

The results obtained were summarized as follows; .

1. The absorption rates of protein and fat in the rice diet were 88.}% and 71.3. 7

2. The absorption rates of protein and fat in the general mixed diet were 83.4% and 86.4%..

3. The absorption rates of protein and fat in the high animal protein diet were 86.8% and.
824%

4. The nitrogen balances in the rice, the general mixed and the high animal protein diet:

groups were +-5.7g, +2.3g and +4.0g respeétively

The absorption rates of carbohydrate in each diet were all above 95% and so seemed to

be almost completely absorbed except the cellulose in the diets.

6. The calory utilization rates in each diet were all above 93%.

5.

7. The minimum absorption rates of protein, fat and calory were 83.8%, 63.3%, and 89.7%
in the rice diet, 80.0%, 80.9% and 85.9%. in the general mixed diet and 83.6%, 75.7% and.
89'3% in the high animal protein diet respectively.

Therefore, it is assumed that these data might be significant in practical use.

8. The protein absorption rates of the rice diet (88.1%) was better than that of the general
mixed diet (83.4%). )

9. The fat absorption rates of the general mixed diet and the high animal protein diet (86.4%
and 82.4%) were signficantly better than that of the rice diet (71.3 %).

10..The calcium absorption rates of each diet, rice diet, the general mixed diet and the high
animal protein diet were 41.6%, 36.0%, and 27.7%, respectively.

11. The phosphorus absorption rates of each diet were 51.4%, 56.0% and 52.3%, respectively..

12. The phosphorus absorption rate seemed better than that of calcium

13. The thiamine absorption rates of each diet seemed 27.0%, 42.9% and 29.5 %, respectively.

14. The riboflavin absorption rates of.each diet seemed above 30.6%, 27.1%, and 39.3%
respectively.

15. The excretion amounts of thiamine or riboflavin were much more than the .amounts

ingested of the both vitamins.

Therefore, the certain amount of both vitamins seemed to synthesize in the intestine.
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Table 1: Subjects
) . “Circumferen-
Body Hight Sitting
No. Name Age Sex weight (kg) (cm) hight (cm) | €& o(fc mc)hest
1 Kim, O M. 19 Male 57 164 90 83
2 Kim, O W. 19 " 53 159 85 82
3 Kim, O &. 21 " 57 181 95 87
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(Table1 9] A<)

wo | vme | oae | s | Rt [ e | Swee [QGER
4 Song, O H. 22 p 60 167 . 95 10:
5 Yoo, OC. 21 ” 61 167 [ 88 84
6 Jang, O H. 22 " 58 163 188 95
7 Jang, O H. 8 " 55 165 93 87
8 Ju, oI 20 p 55 165 88 84
Table 2: The Composition of Food Used
Water| Pro- | Fat [ % | Ash | o | Ca | P |V=Bi|V-B,
Food tein dvete % | % | % | %
(%) | (%) | (%) (%) (%) (mg) | (mg) | (mg) | (mg)
1. Cereal (393§)
Polished rice (&%) 14.1] 65| 0.4|77:9| 0.5] 340 24| 147 0.10] 0.05
Polished barley (A %) 14.810.3| 1.9|7r.0| 2.1 322| 40! 360 0.40 0.10
Italian millet (z) 10.6 [ 10.1] 3.0 | 74.5| 1.8| 355 | 21| 410 0.48 0.15
2. Vegetables (5%38) _
~Korean cabbage Kim chi(3] z]) 85.9| 2.7} 0.7! 2.4| 0.5 27 3 — 10.04 0.07
Garlic (v}) 60.4| 3.0 0.5(32.8( 1.3, 145| 32| 50| 0.33 0.53
Spinach (4] 1)) 93.7| 2.6 07| 49 1.1 34| 36| 32| 0.12 0.38
Stone leek (s}) 86.8| 2.6] 0.4/10.3] 0.8 50| 73| 46| 0.09 0.15
Radish (%) 9.3 2.0] 0.1]| 65 0.6 31| 62| 29| 0.01 0.03
-Korean cabbage (¥} &) 9409 | 1.3| 0.2} 3.4 0.5 17 70 63! 0.06 0.09
Red peper powder (i 7}2) [19.4]10.9]15.2150.6| 7.8 294 | 123 | 140 0.30] 0.20
3. Meat (5¥5) - .
© Beef (£) : o. |7.8l22.8] 37| —| 10| 116| - 6| 210 0.08 0.08
4. Fishs and shell (&%)
Fish (= £2]) {'%1.8|61.6| 3.0/ —|13.9| 271 | 4301985 | 0.05 0.04
Mackerel pipe (3¥-3]) 66.9|24.9| 6.0 — 1 17| 1583 86| 260 (.13 0.22
Cuttle fish, fresh(2.qo}) 80.6 {16.9| 0.7 —| 0.9, 71| 29| 211| 0.03 0.10
Alaskan pollack (5¢]) 79.0 | 14.6 | 44| —| 19| 98| 233| 286| —| —
5. Seeds and Nuts (BRI ’ l ]
Buck wheat mook (] = %) ga.6| 27| 0.2(15] 0.3 57| 13( 156{0.10| 0.20
Sesame (3}74) 7.0119.7(50.9])17.1| 5.3| 594 | 630 650]0.50{ 0.10
6. Pules(T¥)
Soy-bean malt (Z3) 90.3] 4.2| 1.0| 3.4 0.8/ 37; 32| 49| 0.15 0.13
Bean curd (%% 83.0 8.6 55| 2.0 0.9 91| 1814 941 0.03 0.03
7. Seasonings (FEHR) o
Soy-bean souce (k&) 71.7 | 4.3 0.4 4.4119.2 40 62 381 0.03 0.10
Red pepper soy-bean paste (z3}) 47.7 1 8.9| 4.1129.4|19.9| 190 126 721 0.35 0.35
Soy-bean paste (3 3}) 51.512.0 | 4.1014.5}17.9| 136 | 122 | 141 0.04 0.20
8. Other (F:Atr)
Sesame oil (7] &) 0.1 —199.9!l —| —| 89| —~| —| —={ —
Laver () 13.1(40.0| 0.9/31.1| 9.9 284 | 111] 38| 0.28 3.54
Sausage (24 ¢] ) 58.1]13.5|22.6| 4.2| 3.6} 225 16| 295| 0.30 0.10
Sugar (4 &) — — — 198.5 398 - - - =
Egg (Al 2h) 7401271121 —1{ 12| 160| 67 | 264 0.10 0.30
Potate (F=}) 81.2{ 2.4| 0.5)14.9] 0.9] 72 15| 42]0.16( 0.25
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Table 3: Menu
a) Rice diet*
Main dish - Side dish
Con- Con- it
Material | tents Cooking Material tents Cooking :Material {Contents
() () |
1. Korean 3. Allaskan Alzliska}x(n 0.0
50.0 pollack pollack. 100.
cabbage stew.
kim-chi,
?reak Rice 250.0 | 2. Soy bean | Soy bean Radish. 70.0
ast Sprout Soup sprout 100.0
Stone leek. 10,0 Stone leek 10.0
Soy bean Soy bean
sauce. 7.5 sauce. 30.0
Fish flour. 7.0 Garlic 10.0
Sesame oil 1.5 Red pepper
powder 7.5
1. Korean 3. Cooked Cuttle fish 100.0
cabbage red pepper .
Kim-chi 50.0 cuttle fish.
. Soy bean
Lunch | Rice 250.0 | 2. Soy bean | Korean paste. 10.0
paste soup cabbage. 100.0
with Sesame 2.5
i(:g‘;:ge Stone leek 10.0 Garlic. L0
Fish flour. 7.0 Stone leek 1.0
Soy been " 19.0
paste.
1. Korean 1 3. Mackerel Mackerel
cabbage 50.0 pipe pipe-. 100.0
kim chi. bonled dl’Y. Radish 70.0
Supper | Rice 250.0 } 2. Soy bean | Spinach 100.0 Stone leek. . 10.0
paste
Soy bean
Soy bean
soup paste. 35.0 paste. 2.5
with .
Spinach. Fish flour. 7.0 Soy bean
Stone leek - 10,0 sauce. 8.0
Red pepper Red pepper
soy bean powder 4.0
paste. 10.0
Soy bean 7.5
sauce.
% " Protein contents; 139.5¢ (Animal source; 64.6g. Vegetable source;74. 8g)

25.3g (Animal source; 11.3g; Vegetable source;14.0g)

Fat 7

Carbohydrate « ; 4.0g
Energy  # 3211 Cal
Ca 4 982.3 mg
P " 2369.2 mg
V-B, 4 2.06 mg
V-B, v 1.63 mg
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~ b) General mixed2

Main dish

Side dish
Con- Con- : .
Material | tents | Cooking Material tents Cooking . Material [Contents
€9) €9) . ()
1. Iéorean 3. Shreded |.'[Radish 150.0
p cabbage radish
Reie 210.0 | yim-chi, 500 galad Stone leek 10.0
. ‘Red pepper
Polished 20.0 | 2. Soy bean | Spinach 100.0 powder. 5.0
barley. aste So
: paste SOup. | gione leek. 10.0 Sov b
. with oy bean
Break Italian 20.9 Garli 10 sauce. 5.0
fast millet. Spinach arfic .
Fish flour. 3.5 Sesame Oil. 2.0
Soy bean Sugar 5.0
sauce 7.5
Laver 3.0
Soy bean
paste. 17.5 Salt 2.0
1. Korean 3. Buck Buck wheat 150.0
cabbage wheat . .
g 50.0 | MOSt. | Kim chi. 67.0
Rice 210.0 podding Seasame oil. 2.0
. Roasted i
Polished 2. Soy bean | Korean 100.0
barley. 20.0 | paste Soup. Cabbage. seaame. 5.0
with Soy bean
Lunch Italian Korean Ston'e leek. 10.0 sauce. 30.0
millet 20.0 | cabbage. | Garlic 1004 Boiled | Sausage 30.0
Soy bean 5.0 sausage. So
y bean
sauce. sauce. 5.0
Soy bean 17.0 .
paste. Ifarhc.d 1.0
. oaste
Fish flour. 3.5 sesame. 2.5
1. Kt;)rean 3. Bean Bean curd 100.0
Rice 210.0 cabbage 50.0 curd boiled Red pepper
, kim-chi. dry. powder. 2.5
Polished 20.0 | 2. Radish
. Soy bean
barley. Soup Radish. 100.0 sauce. 5.0
. Stone ieek. 10.0
Suppee | Italian 20.0 Fish fl 35 Stone leek. 2.0
millet ish four. : Garlic 1.0
Soy bean 5.0 Cotton Oil. 2.0
Red pepper 2.5 4. Spiced Spinach 50.0
powder spinach. Soy bean
Sesame Oil. 2.0 sauce 5.0
Garlic 1.0
Roasted 2.5
Sesame.
Sesame Oil 2.0

%3 Protein contents; 97.4g (Animal source; 10. bg Vegetable source; 86.9g)
7.1g Vegetable source; 33.2g)

Fat 7 40.3g (Animal source;
Carbohydrate »  620. 7g

Energy » 3158 Cal.

Ca »  887.1 mg

P v 2200.8 mg

V-B, v 1.77 mg

V-, 7 1.91 mg
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c). High animal protein %3

Main dish : Side dish o
Con- Con-
Material | tents Cooking Material tents Cooking Material Co?gt)ents
(2) (&) f :
1. Korean 3. Egg & Egg 50.0
cabbage 50.0 beef mixed
kim-chi. : cook. Beef. 67.0
Onion. 17.0
Break 2. Radish Radish, 50.0 .
. , soup. Patato. 33.0
fast | Rice 250.0 Fish flour. 3.5
Soy bean 3.0
Ston leek. 10.0 sauce,
Red pepper 1.5 . Stone leek. 10.0
powder
Soy bean 5.0
sauce.
Garlic. 1.0
1. Korean 3. Cooked Beef. 100.0
cabbage 50.0 beef. Radish. 17.0
kim-chi.
X Garlic. 1.0
Lunch Rice 250.0 | 2. Spinach Spinach 100.0
Sou Soy bean 2.5
P Fish flour. 3.5 sauce.
Stone leek. 10.0 Sesame Oil 1.0
Soy bean 2.5
sauce.
Soy bean 17.0
paste.
Red pepper 10.0
paste.
1. Korean 3. Beef Beef. 67.0
cabbage - 50.0 pan-broiling Bean curd 50.0
kim-chi.
Egg. 30.0
Suppe | Rice 250.0 |'2. Soy bean | Korean 100.0 o
paste Soup cabbage Sesame Oil. 2.5
with Fish flour 3.5 Stone leek, 10.0
Korean | g ire leek. | 10.0 Soy bean 2.5
cabbage sauce.
) Soy bean 5.0
sauce
Red pepper 7.5 !
powder. | i
)

%3 Protein contents; 135.6g (Animal scurce; 68.8g Vegetable source; 66.8g)

Fat ¢ 32.5g (Animal scurce; 17.9g Vegetaqle source; 14.6g)
Carbohydrate »  603. 9g

Energy » 3198 Cal.

Ca v 626.0mg

P s 1998.9mg- -

V-B; v 1.47mg

V-B, v 1.51mg



B. a¥ U w¥RxX A4k

REER EHY ATR 228G 8B &
AP Est Aoz Table 2614 B Eulsl
2 GREAREL a) HFA D) “BESE L 0B
P mEE A% 3ES PR AT 2 AR
Table 3, 2), b) % c) & 7o},

1L BifE

HALS ¥, B, R4 £% ERoE A%
250g HEES BRE, BRo2E NFAE &4
ol e HRSEE 2 A2 BRAA THET
2 FAAAE, BRI E AFERF, 233
dHxn SRAAE ATH 24T TA2YE K
$iatod of.

HERAES 1H MBARS £BRGR SR B&A
ol 130.5g02 a hEhiikel 64.6g, Mol
74.8g AHFAAL RS 25.3g 0 o Byl

o 11.3g, fEfyite]14.0g8 Qo BRI

644.0g, 2B 3211 Cal, Ca-& 982.3mg, P&
2369. 2mg, V-B; -2 2.406mg, V-B, & 1.63mgo] &
% eh=Esleh

2. —HERR

—~BREAREE ¥, F SR0N % TR B
K210g, A% 20g, = 20gd] FEst:= EEL, =

L2 MEFIAE SR SR HFon fHE
dx 2 Az HRAA ATI £33, ATFe], T4
HAEES, Egdde NFEAT, BF3, 24
olx ¥¢ £&, FadAE T, F¥=Ey ¥
AT 4 fhEstdet, —BRESAY 18 #
HEd XEEFY 4FEL BAB 94goz
3 b BMpiEel 10.5g, Hfpiko] 86.9g0] Ax g
Bie 40.3g.03 2 Epiphel 7.1z, EipiEol
33.2g 01 Q.om Bok(be 620.7g, B2 3158 Cal
Ca-& 887.1mg, Px 2200.8mg, V-B; L 1.77mg 2
V-B: 1.91mg o] &% &F =gt

3. EBYHE ZaRK

BEYE BREAS 8, B, SANAN £ Ea
< A& A slg a Bz WAAE &
Bl ABo 2 HEST 7 S2 F4F, Ak &
=27 FAE, BRAA AFA BEAE, 225 28
SRAA NFE A L5y Uil %o msted o)
SAEYE BEHAY 18 BEET & SERY &
HEES FHHe) 135.6g 0.8 2 o Ejfpito) 68. 8g

el 66.8g0l¢l fER5L 32.5g 02 O Hh &
Wotkel 17.9g, flMpttel 14.6g ol gl.om BK{Liy-S
603.9g, #-2 3198 Cal, Ca& 626.0mg, Py 1998.
9mg, V-Bi& 14Tmg 9 VBt l5lmgol %%
aEs o

C. HEBMA N #@ARAE
L REA

FREA FHA MR 25 WA FED A
£+ BAZ ERse

2. RWESE

REHELS 2 Jet —BFREANA T8z e F
ol #atgvh, HRo SEARI BRES KHEWH
~—E & (Table 3. 28)q] £ 1.8 vl £ ¥ ¢ Y n
=R A B2A H 4050 nBkdld we X9
of, Zlger FHEF, WF2EAS, AN AT,
g 53 e KUEMHY —FEE vzl 4z
EAFTEA g 9 304 fnEastn fn#he)
B FHd &% wEsSE BERNE d4 =g
EelH A, e, FAxY, FL2YU £ KK
%% jiflez £% 5 ddd AHEHRE ¥z
=22 A £z AR —ERM & 205 £5)
st mbEgiE, ATe], FAAYGE, §54,
AFAVE Fr AHAENHLE 2o RkEg
o,

D. &R1Ee VI PHMmel Kk
1. ARHE BRI

#RES HREMS SRE BAUE, —BRES
RHANE 3% BBt ROER HRUH 9 =
Moz vrn £4Me LHAAMoR sed i
=AM Hrstd

EES

2. £REY KRGE HEE Y BFE WE

T AR =x BARS 2HEERL T £
A Aol A &fg o] EES FEK FEHBEAA
HER sESAdL glad I SR 2HESERS
g A Bl # Ads IS SRRt
FEX &% FEMA Rtde= 2 4t 29, A4,
UE S £ HEEIRoE 22 S8 usd &
R faEstad et ’

3. #HER U BFR ME

# AEHY BEES BERR UMb #ET £
Hake BAENS B2EE std KEslY T AR

— 68 —



Table 4:

Protein absorption rate and nitrogen balance.

Sub- Protein ingested Protein |Nitrogen Total {Protein|Absorp-| Nitro-
ject Diet v lexcreted, in  |nitrogen| absor- |tion gen
Animal bligeta. Total in feces| urine lexcreted! bed ‘rate balance
-No. source | o oo (g) () () (g) (%) | (@
a) Rice diet 62.11 72.1| 134.2| 17.6| 14.1} 16.9] 116.6| 86.8| +4.6
1 | D) General mixed | 55| g49| o3.4| 186| 97| 12.7| 748| 80.0| +2.2
¢) High animal 3
g anima 68.8| 66.8| 135.6| 15.2| 13.6| 16.0| 120.4| 8.7| +5.7
a) Rice diet 64.6 | 74.8| 130.4| 13.6] 16.1| 18.3| 125.8| 90.2| +4.0
o | Gemeral mixed | 1o5) g66| ¢7.1| 13.1] 11| 13.2| 84.0| 86.5| +23
c) High animal
Wt 68.8| 66.8| 135.6 12.5| 16.1| 181 123.1|. 9.7 +3.6
a) Rice diet 63.8] 73.9| 187.7| 222] 12| 178 ns5| 88| +4.2
g | ) Generalmixed | j95) 66| or.1] 15.2] 109| 13.3| 8L9| 843| +2.2
¢) High animal . )
g anime 68.8| 66.0) 134.8| 221 152! 18.7] 112.7| 83.6] +2.8
a) Rice diet 64.6 | 74.8] 130.4| 15.1] 155] 1790 124.3| 89.1| +4.4
o | Seneral mixed | 3o 50 gg 6| or.1| . 17.2| 92| 120| 79.9| 82.2| +3.5
<) gjgg‘eii“gﬁ‘;‘ 68.8| 66.8] 135.6| 21.3| 159| 19.3| 114.3| 4.28| +2.3
a) Rice diet 64.6 | 74.8| 139.4] 153] 12.1| 14.5| 124.1| 890 +7.8
g | General mixed | y95) g6.9| o7.4| 137 104| 126 83.7| 8.9 +3.0
c) High animal :
Phgh animal 63.8| 66.6| 135.4| 20.7| 151 18.4]| 114.7] 847 +7.3
a) Rice diet 64.6| 74.8| 139.4| 13.9] 142] 14.4] 1255| 90.0| +7.9
o | D Gemeralmixed | 4951 g6l 96.8| 17.7| 88| 16| 7.1| 8L7T| +3.9
°) g}g&iﬁng’{‘g 68.8| 66.3]| 135.1| 15.1| 12.7| 15.1| 120.1| 88.8| +6.5
o 64.1 | 742 |138.2 |16.3 |143 |16.9 |121.9 |88.1 |+5.7
a) Rice diet +0.4| 40.4| +0.5| 40.8| 40.6| +0.7| +1.7| +L.1| =+0.7
b) General mixed |10.1 |86.4 |96.5 |15.9 |10.5 |13.1 [80.6 |83.4 |+2.3
Avera  diet 0.3 40.3| 40.6| 41.0| +0.7| +0.7| +1.4| +1.1| =+0.3
ge ¢) High animal 68.8 |66.6 |135.4 [17.8 |14.8 [17.6 |117.6 |86.6 | +4.0
protein diet +0.0| 40.1]| +0.2| 41.6| +0.6| +08] +1.7| +1.1| +0.8

i B A%S 2% BR SdSoE BFREE G

GHfiFEeta 7] Eoleth

2 gddeod dd H8 4 BFERL 21 B2
T & RHEENA HEld ERBREL R RE
BOES BFES WE) WY FHHEcR B
mahed FEMREAY HEES) REX BRE X B
B¢ Boishsch =ebd £E#RRS HREL By
Heol #§F BASR Kebed Ei stHe B
h HEERY AHES HE oMYA ®¥3 &M
GEiFel fkitd Bms feL 5 SHERT
T HHRl Bt el KESHY BEE Ae

E. S88X] Ri® ME

EHHE, B, Rk{t4y, Ca, P, V-B: § V-B &
8 WigE-S HmET BREERAYN Hboz Hhftd
BEFES BT ER FZrsge REEE

BERRS BEE )
Hhy BErh 1008 9ol fkekel Btishs]

23
Wigs #ES BRT AR P SFHL AEAA
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Hebo2 BHbE FRA MOl AHA BEE W
LR EER 2
T g <1008 ol trabed Faseed o

F. atiss

sl R L Kjeldahl 3% fesho] st
i #eh wHEEA 6.25 (Feke Ehow HEhs
EREEo: BESNAT #dho IS Saxon®
B ORGE BRER KO- R{IED kit #4
R o BEHL P EERANA BEE, 5
B, Ko 2 RGBS Bitd 2 BES gHEc:
39 Cholesterol-& Kingsley » ® 0 2 Fislg
o} % Ca-g E. D. T. A %%, P & Fiske 8} Subba
Row %% V.-B:-& thiochrome #XH3? 2 1 V-B,
< lumiflavin %% fkshe] £% FEg oL

I ®% K&
A EBHE ®EE

HREH EOES HE, RKE,
WER e Table 4 of 7o},

L SfRAKELSES BEEY BikE

BRA AR 2eld 18 BEEBAEL &
HEENL ol HEE 1L BH BHEL 6212
i EEES T2.1¢ HaS @ 134208 B
Sl T 5 2 B4 54.6g 7)1 74.8g 0 2 #5139, 4¢
< BRIt o HHEk 32 &% 63.82 U 73.9¢
o8 #137.7g, HEE 4, 5 6L HAR EF
£7bel 64.6g H T4.8go® 139, 4g S B|e
g EHEEY BEEY MBAES 13425~
139.4g o2 HiE & #£5F dgok

=] 10 #ES BEE HHEES 13.6g~22.2g o]

AT Rebels E%7F 12.1g~16.1g HHlsle] oz
% HEES 14.4~18.3g0) 900k, waly £¥HE
o BEE BES 115.5¢g~125.8g ojglm W
£ 83.8%~00.2% o|qlon] LWEEMEL +4.0g~T.
9g oz A BEs Jehiglnh,

2 —BREA BEUMF BRE - REE

3 BEHES

—BEGE S d44 18 BEE BARE
& EHEET Bt KOHE 8.5¢~10.5g Pk
ERES 84.9g~86.9¢ At i BAE BeE
<+ 93.4g~97.4g ol gie}t, N EEE HHEES 4
Fol glel A FErhol] 13.1g~18.6g olgim JRehel
EXR7L 8.8z~11.1go] Hso MEE HHgEe
11.6g~13.3g olgie}. weld & HE&e RAE

WJ

r[r S

BYRES 74.83~84.0g o] BHE RKFL
80.0%~86.5% o5l o SWHFHE +2.28~+3.9
goz BiEE vy

3. WEMEEGE RREINDS EaEe Bk

EEHEESEA SR oA 1H BEE
BRES RFHRE 35 @tk BHES 68.6g,
Wb RE9EL 66.0g~66.8z Wil  MEARL
134.8g~135.6g o1gict. I} EEAHE HHEEL %
Yol glel A Hrhell 12.5g~22.1g olgln Rk
ol E¥rE 12.7g~16.1g o] Hksle] MER P
-2 15.1g~19.3gol gl vk, weby & HRE] KA
ERYRS 112.7g~123. 1g 0] 9 v BB BKES
83.6%~90.7% olglor FHRFMHL +2.3~7.3g 9]
S gl

4. &EHEF BEHEHS T REH

% I 2HREN TH BAEY #HARE R
WE ¥ WHES HIET REL Table 404 x
£ upe} 2l

B BfRe SN g4 285EY 18 F
¥ EAEY BRES Bl BHES 64.140.4g
WMESE 74.240. 4¢ BALS REARC] 138
240.5g019 2 18 ¥ BEE R Eddl
16.3+0.8¢ ol @ Repell EXRBHEEREL 14.3+ 0.
bg 02 HEFE HE-L 16.910.7g olg= 1P
¥ EEE RERS 121.9+41.7g olgdrh, weh4
T Bl 88.1+41.1% o9z ERFHE L +5.
T+0.7g 8] BiEe mgc)

—HRA R HEPHY A 18 T BHHY
BREL By BEEES 10.110.3g, EHk EH
HS 86.4+0.3g BFaAsSY EREC 96.5-+0.6g
olglx 18 ¥ BEE B #Hhd 15.9+1.0
g ol Brpole &%Es 10.5310.7g BREse] @
EE HHEEe] 13.120.7¢g o|glz 10 F¥H E‘EHEHE
T2 80.641.4goliel, =etA Y BEHREL
§3.4+1.1%¢15 2 TEFES +2.340.3g 4] Bik
b2y

I EEYHEEAEE B gddA 1R F
B EREE BEES B ERHES 68.810.0g,
it BEHES 66.610.1g BASY WHEEE
135.4+02golglm 1H T BAH Pt E-S Febd
17.8+1.6g o] L . JRepol] SRR 14.84+0.6g
07 MEE HhEe) 17.61+0.8g olgm 1H F¥H
EeE WKES 117.6+1.7g ol gie}, ¥l 3 Fi
WL 86.8+1.1% o] =l FEE FHS
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+4.0:08g 8] BRto} gtk
B. IREA B

% BRI EAE, HttE, REKB AR
#E# 28] o holesterol HEMHE ¢ HER RFEE
Table 5¢b 7t}

1. SR BRI B kR

HERERETRY g4 18 BFEaES €%
FE 2T Bk I515-S 11.3g, Wit IsR5<12.7
g~14.0g @Rl RIEHHAER-S 24.0g~25. 3g0]
At o Ee IRy BEHES 5.5g~8.8g olglm

cholesterol P& 1.5g~2.3g olqch wheba]

BRI 15.2¢~19.8g o] gl i WKL 63.3%
~78.2% ] v},

2. —BEAK KRS B RE

—BREASE RRPES 44 18 BEHEARE
#EgE Bk e 6.1g~7.1g, EHH i
4 31.6g~33.1g HEsd REFERARS 37.72~
40.2g o) gich, @ e FESERS 3.68~7.2¢
o]9lt} cholesterol S-S 1.7g~2.3g °|gi+h
web A IEIRM RS 30.5¢~36.6g °] 2 BKEL
80.9%~91.0% 0] 5 v},

3. Rt BEEE REEMES fEHY Rk

EERWEEAES HRPED dd4 18 RS

AR # WRE 25 POk BT 18.0g, WY
t BER5S 14.2g~14.5¢ sk fRiRR BERES

32.2g~32.5g olgich, ¥ d FEMy PHMES 4.0

Table 5: Fat absorption rate.
ub-~ Fat ingested Excretion in feces Fat Absorp-
Sub e tion
Ject Diet Animal [Vegetable - Total | absorbed
nima egetapie ¢ -
No source | source Total | Fat(g) &%glles( ? (g) |rate(%)
a) Rice diet 11.3 12.7 24.0 8.8 1.9 15.2 63.3
1 b) General mixed diet 6.1 31.6 37.7 7.2 1.8 30.5 80.9
c) High animal protein| 45 | 355 | 325 6.2 2.0 | 263 80.9
a) Rice diet 11.3 11.3 14.5 25.3 8.2 L7 67.5
5 | b) General mixed diet 7.1 33.1 40.2 5.1 1.7 35.1 87.3
<) High animal protein| 14 ¢ 145 | 325 47 18 | 27.8 85.5
| 2) Rice diet 1.3 13.9 25.1 : 2.3 16.7 66.5
3 | b) Genera mixed diet 7.1 32.6 39.7 4.6 2.0 35.1 88.4
©) High animal protein| 35 | 143 | 322 7.8 2.6 | 244 | 757
a) Rice diet 11.3 140 25.3 6.1 1.6 19.2 75.8
4 | b) Generalmixed det 7.1 33.1 40.2 5.9 2.3 34.3 85.3
¢ High animal protein|  y50 | 145 | 325 7.1 2.7 | 2.4 | 7.1
| J
a) Rice diet 11.3 14.0 25.3 55 | 23| 19.8 78.2
5 | b) General mixed diet 7.1 33.1 40.2 3.6 2.3 36.6 91.0
©) High animal protein| 139 | 144 | 2.4 43 20 | 81| 8.7
2) Rice diet 1.3 14.0 25.3 19 19.3 76.2
6 b) General mixed diet 7.1 33.0 40.1 2.2 34.3 85.5
€) High animal protein| 159 | 343 | 323 4.0 15 | 283 | 87.6
a) Rice diet 11.340.0| 13.640.2] 24.940.2 7.2+0.6 1.9+9.1 17.70.7/71.34:24
Avera-| b) General mixed diet 6.94-0.2 32.840.3 39.7+0.4/ 5.4+0.5 2.0+0.1 34.3140.8/86.4+1.5
ge . . .
¢) High animal protein | 15 040, 0f 14.40.1) 32.440.1 5.7+0.6 2. 10.2 26.720.6 82.422.0
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g~7.8g 0] 512 cholesterol Hkift-& 1.5g~2.7g ol
ek, wheka i MACES 24.4g~28.3g0) S n B
WHREL 75.7% + 87.6%0] 4t}

4. & REH B TS RkE

% RENZ 2HEHEY T B B X
PR E, RKE ¥ %kZE azin #d choles-
terol HEirE-¢ BT WKL Table 58 e}

Bl mERK SRR gl 2EKEY 18 F
3 EHS BAES B IETHE 11.33:0.0g #e
% BEIFS 13.610.2g BRI WER B 24.9+
0.2g ol5lz 1H Tty MEES HhitE-e 7.2+40.6g,
cholesterol FEHE-L 1.940.1g ojgd o IR B
MR- 17.720.7g o1gieh =eld B Bulkde
71.34-2.4 %01} '

—REAR BRI dedd 18 B 55y
BRELS Bl BT 6.910.28, WYH Bt
32.840.3g RSl A Bol 39.7+0. 4ge] =l
o 18 #FH e 58 HEEE-L 5.410.5g, choles-
terol YRS 2.010.1g o)gles Al BKEL

34.310.8g o|sich webd fElF BKEL 86,41
5% 9tk o
W SBRHEEAER GRUEA 944 18 3
¥ EBRRS B T84 18.010.0¢, Mk
BElG& 14.430.1g #Rste], (EA o] 32.440.1g
oigli 18 A5 b JRIBEEES 5.7+0.6g,
choiesterol BEift&-2 2. 1+0.2¢ olgl o ey Wil

B 26.710.6g ol gieh, webA B Rk 82
4+2.0% olglrt,

C. BRBYE

% K5 HEY #HaR, g, TKE 4 %
KEREY mEL Table 6 81 7o},

1

MG RN 4 1B BEY HRES
% HEEsL 641.1g~643.9¢ ol HF HMtES
10.4g~40.5g ojglvh. wfeid BEEY BUKE-E 602.
4g~633.5g ) gl 2 RUKA-S 73.7% ~98.3% 0] 9l c},

2. —REAR GRS BES RiE

Table 6: Carbohydrate absorption
Subict Carbohydrate | Carbohydrate | Carbohydrate | Absorption
Diet ingested excretedin absorbed rate
No. (g) feces (g) (&) (%)
a) Rice diet 641.1 10.5 630.6 | 98.3
1 b) General mixed diet 614.1 17.0 597.1 97.2
i ¢) High animal protein diet 603.9 7.1 596. 8 98.8
| a) Rice diet 643.9 10.4 633.5 98.3
2 } b) General mixed diet 619.5 3.0 616.5 99.0
¢) High animal protein diet 603.9 62.1 541.8 89.7
| a) Rice diet 642.9 40.5 602. 4 93.7
3 ‘ b) General mixed diet 615.3 39.2 576.1 93.6
| ) High animal protein diet 603.4 | - — —
| @) Rice diet 643.9 | 13.9 630.0 97.8
4 E b) General mixed diet 620.2 ! 15.9 604.3 97.4
! ¢) High animal protein diet 603.9 ’» - — —
a) Rice diet 643.9 | 16.6 | 627.3 97.4
5 b) General mixed diet 620.7 20,6 ; 600. 1 96.6
¢) High animal protein diet 603.8 | 27.6 | 576.2 95.4
a) Rice diet 643.9 | 15.0 | 628.9 97.6
6 b) General mixed diet 619.2 11.6 g 607.6 98.1
c) High animal protein diet 603.8 | 25. 4 j 578.3 95.8
| a) Rice diet 642.640.6 | 17.844.6 i 624.846.2 | 97.2+1.7
Average b) General mixed diet 618.1+1.1 17.94+4.9 | 600.2+5.5 97.0+1.3
¢) High animal protein diet 603.8+0.1 30.5+7.0 I 573.3+7.0 94.7+1.3
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—BAE B R YA 1E BEY Bag
£ & BEEIL 614.1g~620.Tg o\t Hob BEMLE
& 3.0g~39.2ge)ik, wWEld EEY BKELS
576.1g~616.5g o] 9 7 WKEL 93.6%~98.1% o)
Aet

3. REMEEROER HEUMES EEY RkE

BRHYEEAER GEHEY Q44 18 ®EY
BAEEL SHRE/ 603.4g~603.9g olgn ¥k
PElES 7. 1g~62. 1g ol givh, webd BEES Wik
&L 541. 8g~596. 8g o] g1t}

4. % KGR BEY T KR

# REFE 2HEHE) PY BEY BAER X
PR, RBRKBSE FEY RES Tavle5st
=},

B oBRA BRI 24 2HgEY 15 F
# EHES BAEL 642.0400.6g 0|5l e i
BE 178454 6g ol Qvk, weld HE WKE-S 624,
816.20.8 WILHR-2 97,241, T% o) gl ek,

—BEAK BRI el4 18 T HEY
BRRL 618141 1g0)9 % Feit PHELS 17.9+
4.9gol9leh Hebd HE WK@S 600.2+3.5g o)
N2 WAL 97.00£1 3%l ghok,

T ABHWHEQRA SR sld4 15 5
¥ RS AR 603810 1gelgn ¥ M

& 30.547. 001905, wetd HEY RKEE 57
3.3+7.0g 013l BIkE-S 94.7+13% ) Q).

"D. #E #A%

HREN BIAR 2 BB HEEL WED B
#e Table 73} 7eh, '

L AfRf AN MBS FEE

B SR Slel4d 18 HImES & %
% %7t 3168 Cal~3210Cal o)l Q3 2 " g

& 2870 Cal~3040 Cal ojglo™ BEHIMZE-S 89.7
%~94.9% o] gl t}.

2. —ERAR REIM-- 28 fEs
—HREAR BRGNS o4 18 BRBES

Table 7: Calory utilization rate

Subject Calory in Calory { Calory Calory
Diet diet ingested | nonabsorbed { utilized utilization

No ‘ (Cal) (Cal) ‘ (Cal) | (%)

a) Rice diet 3168 191 | 2077 93.9

1 b) General mixed diet 3118 437 2681 85.9

¢) High animal protein diet 3198 168 3030 947

a) Rice diet 3209 170 3, 039 94.7

2 b) General mixed diet 3152 110 2885 91.8

c) High animal protein diet 3198 340 | 2858 89.3

a) Rice diet 3198 328 2870 89.7

3 b) General mixed diet 3213 257 2866 91.7

¢) High animal protein diet 3191 - — —_ —

a) Rice diet ' 3210 171 3039 94,9

4 b) General mixed diet 3152 185 2967 94.1

¢) High animal protein deit 3191 — | —_ -

a) Rice diet 3210 177 3033 94. 4

5 b} General mixed diet 3157 168 2989 94. 6

<) High animal protein diet 3197 2989 94.6 95.9

a) Rice diet 3210 170 3040 94.7

6 b) General mixed diet 3149 168 2981 94.6

¢) High animal protein diet 3197 184 3013 94.2
a) Rice diet 320047 200-+26 300028 93.7+0.5
Average b) General mixed diet 314247 221434 29214-47 92.940.7
<) High animal protein diet 3195-+4 205115 2990+46 93.540.7
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£HEE} 3118 Cal~3157 Calolglm 2 b FjE
o #Be 2681 Cal~2989 Cal o] g on] MBFIFE
£ 85.9%~94.6% o] ¢},

3. BERYHEERAER SRS BEe MAE

BBHYEESEER BRIP4 18 B
BB £YHEIL 3191 Cal~3198 Calolgx . &

FIFIR B 2858 Cal~3067 Cal o] gl o= i i
RBZEE-L 89.3%~95.9%9] 1tk

4. HREAH BES FHFHE
FREJNZ ZHHEES 10 Ty BB AHES

2 AR RENNI L 1AFY REMES 3200
+7Caicigla 2 & FIAR #E-S 3000128 Cal o]

o #EFAEL 93.710.5% 90

—BEARER B A4 18 T Bhsk
£ 314227 Calolm 1 sk FIE MES 2020+
47Calol Qo #E FIAEE 92,920, %ol gleh.

o EHYEELEE RREME 18 T BN
B2 3195+4 Calelgla 2 o FIAS M-S 2990
+46Cal ojglom #iE FIAHEL 93.5+0.7%¢]
st

E. Caleium Bz
#REY Cadl TR, Phtth I REEE WE

Table 8: Calcium absorpbion rate
Sub- Ca ingested| Ca excretion (mg) Ca absorbed Absorpbion
ject Diet
No (mg) In feces In urine [ Total (mg) rate (%)
a) Rice diet 852. 4 572.1 78.1 650. 2 280.3 32.7
y | B General mixed 853.1 497.5 7.1 568.6 365.6 4.7
c) High animal
i 626.0 427.1 84.0 511.1 198.9 31.8
a) Rice diet 898.9 641.2 36.2 677.4 257.7 28.6
o | P General mixed 875.3 472.3 57.0 529.3 | 403.0 48.3
¢) High animal
et iana 626.0 401.2 51.0 452.2 224.8 3.9
a) Rice diet 884.5 686.2 51.3 736.5 198.3 22.4
g | P General mixed 840.5 598.1 88.0 686.1 242.4 28.9
tet
¢) High animal
A 620.0 460.0 99.0 559.0 160.0 26.5
a) Rice diet 899.3 355.1 125.1 480.2 544.2 60.5
o | ) General mixed 881.9 618.2 113.0 7312 263.7 29.9
let
c) High animal 149-
P 626.0 483.0 121.0 604.0 143°0 20.2
| a) Rice diet 898.9 430.3 111.1 541.4 468.6 52.1
5 | ) General mixed 886.4 543.1 129.0 672.1 3.3 38.7
c) High animal .
Dogh anima 6250 | 450.14 | 11181 577.2 165.9 26.5
a) Rice diet 898.7 420.5 91.2 1.7 | 47872 53.3
g | 2 General mixed 871.3 622.2 62.0 684.2 249.1 28.6
¢) High animal
e 620.0 470.1 90.0 560. 1 149.9 24.9
a) Rice diet 888.8:£7.6 | 517.6+49.9) 82.2+12.8 | 599.6-41.9] 371.2::58.2] 41.625.4
Avera| V) General mixed | ggg 147 5 | 558 590, 5| 86.7:411.8 | 645. 231, 6| 309.5427.3 36.043.2
ge
c) High animal .
o 624.0:£0.9 | 450°1:+12.4 93.9+10.5 | 543.9:+2.4 | 173.927.5 | 27.7+2.1
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% BE-S Table 83k 3t}
1. ERAKEEIMS Ca Gk

BIRE RIS o4 1H Ca BARS %
HHEY 2 852 4mg~899.3mg HE =4 X5 888.
8+7.6mgolgieh. whebd HHKEN AfE Cad)
BREE FlEddel vlsatdn 9 18 % Ca
RS AHEEFZ 355 1mg~686.2mg HAI=A
g 517.6149.9mg o) §l . 24T R Ca PRt
£ 6.2mg~125. 1mg HE2 A 5 82.24+12.8mg
olgivh. weld Ca$) MyREELE 480.2mg~736.5

mg HEE T 599.61+41.9mgol k. 2EZ %
HEET Ca BIE-S 198. 3mg~544. 2mg WEZA
THRYR-E 371.2458.2mg o]l Ca W

22.4%~60.5% REZA Fi5 41.615.4% 93¢
(Table 8 a BI). "

2. —BEAR HRYMTS Ca REE

—REAR BFEAMEA 3114 1A Ca BRRL
ZHHENL 40.5mg~886. 4mg BE2 A T4 868.
1:£7.5mgololeh. =ebdy —RESE KRR

delAE BRKAKERS 2ol AHFEF £H&
Table. 9: Phosphorous absorption rate
Sub- P ingested P excretion(mg) P absorbed | Absorption
ject Diet X |
No. (mg) |In feces (mg)In urine (mg) Total(me) (mg) rate(%)
a) Rice diet 2322.2 | 12825 504.0 | 17865 |  1019,7 43.9
L | D) Generalmixed | 91599 | jopa0 | 352.0 | 13560 | 1125.9 57.5
¢) High animal .
b e 1998.9 796.0 330.0 | 112670 |  1202.9 60.1
a) Rice diet 2369.2 | 1146.0 | 1164.0 | 2310.0 | 1223.2 40.8
o | P General mixed 2195.1 884.0 558.0 | 1442.0 | 1311 59.7
¢) High animal
oo anima, 1998.9 946.0 46.0 | 13920 |  1052.0 52.7
a) Rice diet 2350.0 |  1489.5 895.5 |  2385.0 860.5 36.6
o | ) Gemeralmixed | 565 | 10020 | w760 | 2178.0 | 11545 53.5
¢) High animal
el anima 1990.9 |  1084.0 296.0 |  1380.0 906.9 45.7
a) Rice diet 2369.2 |  682.5 | 1122.0 | 18045 |  1686.7 71.1
o | General mixed 2108.0 | 1274.0 598.0 |  1872.0 924.0 42.0
c) High animal
Dropm anim 1998.9 |  1386.0 566.0 |  1942.0 612.9 30.6
a) Rice deit 2369.2 | 1014.0 | 993.0 | 20070 |  13¢5.2 57.2
5 | D) General mixed 2200.2 742.0 390.0 | 1132.0 | 1488.2 66.2
c) High animal
s et 1990.9 790.0 318.0 | 11080 |  1200.9 60.4
a) Rice deit | 2369.2 976.5 117.5 | 20040 | 1392.7 58.7
g | ) Seneral mixed 2181.5 928.0 468.0 | 1396.0 | 1283.5 57.4
¢) High animal
Tugn amima 1988.9 708.0 300.0 |  1008.0 | 12809 64.4
a) Rice diet 2358.07.8 1098:2  lo66.04-100. 91064, 50201, 1258,3, | 51.445.1
Ave- | b) General mixed 5176 9413 4 972.0:422.8 500.0+12.3 %00 hisos 64742 56.0+3.3
rage +157.
¢) High animal 1326.0 1047, 9
Tagh anima 1994, eﬂ.oﬁgsz.oim.z a7s.0x01.1) 19260, 11000, 4 | 523384
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1R %P Ca BHEE-& #NGHFR 472 3mg~622.
2mg WES 753 558.5+29.5mg ol 24BERI R
g1 Ca HEfitE-¢ 57.0mg~129.0mg REEA F¥H
86.7-+11.8mg o} it} welA & Ca BEfHE-2 529.3

et BEAREEY dd4 15 Ca BAE
£ ZEHBEHE 6,200~6,260mg FEA Ty
624.0+0.9mg ol Sivk. weEld EERE, —BREAR
iRl thste] R Cad] il Hglch

~731.2mg HEZ & 645.2~31.9mgolglcl 2
A3 ZAHHEEH Ca WiKES 249.1mg~403. Omg
HE2A A 309.5mg~ 27.3mgojgem Ca %
e 28.6%"*’48.3% WEEA T 36.043.2%
o] givh(Table 8 b) BR),

W 1A 3 Cad] Pl AHZENE 0L
2mg~483.0mg HWEE2 A T 450.1~12.4mg el gl
T 24msRg Rep Ca BEftES 51.0mg~121.0mg #§
E2A 35 93.5~10.5mg o) giet. wekd Cad] &
PEiE B 462.2mg~604. Omg FE 24 iy 543.9

3. REMWH BAHEK RERUMES Cad Rl 2.4mgo] ek el HEEEN Ca BKEL

Table 10: Thiamine absorption rate
Sub- V-B; inges- V-B; excretion V-B, Absorption
ject Diet ted . absorbed rate
In feces In urine Total
No (mg) (mg) (mg) (mg) (mg) (%)
a) Rice diet 1.54 1.02 0.67 1.69 0.52 33.7
, | B General mixed .72 0.70 1.20 1.90 1.02 59.3
<) High animal 1.47 1.02 0.91 1.93 0.45 30.6
a) Rice diet 1.59 1.29 ! 0.48 | L7 | 0.30 18.8
p |2 Goperal mixed 177 21 | 0.9 & 2.20 R 0.56 31.6
©) ﬁg&iﬁ“gg‘ 147 1.31 & 0.7 | 2.07 0.16 10.8
a) Rice diet 1.58 1.36 | 0.78 2.14 0.22 13.9
g | P General mixed 1.74 1.01 i 0.83 t 1.84 0.73 4.9
€ gr“g’f;ii“gg‘;‘ 1.40 1.00 ] 0.52 E 152 | 0. 40 31.9
a) Rice diet 1.59 106 | 0.49 1.55 0.53 33.3
. b) gi?tlem’ mixed 1.76 0.96 0.86 1.82 0.80 45.4
c) ;‘;g&ij‘l“g{};‘ 1.47 0.85 0.83 1.62 0.61 2.1
2 Rice diet 1.59 | 1.10 0.64 1.74 \ 0.49 30.8
5 b) g‘;‘t‘e’al mixed 1.77 1.01 0.74 1.75 1 0.76 42.9
©) High omimal 1.37 1.12 048 | Le0 % 0.25 23.8
a) Rice diet 1.59 1.7 \1 0.50 1.57 0.52 32.7
. b) gizrtxeral mixed 175 ‘ 1.12 0.45 1.57 0.63 36.0
©) High animal e o 91 0.70 1.61 ‘ 0.50 38.0
a) Rice diet [ 1.58--0.03 | 1.150.06 i 0.5940. 05 m 27.243.5
gzera- B) General mixed |y 7540 01 | 1.0120.02 | 0.8540.11 | 1.860.08 | 0.74:£0.02 | 42.9:-3.88
©) Tlgh animal L.430.2 | 1.030.07 | 0.70:£0.07 | L 74:£0.08 | 0. 40:+0.06 29-54:4434‘ )
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143. mg~224. 8mg &HE S FH 173.947.5me]
2o Ca BifeE L 20.2%~35.9% HiE= 539 27.7
+2.1%01¢it}k(Table 8 ¢) B,

F. Phosphorus Wik

& REH PY WKE, R ¥ REERL BT
3 K- Table 95t ot
BtE Caol MREL REYel s, @k 1

1 mfe #SHRH phosphorus Bl

EEAEHEL geld 18 PY HARL &%
BEF =2 2322, 2mg+2399. 2mg HRE A Z45 2358,
0x7.8mgel vk, 3 1H #Hh P HERS £
HHENZ 682 5mg+1486. Simg WE LA T 1098.5
F112.9mg o)l m 24BR Rk HEREL 504 Omg
+1164.0mg B2 Zi5 966.01100.9mg o] gk
wheka P&} fuEi-E S 1786, 5mg+-2385. Omg HilE
= 3 2064.5+101. Img o] vt e &HE
E5) RIR-EC  860.5mg~1686.7mg HEz T
1256.3+133.6mg o] glon] P WKEL 36.6%~
TL1% EE i 51.445.1% olgith(Table 9 a)
BIR)

2. —ERAR IR Phosphorus Bk

—HREAf BEEM 3el4 18 P BARS
HHEER R 2129.9mg~2200.2mg FE A
2176.94-11. 4mg o) o o},

B 1H ¥ P OBEHR-S AW ERZ 742, 0mg
~1274.0mg #HEZA FHg 972.0422, 8mgolgm
24650 R P B 352.0mg~1176.0mg &E
EA F49 590.0412.3mg o] givhk weld Py g
PEE - 1132 0mg~2178. 0mg B2 T4 1562.0
T157.5mg ol v}y, Zelm AHKEF) P RikES
924.6mg+1458. 2mg EIEE ¥ 1204.6+74. 2mg
olfom P KEE 42.0%~66.2% #Ees £

Ay

3. mBMM: BEEA MEMS Phosphorus %
ez

B BEE e fREYM deld 1B P #E
RRE SHEE J= 1988 Img~1988.9mg EES
g 1994.64+1.0mgo] gt [ 1F #p P HE
M- SEHERF 2 708mg~1386mg HERA T
952.0£103.2mg o] gl 24RR R P MBS
296.0mg~446, omg EHE2A By 374.0491. Img
ol givd wWald Pl EREE-S 1008 Omg~1942.0

mg HEE % 1326.04-138. 4mgo] Qvt. elm

AHBET P RICE-S 612. 9mg~1280. 9mg FEL -

A ¥ 1042.9+124. Tmg o] . glon] P WAL

30.6~64.4% BT 4y 52.3+48.4% o] gu},
(Table 9 ¢) 2E) V

G. Thiamine Wiras

HREF V-B o) RME, HHE D BKEL W
FLr HEL Tabl 10 8} 7).

1. BfRA 4B thiamine o] WHikE

BEfRA AR g4 1R VB Y BRELS
FHHEIR 1. 54mg~1.59mg FESA T 1.58
+o.03mge] ek g 1A FEH VB, HtgEe
1.02mg~1.36mg EEEA8FH 1.15+0. 06mg o)
A: 24857 Feb VB, BEEE-LS 0.48mg~0.78mg
HE=A 50.5940.05mg o] et weld V-B,
o gEkttg-e 1.55mg~2, ldmg =4 5 1.74
£0.08mg o] i}, 2eln KEHEER V-B, BRkE
2 0.22mg~0.53mg FE=A 5 0.4310.02mg
s} g osl VB, BikH-e 13.9%33.7% HE= FHE
27.243.5%¢] giv}(Table 10 a) ZfH).

2. —ESHR BRI thiamine & Wi

—HREA&R HRTMEA dA 18 VB, Y HBE
B FHAENR 1.72mg~1.T7Tmg HEZ4 Iy
1.7540.0lmg ¢} glt}. '

s 1H E+R V-B, Hitr@E-e 0.70mg~1.2lmg
s T L01~0.02mgol ol 2485 R
V-B, PHitE + 0.45mg~1. 20mg @RS 4 Z85 0.85
+0.1lmg e} deb, <2l4 V-B, 9 geseg@-e 1.57
+2.20mg HEZA T 1.86+0.08mgo) grk
2E T ZHEER V-B, MKE-LS 0.56mg~1.02mg
#E=2 T 0.74+0.02mg o] F.on V-B, BRIk
31.6%~59.3% FifE=2 7 42.9+3.8%¢1 v},
{Table 10 b) %),

3. BB REER REMHEF thiamine BigE

BEhWHE ERER BRG] g4 V-BY &
AR BHEEY 1.3Tmeg~1.4Tmg #WHE; Ty
1.434-0.2mg o} <},

g 18 #E& VB, JitEE 0.85mg~1.3lmg
gEEA Fi5 1.0340.07mg of 3151’- 240 RF
V-B, BEfg2 0.48mg~0.91mg @S 73y 0.70
+0.07mg o} i+l

webd V-B, @HEiELS 1.52me~2. 07mg B2
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A ZF#5 1.734-0.08mg o] gt} Zeln AHBER
VB, %8 0.16mg+0.50mg &E 4 ZFH 0.40
~0.06mg ¥EY I V-B, BIKEL 10.8%~42.1%
EEE 753 29.5~4.9% o] 9 th(Tabel 10 ¢) BR)
H. Riboflavin Wi :

% RED V-B. 8 wikE, SR 3 wk®Hs
BIEY RS Table 113} ot

1. Bk BHEMEEF riboflavin o RIkER

AR AHEHES g4 18 V-B, BAREY &
HHEY 2 1.58mg-~1.63mg BEEA B 1.62

+0.0Imge] v}, ¥ 10 e V-B: BRftES-
0.,9mg~1.76mg WE=24 F¥ 12240 15mge]
o i 24B5H] Ref V-B, HHftE- 0.28mg~0.8lmg
WE2A 45 0.49+40.09mg el ek, A4 V-By
o feHHERE 1.23me~2.38mg WEZA FH L
7140717mg o] S}, 2121 REEEF V-Br Bk
£ 0.05mg~0.79mg FBEEZ F 0.4040.02mg
o] b WUEL 3.1%~50.0% | 75 30.6+8.5%

2. —REAR KSEIME ribofiavin 9 RKE

Table 11: Riboflavin absorption rate
Sub- V-B, V-B; excretion V-B; Absorption
Jects Diet ingested In feces In urine Total absorbed rate
No. (mg) (mg) (mg) (mg) (mg) (%)
a) Rice diet 1.58 0.79 0.72 1.51 0..9 50.0
, | B General mixed 4.81 1.12 0.33 1.45 0.69 38.1
) High animal 151 | om 0.43 1.20 0.71 49.0
a) Rice diet 1.62 1.57 0.81 2.38 0.05 3.1
o | ) General mixed 1.90 2.07 0.32 2.39 1 1
©) High animal 1.51 0.70 0.83 1.53 0.81 53.6
' 2) Rice diet 1.62 1.05 0.35 1.40 0.57 35.1
5 | ) General mixed 1.79 1.60 0.37 197 | . 0.19 10.6
c) }gfc‘)‘te?gi"?zlt 1.41 0.79 ]\ 0.70 1.49 0.62 7.6
a) Rice diet 1.63 0.90 0.33 1.23 0.73 4.7
o |2 General mixed 1.89 1.40 0.31 1.71 0.49 25.9
c) gﬁg&iinig‘ftl' 1.51 1.04 0.80 1.84 0.47 31.1
a) Rice diet 1.63 1.76- 0.28 | 2.04 1 1
5 |2 General mixed 1.90 1.70 0.19 1.89 0.20 10.5
<) gf(ft‘";iﬁ“g};? 1.46 1.01 0.63 1.64 0.45 33.1
a) Rice diet 16.3 1.30 0.49 1.79 0.33 20.2
¢ | P General mixed 1.85 0.91 0.17 1.08 0.94 50.8
©) High animal 1.47 1.21 0.67 1.88 0.26 19.8
a) Rice diet 11.6240.01 | 1,22-40.15 | 0.490.09 | 1.17+0.17 | 0.49--0.02 | 30.6--8.55
égera- b) General mixed | ) g510.02 | 1.43:0.16 | 0.28::0.03 | 1.71:£0.17 | 0.50:0.12 | 27.1+7. 84
c) grigfeiflngiﬁl 1.484-0.20 | 0.92--0.08 | 0.67+0.05 | 1.594-0.11 | 0.55--0.88 | 39.3+5.09




—BRAR HERPMA 244 18 VB, BRE
< & HWEEZ 1.79mg~1.90mg BEZA T
1.8540.02mg o] glv}. ¥t 1H, % V-B, HHftE
£ 0.9Tmg~2. 07mg & - & 73 1 43+0. 16mg |
A 24850 Reb V-B, BH#EE-S 0.17mg+0.37mg
BEEA Z5# 0.28+003mg o] ¢t ek V-B,
ek # 1.08m3 FEEA. T 11740, 17mg o)
ek, el ZYHEEH V-B, BRKEL 0.19mg
BE2A ¥ 0.5040.12mg o] glx V-B, BMEL
BE= 10.5%~50.8% Ay 27.1+7.84% o] givh.

3. RBE EHHA
Ehes

RPN BOER HERPEY Q44 18 VB
BREL RHBEENZ 1.4lmeg~1.5lmg HE= F
#°1.483%0.02mg o] i, Fe V-B, HEHE-S O
T0mg~1.2lmg WEEA ZFH 0.92+0.08mg o) g}
I 24EH Rt VB, BEBHE-S 0.43mg~0.83mg
BE2A A5 0.67+0.05mgo] vk =eh4 V-B,
HHEEE-S 1.20me+].88mg @24 T 1.59
10.11mg o] At FHFEF V-B, WIKE-L 0.26
mg+0.8lmg FWE 24 Ty + 0.5540.08mg o] 3
I RKEL 19.8%~53.6% 2 FHy 39.3+5.1%o]
et

RS riboflavin 1%

V. 3% 3 %

R SEEEY BLRKEL
ﬁ%%ﬁixmwﬁwa} st Eiis)

= Aoz R AR HF ARY B Y 2
BWENE, BRES GHERE S 3 $HES
o ZERol fksle] HRETL Hme HEo)

Pratt %%.2 1859 L-amino acid & B5TFHE
RHEA BET RS egg albumin, casein U zein
%o Kin KHHEHY Amino acid EREH 2 =
€ amino acid BAREES 44 S Heslde
# HREF amino acid &) BIKE egg albumin B
KR EHF amino acid R E BB A
FY el H— wo] Wi Hg T b casein an
EYe ARt N2 BAst AFY Holgdx zein
o MR =, sl #— kel & 3
9 AR BRAES #addr o EaEd &
amino acid & ol <ol W) HRYE BH
R T L 9L WA BT Qeld wmis
B level & # 12g0]4 6go2 EF A% A &%

e BaMEC EH Ml WEMEL KX
¥ REQ BB du 28l 4o —F BE#
B levelo] —E¢ %o EREAHE BA o
H& AR amino acid BARE HBR bl =
o EEFH] i e WIS WA TX
BozAY FEED AlA HEE Kt amino
acip BAR Sl =teh MM 21 JeE W
ot gleh =% Chalupa %2 oyl amino acid
HE BAEAED DRCHS SRS HINGEA
slm2d mRs Holedl gl HER wol
mslgl-&% 2orm = 3-& amino acid 4B E&
HRd A< EEEN WY, FHE R dext-
rin 8L % R AAY web 1 BEES F
REe) %5 BEFNALL BiSse —ER @
BEEF S o9 @H W BB Hin Bkl
EDIE Y QR Ry

T EHSCL A BOEY B BHY ®
feske] B A EEHEL. 24 gelatine, gluten
8 casein £ 2EHRE FHHEA 2 IEHY B
FE WEG B RKEL casein KA 7}

Z UL gelatinefol 4 Fbg & e st

5

oo zro] Eafyel A MEEY FHBL 10 BHE
el v G& el MRl Aol okl EEY
ok BEES R Y BARE— levelSo {k3)
o HRsddE o + A B BEE A B
B e BEEY B o2} HREEE o £ gl
areba FHEFS RUED BT FEe ol B
e ERFol Hsle HWeld e B vvb &
BEFEA2Y &5 2rY BS Sails pe
Foll4l BEs e Aol o HEMPolY EPEG 2ec
T Esi ’

EREANA FHY AEe Selusl —HFERE
ABEY +52 39 bk 2 2 EY B4E
o KB 3 BRE SERFEY BERKES B
ekl eh BRE S 193%~225% (Table 1 B9 7
- B B%ete AL #EY BFE BEcld
BROET® 478 A7 94 $KEE Lt s EHia
EESE A Ed EAR EEh KT RERERY
fAlAE L i KT £E BBz 4IRS
et

T ZFREF HREE LBES N 4FEL &
ol kg fEARAHY HELMMR stz JF 3H
Mol #std BEslnzd ZERBAELUNAY g
fHoll . 3 HES HEAZ
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RE el G SEWESRER (Table
3a) 9 c) BREIL RLE REY A4iEd Mt
o fFRY Aoz BRAT BAY BaE ARS
E= AEE A 9T SBYWEEAERS B
&Y Bt RES T2 AHEE EAT Aold —
BWRARS %E PHREY RAK #d (i
T Aelch 2HT 10 BEAEE SEBEL &
£ Z5 # 3,200 cal RS B ML HEB
# 55 Bl £¥E TAcs, M1 JER
< B SHRE el ¥REE Fad FAO #
Fol] tkaka HF QA MRS, e WY
0% 2EY S 18 % 2,900cal, E
245, HKk%Y BL BB % 3,500 cal &
BT sty ok =lehy ARBH HEEse
WRAES, BRA) 4 HRSe hEREY 55
4 3Es BEAREOZA WEMEL KE ot
Fgsteleln Erisc)

* B% BT 4 Afh BHY @EAR(Table
4 BRI glol4 EERAS BEMEESERGAA S
K% 138.240,5g o 135, 4+0.2g0 2 w3}yl
—fHESEHE A E 96.5+0.6g 0.2 HAgLe
* MR e BEE SBS FRFES BHRME
REES] AAE A KBl ERAS 130.5g —
BRERE 97.4g 4 BHYHELERL 136.5¢ 5
EE 15U dEeld RRAH©T BHERS &
MESLES 2R} 0L A% BEY REEC
A Wt s W Bol e},

¥ BOE BEES BFRA —BEAE 2 58
PHELER £4 16.3+0. 8g,15.9,+1.0g 4 17.8
+1l.6g0 2 MBERAEREY £4% 11.7%% 4 16.4%
13.1%7} Bfislo] —RE&E BIE £— ol B
#E 9T e BB BAHARS AKES =
RS G4 —BROBESE BAEE RES
HERR BHANY BBl REBEAA Hetd
Yo ALl = RS b REE Pt Be ge
< o) ®WkE BHoR —REART EAE
MR 2 2 Bl EEEol 10.140.3g Mk
HEHE] 86.440.3g 0.2 A EHBEY Koo
MR ) A Eol vehd Bo) ohdst Bkimvl

B Pratt®2] #itholl 4| fRigeubet 2ol EEES]
¥ 2 BEHEP amine acid @Rk =tet ge

HES deAclnE Wyl 2 Hdgle —
BEAGRY BEEdds Bkt BaE B 5
o e ARRCY SEMHEELER 2 4R
amino acid 7} ol F7EElA] o Fo] Jehd B
o2 HEES o

T BRES REVEESHRAA ¥ 2 B
BE HtEe] £4 11.7% 9 13.1%% & 2R
2 ZHEY REARE s xdta BR REE

FHYEERES mlE BOES k= Rz 8

Sl BES Hgon £8AL

olA R EXRHHERL M HRA —BEAK
ARBE BEER B &4 14.310.6g 10.5
+0.7g ¥ 14.8+0.6g, 02 % BEH BEHEY B
W (B A —121.941.7g,) — B4 &80.6. 1.
dg BBt HEE S 117.6+1.79) o Hild £a
73.3% 81.1% 9 78.6% 7} Het=l gt wely —
BESH HER £ ol Htslgdz o3¢ BEy
EEROHEARE F4 EFI Rios dhtd &
B BAEE gEY —HBtnks Sl K%
BEL A BREDI LR WR W Rk
HEe e T whkd BEEY BA BE BEEY
T A7 e Aeolel, Al SRFEH i A
= EfRARENdE +574H07g, —BRSA BR
Fre +2.3+03¢ ¥ @B REHE RERE +
4.01+08g-& Rolx Slol4 Rep ERIEMENA 5
e whel R fHEE Boli glrt

weld B ROAEY FEEL SR SRR
F— wdn o BEYHE BEBEA dgdoed —
BaR #HEF] £— Al

Kies¥2e] W aol4 555 who} o] RN &
BEe BEAHEE S B A BEaET
W7 amino acid &) 8 2 2 K KAl %S
+ RAolEz Xk HEREIAE aRah ‘EEEY
H4 BREFS L —BEARP WA A% Efrd
ot ZEi FRES EF ERTM] BHEE Mo
T AL HRESL BT 195~ HAN RE
Mol glem 2 #R EMLIEMY ERd R Ao

Rl et
ol Al ZffHh EHHES ¥ kR v A
fol A 88.14+1.%, —MEARNAE 834+11%
3 FEt BREANA S 86.8%+11%24 B
Rt BREY WikERe) 58t ERERT &
MBS BlEs-e iEdod —BRESARY BEE
o BIKARRS BAs BEF(p 0.02)F-L pratt™F

ol BEEES = WAoo et BERC

a2Rd FEEEY LEHV BHES T ¢
ANE FEEY FEE 2T HHEEY FERK
Hycl {WHEd FAEN BAEY RE REEe
FH#o 2 o] BE HEKANA BHE +
FRET BRI 2 Zoleh HA2td ARBREL R

O

%4

d 7t

— 80 —



Rot AAMIEAES RERKE B ARANAE
838%, —EARNAE 80.0% 2 BEHHESE
RN AL 83.6% & Hialolor & Rolzhn Wik

% R B BEEER (Table 5) BRIL u
W ARk, —BREAE ¥ SEYE BaE 8%
249+0.2g, 39.7+04g 2 324+0.1g0 2 EER &
A - AYL ~RBERNA G grod B
HHBEBER) PRl Renl 2 b E¥E RS
%% 136402g, 32.84+0.3g 2 14.43+0.1go2 B
Has BB BEAOEAS 2T —RESE
ol AE MEEHFS 82.6% 1 Ssith ol AL Akt
BB EaEEC) B &% B &4 9
7l AFoz 48

TR & KREH HKP B MRS 2 AKRE
—BEAR 9 EhwH REER &% 7.2+0.6g,
5.4+0.5g 9 5.7+0.6g 02 ERES 28.9%,
13.6% 9 17.5% 7} Heftsle] mkEL £% 71.3+
2.4%, 86.4+1.5% 4 82.442.0% <isich webA
EfR Ak REFS Wgdic] —REARS FEbach
15.1% (p<0.001), EBttt EeEAT fEiHaich
11.1% (p<0. 0DV Woke —BEARTS FBIFRIKE
< BRAS BHHEd $9H(15.1%, p<0.001) EB
Mt BEERS IS Hitd s gEEn FEE

< dov KB2 (1%, p0.1) fHEE 242
N EEH = Rgolh

o} s} o] —FEARDP [RIFS] WKE N =
<+ BB RHYY B RKkES 25 BHE
s Btk glo) A 90% Uk REste #E2
Rol % REFWRINEY £R EH Ilotze
AREE A o —RERGET Rl Tz MY
e Aoloz Bt Ml it 1 BifRe]

RED o) ohds} WS s ° [ oz o
BFEaA Tk,

a9 GRS BEBWESEAYD RBEENS
Wt BEiEel Aol v xdhn Byl BHES &
e Eit BAEAR 6.7g01 0 o e dE
et BB BEEA® EHY Wil &
fRauc RIFSIASS GRE B IEhEe)
2 AREE I h FA SolA BILREL 2
ob=l &= Arachidonie acid 9} 7& BREEY B
Bol af=e U7l AFo) ohds} WeAH = &
B TGRS REJG MIE BREs
B —8 Bics BETEo R4 I EERIT £
A EA H7l AE obdst 47 e o] B &
o2 v BRI W

ol AMEERZ HAES Y BE 9 BE

RS 2 ARKAAE B BKE 78.2%
old L BR{E BMKEL 63.3% olglon —BEAR
AAE %4 91.0% U 680.9%0|9 BEMpHE &K
BEHANAS &% 87.6% ¥ 75.7% olgdwt, et
A fRiel BEES EHl 9\15?"1% BRAeY EA
+ MERFS BMES 63.5%) —BESAY BB
< 80.9% 3 SEYH EEHEHEY EBE 75.7%9
st M BE B HRES ¥t Aol 2E
A ERE + 3l £2RAGD W)
% KRG ¥+ # cholestero o] RS 2w H
e ¥ St REEA 4% 1.910.1g, 2.0+
0.1g @ 2.1+0.2g0.2 wj 58t et (Table 5) 2B

Cholesterol & A7t Btk BEfhol vk HFEsle R
ole] AEERAA FRED Byt 5l Bl
Bg¥s] tt2 = 2 cholesterol 8] BAEERE HEY A
< pimolch 1¥d s TStz Ed cholesterol
et gte] wsstgd &€& 1% B Bl cho-
lesterol -& $R) A HER EAR SHo &EE
7 g4 FUEs T ks &M% cholesterol & X
2/r-2 bile acid 2 =2 Fola EHEFL i
steroid & =] o] it HAole EER Bt K
w4 & B+ cholesterol 8- ETEANY
shgo 2 MikEs KRR EHetd Hebrle o
o9 AR cholesterol 3t RBHBRENA B
2 PRl Aol BASA Efd denzd FaHE
gz & 2 gol ® Aol obxlst #Rsieh

HRER EH REHEL 25 94.741.3%~97.2
1772 Aol BARY AES AT RBKHL
BARel et % Eh His golat KBS W
{b7b ot=]=Cellulose o] 2. Z # B KW Bk
AR e AL oln] A Tl

% RED R BB HBA —BESE 4 5
Bl BAER £% 3000+28Cal, 2921+47Cal T
2990+46Cal o) ¢l 31 REFIAE L £4 93.7+0.5%
% 92.940.7% 24 £AMA T ERA dAh o
AL FHEET B0 FEEEY e slds] A
Tl RikEES} HEBE Aoldl #fge] olFelal
Rel 2 Brdeh

olA Ca9] fifE 314 & ARHFIR 620.0mg
~888.9mg FiEMe] 9l&& FAO BEBECNA
fEst BEE (A BF 18 0.6g) & s TE
g 2 g% Heleh stk 27 = Ca BHEEE A
HE—RESE 1 SEYH BaEA &% EYL
2.3 517.6+49 9mg, 558.5+29. 5mg Y 450. 1+12.
dmg, o] Bl gl L Rebo 2 & &4 82.2:£12.8mg.

—81—



86.7+11.8mg o 93.9:+10.5mg o} Hiftsle] £ &
#5) Ca T 25 BHS YT Ca BlE
£ #%& 41.64+5.4% 36.0+3.2% o 27.7+2.1%%
vl gl e},

9714 Fel FRENL ERE Yot 2E B
e Reolxm 9188 HEHBYUHEIL 1952258 F
ol ol E WERH gy & Eolel HERT
3 AR Ca SHES BES # 1.5~2.0%0 &
e Ao2 A H Ca B 90% Lllel B#sl
¥ FEQ. el AT e HAY Ca
< Fddlol B FE= ¢ B#ol Y BT
Caol felso] HRit=lw Aolvh oabd miEd &
shed Eige) B o B Cad FrEEoe Ems
T AEEE Cadl BEE wold& BRT BHo
2} s},

Ty Cadl Bk el HRE] #E— BRI
#93 o8 —HESR 1 283 ®5EYHE BS
Hiol H— For4- ol HASE Biol o Mill-
erx SR E HHow PY SEL 0.2, 0.4, 0.5.
0.6,0.7 & 0.8%2% e F3A £% Cag
0.8% & R 714 WERE AFE BRE E
el EEES REsY PHEe 0.2% 447t
# TR st 0.5% 4d A3 REF sges P
8ol 0.5% L1 ddie Ca Ffgel o} F B
A&E BE BRd4 A Cay HEFL
oA HESE P a8 0.5% LT #@iERdde
%e F& RiFsld AS BEsd . FERER

A€ HFRMEH Ca BREl —EHA uRen=
Miller 8] sl 2-& TLMETAA i 8 4
ey P &) HeER AmA, —BEAR 9 miz‘;

R ELER &% 2358.0mg, 2176.9mg % 1998.9
mgeT % MAHHREY 0.5% R#oz I
EIRAS H— B ohe —REAE 2en &
B BEERC 55— doi4 Ca W& {E%
9 JERFS 2oren® Miller'™s] &Sk MBS
BHol ohlyy BEES M E ek 28y McCance
o] oful Ca BEC Eol4 xrl Aok Amino %
w4 o T EEslng Cad WikE BHE
WEEA =) B 9ei: @WEdE ¥ HFAEA
gk B Rl H AERIA —BEART BEOE
Euvt BBk EREAh ERER] ZSdE
RHF T Cas] WAL —HEARY Ao HiFs
s e,

A% A CadmKFIEES AHT R
Phytic acid, Ca B8] %% o V-D 2 1 &89
PH 59| Hfthal el RE Sl& Aolm= KK

BAA FREES Ca WkExe] FR %&‘ﬂ-ﬁ‘it
SEFE Mg skt '

ooz ARET PY MBARS (Table 9) 2

B) afit —REAR 2 Eiﬁ%ﬁi EHE &%

2358.047.8mg, 2176.9+11. iing 1994.6-+6. 0mg
o MEES RBAR 2R Q0L ARBE
L REEAA Wy «-Beolth #HEY AfP
Ca:P9 M+ Bt £&8HH &% 1:2.6, 1:12.5 %
1:3.141%% &fdh Ca:PY FEMT 1:2 B
2: 19 HWEY & RkHEe| A4 Adsivde HE
2 nel £& =T P &Eel Cad hild %
Lo B9 Aoz HE 3o

ol A PHErES ¥l Ak —MESA % &5F

Y ESEAAA Ehoztv £%& 10985+
112.9mg, 972,01+228mg ¥ 952.0+103.2mg ol
Rpo 2¥& 966.0-+100.9mg, 590.0+12.3mg 374.0
+91. Img ¢} Hrf=le] PZFEHH-e =5 Bikeldx P
WiE e £#4 51.4+5.1% 56.0+3.3% 9 52.3+
8.4%& vl gl

/T P Wik AfhdA X2 HEREE L
Az FEsld Aol BEEARNA SR &
Bage) % FEWABAA wikEe ko=
HAH KF5 ester b Bl Aolm WEML o]
AIRAL7F g T o &= phosphatase o {3l ester
o) Fiameo = B el fel=ld Caszl ¢
A #HA HE Aotk = KEBREAN £&
3] PPiol T% [BHkol =Ho-g-& AR HEHEL
BEA 217] o Folel LB

B A8 P2l BikEd] $ete] SpencerZ®al
Hurwitz &% 2 & Ca & BAEK vl K€ Cak &
£ P ol LR o 2otm Sgx s EK
%508 mkrho] = S#EE 7] ol 3§ Phytine] HE
3] FfEst=el Ekel el Vitamin D& ¥R
#f3tnz 4 phytase 8] ko] Bi=]o] P2 A
o] Eopxivia glg o Bis AEETE BAEH
level o} —%% ol Mg level 8 LR} fketdd &
s PO M ETFR R stglvh ols} 7ol
REHE P RKEE Ayt bl Kkl SR

T A FAEBANA £RH 25 51.545.1%
~56.0+3.3% RWEE HiEU-< GEEEERY 4
L) EESE &olet 2z AR Cad ®K
Ao el P o BHe RIFYE ¢ + Ak

g vitamin JES] MAE HEEE ¥w ARE —
BEAR d BEYWNE BEEA% £REH V-B.Y
AR (Table 9 2M8) £% 1.5840.03mg, 1.75
4+0.01lmg l.v43i0. 2mgol g V-Bd #EE



.2 (Table 10 2/8) &% 1.62+0.0lmg, 1.85+0.
02 30 1.4840.2mg ¢} vt BRsl V-B,S ZER
& WEo W MmEAB HEVL A A Fe BA
e A Bl Aty ¢ s, =Heb
A BEAFERBGPAAE V-Bo WitR-$ B
3l i 1000 cal #0.4mge 2 FHa ia $-g
vebel = BAE 0.5mgo] MBS FRITAA
84 1E4) 3000 Cal L E& BEY & 1000 Cal
ol V-B; 0.2mg ¢ MEFEE x YUrh. = V-B,
X flavo Protein 8] BiEfE 24 SBASH Bt &
TEES FRIERA stz EHES HER
Bl BET WM Qoo we A KR AR HR
BE VA e AN i V-B,o] B8RS 164
1.2~1.7mg 2.2 &gt 9o e deheli4E 1000
Cal & 0.6mg-& BiEEstn Qv

o] o} zte WEEE sl Hibsle ¥ of FERA &
AR S8 el ik RwREY wRAHST @&
3000 Cal %¥#85) V-B;, ¥ V-B,o WAERL &%
1.43+1.75mg o4 1.48~1.85mg BE= W= KR
Hol g&¢ ¢ + Yot

aza V-B 3 V-B; 4] HiES ¥d V-B 9

#h Pt RS AR, —BEAK Y SEhH
EEHER #4% 1.153-0.06mg 1.01+0.02mg 9 1.03
40.07mge] g2 Rero 2 0.59+0.05mg, 8.85
+0.1img ¥ 0.70+0.07mgo] gon V-B, o] Fh
PR %% 1.2240.15mg, 1.434-0. 16mg 20.92
+0.08mgo] 93 Repo e 0.49+0.09mg 0.28
+0.02mg 9 0.67+0.05mgo] ek A7 A %]
EHE = BE V-Bjolu V-B} o] HHAE 2
o} 3 Reb kR Rol o L Boloh

Ziporin® %2 H4EY Frb thramine HEHol BEIL
W7 A thiamine S fsE B thiamine HEftE
of WAL B dx HEL®L V-B, %k
BROMo s ET ABHBAA 240 R %
h V-By3l V-B:E¢ #iEstd V-BS Hhtge
V-B, JE&in #5EEFa) 0.17mgelr Aol V-B, 9
KEMm) Fhn ERE 98 2mggdes A9
V-B: FEGMEBEM it V-B; k& (400mg)
oy BEHAMA Rk eh V-Bol HEHEES A
3 AR voteel o Bl Rl s
vt N RS V-B o A® s V-B, &
HB+ & Big sl V-B, HC1-& RE7 &= A
L2 ¢AREY 1 KES K89 V-B, HCIE +
ZHEBAA A RS A T NBAA Bt
71 A Eoletm Wil ey MESe afi V-
Co iy FIHZES S WHEANA BERY BR9

V-C & M¥el V-C fafng ol2x ZE=t RK=2
o [BE LS V-CE BRKHA SIx Rt R
Fotn @St K vitamin B R FIRE
& BAEA =zt Bl 2T F + A% &
vitamin ¢} W RS ATl Wik FIAL
BREY v L8 Lk R Aol e B
HES Kool KBk Llne FAKE REL
Hol KER AL /T V-B3V-B: 8 Rk
B 27.2%~42.9% % 27.1%~39.3% A&
T 4 glond bit HERES QA skt el
—# Biks gw Aol T MB BH AJx
i Relm 2 R #he] Vitamin ¢ PrEE M
ate 2 4 FRHEY BEEL Rk oy, =14
K% WES V-B, 3 V-B 9] RkFEL HBERE
A Eep pEpES Wetd BT Aoz W
Bris HEEY 2L Rgez Jelygeoslety B
Ao}, He) ARKR RFAA SBAR 2o bR
Fol ¥ B& HEd #Hilde HREP] BEAL
BN Smd kit 18¢] V-B & 0.2~0.4mg
V-B; 0.4~0.5mg ¢ ¢ & +lde #@Ed BT
BHEo2 BRA 48e V-Biolvt V-B2 —7}
BHERs 7] o Eol ohdrl A s gz 5 BER
Holok ¥ ffEel UL erth

V. & &

<gdel —@FE 1L P, ERREAN ¥
BEa g RS 2EL dlod 3EMY AHE
T o AHE BH st S o SAHEPY FER
7Y mpRe BES

Efe] 19F~225q) BT FE 8% ¢ HRSS
|fEs, -BEAR ¥ BESE BOHASE &%
TR fESR A AP BRE, BWE BE
calcium, phosphorus, thiamine % riboflavin®] %
WS @R e 2L BHRE 49k

1. GfRAY HBEHES BWES BREL &4 88.
1% 2171.3% o] e},

2. ~BEAERY EEHEs BHEY ®REkFELS &
% 83.4% U 86.4% olsivh

Pl BaEAY BEAES BHEY RKEL
&% 86.8% o 82.4% ol glth, '

3. EEFEL Bk —BEFR ¥ Bk B
FREA A #4%& +5.7g, +2.3g, & +4.0g0] ik

5 f£A&fEe] EHESY RKEL 25 95% Llkojw
REHY GHE Dt 8%k A 2

6. #AHEY BHBAHEELE 25 93% Ll Eeldst
7. £REY EaE, BEY % AR ZE FAR

— 83—



< &% AKRKAHE 83.8%, 63.3%, U 80.7%
—BEE RN 80.0%, 80.9% I 85.9% 211
REGEEREE AN L 83.6%, 75.7% % 89,3%
E o] B K4&Ed KA FEstee ds
=}
8. EHEEY WHEL ARAY A(88.1%)0] —
BEAEY 21(83.4%) 8t RiFsigicl
9. JEBFY WMKES —BESR86.4%)5 SEE
EEERS A (82.4%)°] EHEAS A (71.3%) 2o}
BEFstA sk

10. Ca~ WMy HERE, —RESA 2 5
ot EEE £% 41.6145.4%, 36.0+3.2% 4
27.742.1% o] gtk

11. P4 WEEL Ak, —BESE 4 58y
% BEESEA £% 51.445.1%, 56.03.3% 2 52.3
+8.4%0] gt}

12, —f#ihes &b Cad] Myt PY o
YA RF s}

13. V-Bi ¢ BEL ERA, ~BRESR ¥ 5

B BEEAE &% 273.5% 41.9+38.8% I
29.5+4.9% Ll kol s},

4. V-Boo] BUrEL [k, —RESE 4 55

Yk BEER A% 30.618.5% 27.1+7.8% g
39.3+5.1% Bllel o

15. V-B; o]} V-By: AR makﬁ&iol B
L Aoz RolFRAAH HER SRR J&
22 #R=
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