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ABSTRACT

This study was desiged to carry out an observation study on the cognitive level of health
benefitis of fermented milk and subsequntly, on prevention of gastrointestinal diseases for the
consumers in Korea.

Data used in this study were collected from two different source ; 1) 987 university students liv-
ing in Seoul, were selected randomly and interviwed induvidual from May 25 to September 30 1994,
to investigate the awareness status as a consomer of fermented milk, and 2) health benefits of
fermented milk with respect to prevention gastric intestinal diseases such as typhoid fever, para-
typhoid fever and bacillary dysentery in Korea with the raw data from the Yearbook of Health and
Social Statistics by Ministry of Health and Social Affairs (1976~1995) and Ministry of Agriculture,
Forestry & Fisheries (1976~1995), Republic of Korea,

The results of this study were as follows:

The effects of femented milk on health appeared to be attributed to taking care of an environ-
ment of the gastrointestinal tract regarding diarrhea, constipation and digestion, with showing 75.
1% of male and 71.1% of female of university students in Seoul answered positively,

The correlation coefficients of statistics between amounts of consumption per capita of fermented
milk-and incidence rates of gastrointestinal diseases during the period from 1975 to 1994 in the
whole country was r = —0,308 (p<0.05). those of Seoul a major comsuming area of fermented milk
in the country and Kangwon province, a minor consuming area were r = —~0.704 (p<0.01) and r =
+0.262 (n.s.), respectively.

In conclusion, the results obtained in this study suggest that fermented milk exert its effect on
gastrointestinal tract. Furthermore, the results warrant a futher study in the field of preventive
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medicine and health science with respect to efficacy of fermented milk consumption,
Key Words : Health benefits of fermented milk, Cognitive level, Prevention of G-I diseases,
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Table 1.

of fermented milk in Korea

Chronological observation on productive amount and incresed rate of consumption by previous year

Consume of fermented milk Increased
Year Total Liquid(M /T) Stirred (M /T) rate(%)*
1987 192,595 191,710 885 10.8
'88 225,963 222,785 3,441 17.3
'89 283,990 272,202 11,754 25.7
‘90 352,837 317,848 35,048 24.2
91 402,281 342,849 59,571 14.0
92 460,238 372,294 82,965 14.0
93 465,014 383,503 81,511 1.0
94 524,608 432,685 91,923 12.8
# Data modified from Dairy Statistics of MAFF, Korea(1994)
* Increased rate of consumption by preveious year
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Table 2. Recognition on effects of health benefits after drank of fermented milk

Male Female Difference between
Item No. (%) No. (%) male and female(%)
For the GI tract 26 (45.9) 122 (33.5) + 16.0%
Easy to digest 45 (72) 20 (5.5 + 1.7
Care of constipation 137 (22.0) 118 (32.4) — 10.4*
Nutrient 70 (11.2) 16 ( 4.4) + 6.8
For gerontic 16 ( 2.6) 8 (22) + 0.4
For dietary 17 (27) 18 (49 - 22
For anticancer 12 (1.9 36 (9.9 - 8.0
For dermal 15 (24) 24 (6.6) — 42
Other’s 25 (4.0) 2 (06

# Remarks: Tests of significant involving sample differences of proportions:

* p<0.05, * p<0.01

Differend between Male & Female: X*=32.4, (p<0.01), df=6
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Fig. 1. Recognition rate on effects of fermented milk after drink in consumer.
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Table 3. Comparison on changes of incidence rates of infectious gastrointestinal diseses and consumption

amounts of fermente milk production between urban and rural in Korea

Whole Country Urban(Seoul) Rural{Kangwon) Fermented Milk
Year ~No. LR, No. LR. No. IR (M/T) per Capita
1975 556 1.60 196 2.85 40 2.77 8,473 0.24kg
76 750 2.16 324 4.71 77 5.33 22,498 0.63
77 314 0.91 199 2.89 37 2.56 47,860 1.31
78 471 1.36 299 4.35 13 0.90 80,015 2.16
79 253 0.93 124 1.80 24 1.66 114,507 3.05
80 265 0.71 120 1.4 8 0.66 98,084 2.57
81 284 0.73 105 1.26 4 0.33 95,561 2.47
82 385 0.98 140 1.68 0 0 104,386 2.65
83 512 1.28 261 3.13 28 2.31 116,156 2.91
84 242 0.60 109 1.31 3 0.25 126,952 3.14
85 261 0.64 145 1.51 1 0.10 146,869 3.60
86 349 0.85 129 1.34 81 8.08 168,068 4,08
87 241 0.58 A 0.98 0 0 192,595 4.63
88 492 1.17 71 0.74 45 4.49 226,226 5.38
89 156 0.37 30 0.31 6 0.60 283,956 6.68
90 262 0.61 63 0.59 0.50 352,896 8.23
91 237 0.55 81 0.76 8 1.00 402,420 9.30
92 486 1.11 67 0.63 161 20.20 455,259 10.43
93 452 1.03 94 0.89 18 2.26 465,014 10.56
94 508 1.15 56 0.53 6 0.75 524,608 11.08

Remarks: I.R,= Incidence rate per 100,000 population

* Total cases including epidemic typhoid and paratyphoid fever, bacillary dysentery of the di-

gestive infectious diseases in Korean,
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Table 4. Correlation coefficients between consumption amount per capita of fermented milk and incidence

rates of Infectious gastrointestinal

Consume amount per capita of fermented milk

X
y r

Regression equation p-value
Incidence rates:
Whole country —0.308 y = 1.143 — 0.037x p<0.05
Urban (Seoul) —0.704 y = 2.896 — 0.253x p<0.01
Rural (Kangwon) +0.262 - N.S.

# Remarks: r ; Correlation coefficient, N.S. ; non-significant level.
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