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ABSTRACT

Korean intakes of Vitamin A have not reached RDA for a long time according to the
National Nutrition Survey. The purpose of this study was to examine the serum response to
short-term carotenoids-rich vegetable juices supplementation.

A total of 31 female students were recruited for this study. Their average serum retinol
content before supplementation began was 14.74pg / 100ml, and 87% of them had lower than
adequate levels. Serum PB-carotene, a-carotene, lycopene and lutein contents were 0.77, — 0.
74, and 8.29pg / 100ml, respectively.

The serum responses to 3 kinds of juice supplementation for 3 weeks are summarized as
follows.

A small but steady increase in serum retinol concentration was detected with the suppl
ementation(p<_.05), but the kinds of juice made no significant difference. Serum B-carotene
content also increased with the supplementation(p<.01), but the kinds of juice again made no
significant difference. Serum lycopene increased with the lycopene-containing vegetable juice
and tomato juice supplementation, but the increase wasn't significant. There was no change in
serum lycopene levels with the lycopene free carrot juice supplementation. Finally, there were
no significant changes in serum lutein and o-carotene levels with the 3 kinds of juice
supplementation. (Korean J Nutrition 30(8) : 952~959, 1997)
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mlE VRt
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Table 1. Serum retinol content and nutritional status of vitamin A before juice supplementation

Juice group
Vegetable Tomato mix Carrot Total
Retinol, x+sd(ng/100ml) 12.50+8.23 17.70+9.28 14.44+4.57 14.74+7.61

Critical 5(41.67) 2(20.00) 1(11.11) 8(25.81)

SthttLigona' Low 6(50.00) 6(60.00) 7(77.78) 19(61.29)
Adequate - (0.00) - (0.00) - (0.00) 1(3.20)
N(%) Well-nourished 1(8.33) 2(20.00) 111.11) 3(9.70)
Total 12(100) 10(100) 9(100) 31(100)
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Table 2. Serum carotenoids content before supplementation

Carotenoids Content(ug/100ml)
B-carotene a-carotene Lycopene Lutein

Vegetable 0.42 . 0.33 6.67
Tomato mix 1.40 . 1.90 12.10
Carrot 0.56 . 0.00 6.22
Total 0.77 . 0.74 8.29

Table 3. Carotenoids contents of vegetable, tomato mix,
and carrot juices

Juice Amount per Carotenoids contents(mg)
canbottle  B-carotene Lycopene Lutein
Vegetable 183g 9.7 172.7 51.5
Tomato mix 170g 7.4 169.8 1.9
Carrot 180g 16.1 - -
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Fig. 1. Experimental design.
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Fig. 2. Serum retinol change with the juice supplementation.
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Fig. 3. Serum B-carotene change with the juice supplemen-
tation.
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Fig. 4. Serum lycopene change with the juice supplemen-
tation.
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Fig. 5. Serum lutein change with the juice supplementation.
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