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Abstract

A nutrition survey regarding daily kimchi consumption and its hypolipidemic effect were carried out
with 102 of healthy Korean adult men aged between 40 to 64 years old who visited hospital for physical
examination. The physical and biochemical parameters of blood were examined as well as food record,
preferences for taste, personal life habit, and family history of disease. Data were expressed as quartile
according to kimchi consumption. The average daily kimchi consumption for 1st, 2nd, 3rd, and 4th per—
centile group were 68, 118, 208, and 383g, respectively. The intakes of dietary fiber and Ca were found
to be increased as kimchi intake increased(p<0.05). The kimchi consumption level was selected as the
determining factor for HDL~-C level analyzed by stepwise multiple regression{(p=0.09). When correlation
coefficient between kimchi consumption and other parameters were analyzed, kimchi consumption was
positively correlated with HDL-C and negatively correlated with LDL-C(p<0.05). The preference for
hot taste was negatively correlated with systolic blood presure. It seems that kimchi consumption is
beneficial to elevate HDL-C and lower LDL-C level.
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Table 1. General informations of Korean adult men with respect to daily kimchi consumption

Quartile of kimchi intake (g/day)

1st (68.13£24.24)

2nd (118.48%11.42)

3rd (208.48+19.01) 4th (382.33£71.68)

Agel(yrs) 52.4+91PNS? 47.7£87 476+78 462+78

Smoking (cigarettes/day) 11.1+£11.3™ 142£11.2 144%11.1 156+11.1

Alcohol(g/week) 210.0£262.1% 291.4+306.2 399.8+326.4 297.1£391.7
“Mean+S.D.

Not significant at p<0.05 level

Table 2. Physical and biochemical parameters of Korean adult men with respect to daily kimchi consumption

Quartile of kimchi intake (g/day)

1st (68.13£24.24)

2nd (11848*1142) 3rd (208.48+19.01)

4th (382.33+71.68)

SBP(mmHg)" 122.8123.27N® 1224+26.7 1208+21.1 1154+125
DBP(mmHg)? 778+139% 786%17.2 783%11.3 754189
BMI(kg/m?)? 23.1£3.0™ 23.1+28 23.7£3.1 233+23
TCH(mg/dD* 2074487 198.1+39.3 199.5+42.3 201.3+36.8
TG(mg/d)® 143.6i82.2;‘2 149.4+92.9 158.3+77.3 152.8+62.9
HDL- + + + +
LDII:—g((rrnngg//r(iill)) 151328#:%411:3“5 13%531? gfiigfg gg:iiég:g
Thyroxine(ug thyroxine/dl) 95124 86+15 85+21 8519
Ts(ug thyroxine/dl) 1.6+09% 56+218° 14+0.7° 14+06°
Atherogenic index” 26+2.18 27£15 2.7+1.1 27+1.1

USBPp: systolic blood pressure, PDBP: diastolic blood pressure, ¥BMI : body mass index

“TCH: total cholesterol, TG trigyceride
“Atherogenic index: (TCH-HCH)/HCH
"Mean+S.D.

ONot significant at p<0.05 level

1

¥Data in rows were significantly different by one-way ANOVA followed scheffe’s post hoc test at the 0.05 level of significance.
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Table 3. Daily nutrients intake of Korean adult men with respect to daily kimchi comsumption

Quartile of kimchi intake (g/day)

1st (68.13+24.24)

2nd (118.48+11.42)

3rd (208.48+19.01)

4th (382.33+£71.68)

Calorie(kcal) 2,004 65577 2,997 +876 2,677+£998 2,222+ 865
Carbohydrate(g) 227 +68% 252+71 270+65 239+70
Protein(g) 90+49™ 143%95 128+81 129£50
Lipid(g) 80+ 49" 121£55 10676 88147
Fiber(g) 53+2.1% 83+39%® 11.9+42° 134+38"
Ca(mg) 576.31466.9° 760.6 - 274.4° 712.7+£346.7° 1,0054+390.8
Cholesterol(mg) 287.4£158.2° 467.212166% 397.3+317.1° 506.3+£325.6°
PMean+S.D.

Not significant at p<0.05 level

9Data in rows were significantly different by one way ANOVA followed scheffe’s post hoc test at the 0.05 level of significance.
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Table 4. The influencing factors on plasma lipid level
analyzed by stepwise multiple regression

Parameter Cumulative

Dependent Independent estimate R? P value
BMIY 5.3986 0.1080 0.01
TCH”  Lipid” 0.1667 0.1840 0.10
Calorie” 3.7374 0.7530 0.00
Age 1.3519 0.1476 0.00
G BMI 6.8990 0.0750 0.00
Alcohol” 0.0354 0.1225 0.00
Cholesterol” 01521 0.1244 0.01
BMI 5.2628 1.9065 0.00
Alcohol 0.0016 0.1207 0.06
LPL-C  catorie 00063 01682 001
lipid 0.3775 0.2114 0.01
BMI -1.7504 0.0527 0.01
HDL-C Kimch® 0.0269 0.1511 0.09
Alcohol -0.0161 0.1390 0.03
AP BMI 0.1987 0.1842 0.01
Cholesterol 0.0001 0.1432 0.09

DTCH: total cholesterol

PAT: atherogenic index((TCH-HCH)/HCH)

9BMI: body mass index(kg/m®?)

“Lipid: dietary lipid, ®Calorie: calorie intake

® Alcohol: alcohol consumption, “Cholesterol: dietary cholesterol
$Kimchi: kimchi intake
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Table 5. Correlation coefficients between biochemical parameters and kimchi consumption, life style, BMI, and preferences

of taste of Korean adult men

Kimchi® BMI Smoking® Alcohol” Salt'” Hot'" Degree of
: fermentation
TG 0.03 0.28° 0.01 0.27" 0.04 -0.05 -0.02
TCH" -0.09 027" -0.04 -0.08 0.10 -0.02 -0.13
HDL-C 0.23" -0.25" -0.03 -0.19° -0.07 0.07 0.12
LDL-C -0.17 0.30° -0.03 0.28" -0.06 0.01 ‘ -0.07
Thyroxine -0.03 -0.11 -0.03 -0.21 -0.02 0.05 ‘ -0.09
T? 0.03 0.15 -0.06 0.02 -0.01 -0.01 ‘ 0.03
spp? 0.17 0.24" -0.13 0.26" 0.02 -0.15" 0.07
DBP? 0.11 0.37" 0.09 0.09 -0.03 -0.12 : 0.01
BMI® 0.03 1.00 -0.04 -0.04 -0.12 -003  -003
AP 0.06 0.27" 011 0.05 0.02 0.08 ‘ -0.02

UTCH: Total cholesterol, Ty Trnodothyromne ¥SBP: Systolic blood pressure, DBP Diastolic blood pressure, BMI Body mass
mdex(kg/m2) OAL Atherogenic index, ?Kimchi: Daily kimchi consumption, Smokmg A number of cigarettes smoked per
day, gAlcohol Amount of alcohol intake(g/day), 1O)Salt The preference of salty taste(not salty: 1, moderate: 2, salty: 3), | YHot:

The preference of hot taste(dislike: 1, like: 2),

2Ferment: The preference of fermented kimchi(prefer to fresh kimchi: 1,

prefer to fermented kimchi: 2, prefer to over ripened kimchi: 3) '

*Significantly different(p<0.05)
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