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Abstract

Recently, it appears to have a trend of adult having weight increase in Korea, The number of obese people
is increasing in Korea due to the changes of meal paftern and the lack of physical activities, Currently,
obesity is the prevalent health problem in the world. The purpose of this study was to investigate the effect
of mulberry leaf-Jeolpyun on the serum lipids of overweighted male university students.

After 3 days of education and adaptation on this study, twenty male university students with 20.9yrs
old average were fed a uniformed dermitory foodservice, and they ate constant amount of 9% mulberry
leaves added-rice cake, Jeolpyun(100g}, instead of boiled rice{100g)., on each meal. Experiment was
conducted during 14 days period. All meals were provided promptly, and the subejcts were required {o have
breakfast, lunch, and dinner on weekdays. Mean height, weight, and BMI were 176.55cm, 90.00kg, and
28.73, respectively. Although it was not wvery significant, body weight of the subjects appeared to be
reduced after consuming the 100g substitute diet of mulberry leaf-Jeoipvun.

Daily energy intake of the subjects was 2,360.6kcal, which represents 94% of the Korean RDA. The ratio
of energy obtained from carbchydrate, protein, and fat was 56: 17: 27, As compared with the Korean
RDA, 65 : 15: 20, carbohydrate consumption was decreased but protein and fat consumption was a little
bit increased. The ratio of animal-protein source was 58%. and animal-fat intake was 42%.

Triglyceride concentrations decreased. but HDL-cholesterol was in the reversed manner. The
concentrations of HDL-cholesterol increased significantly after the 2wk-100g subtitute diet of mulberry

leaf-Jeolpyun(p<0.05). However, there were no sigrificant differences in total cholesterol and LDL-
cholesterol concentrations,
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Fig. 2. Preparation procedure for mulberry leaf-Jealpyun,
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Table 1. Physical characteristics of subjects{n=20}
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Table 2-1. Average daily nutrients intake and Jeolpyun diet of the subjects

Nutrients General diet 9% Jeclpyun | p value
(%of RDA™) diet™ (%of RDA")

Energy(kcal) 2360600+ 6153(94)
Protein{g) 102.30+ 36.23(136)

animal protein(g) 5880t 2707
Fat(g) 70500+ 2695

animal fat(g) 2980x 1611

cholesteral{mg) 493711 1478
Carbohydraie(g) 331,10+ 5846
Fiber(g) 709+ 188 10.45” NS
Cacium(mg) 621.90+ 19.91(89) 796,637 (114) *
animal calcium{mg} 264.40% 64,70
Phesphorus(mg) 142290+ 44.91(203)
Tron{mg) 1647+ 6.28(137) 19.32(161) NS
animal iron{mg) 585+ 290
Sodium (g} 7767.00 29.72
Potassium(mg) 3043.00+ 84.97 324363° *
Vit. A(RE) 911.50+ 30.26(130}

retinol( g} 158,00+ 4590

B8 ~carotenel 4 g) 4116.60+12372
Vit. Bi{mg) 253+ 087{195)
Vit. Bz(mg) 139+ 0.39(87)
Niacin(mg) 20,00+ 691(118)
Vit. Clmg) 6490+ 1622(173) 96.97(176) NS

YRDA: Pecommended Distary Allowance for Koreans. 6th Revision, 1995
BConvertion data: Lee WC, Lee YW, and Kim SY: Mulberry leaf, silkworm, silk health method, Secuwon, Publishing

Company, 1998,

“Daily intake of mulberry leaf: 647g/day

*. p<005

Table 2-2. Nutrients content of mulberry leaf™

(me/ dry weight 100g}

Ca

K Vit. By

Vit. B Vit. C Fiber

Mulberry leaf 2699

3101

06 14 32 52

B4 & SULHEAs 4¥A4AS d4¥A
¥ Z}7} 18086719, 171.82+7.23mg/d1e 2 HAY

A72:A e Laigon] AY F S92 o)
Atk 83 FANAFE AFAF Az AP
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Table 3. Effects of the Jeolpyun diet on the serum lipid levels and Al in the subjects

Variables Total Triglyceride HDL- LDL- Al
cholesterol {mg/dl) (md/dh cholesterol {md/dl) cholesterol (mg/dl)
Begining 180.86+7.19 140141785 65681283 87151437 1.75£0.14
After 2 weeks 171824723 90411203 7500300 78.74£5.07 1.28+0.12
p value NS * * NS NS
* p<0.05
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