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Relationship between Classification of Sa-Sang Constitutional Medicine
and Chemical Composition of Samgye-Tang Ingredients and Other Food
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Korea Food Research Institute

Abstract

The characteristic fitness of food to each Sa-sang constitution and the relationship between
Han-Yeoul characteristics and chemical composition after classifying Samgye-tang ingredients and
other food into Ohn-Yeoul-Ryang-Han characteristic were assessed. When the suitable constitution
to the each characteristic was investigated after classifying Samgye-tang ingredients and other food
into Han, Ryang, Pyoung, Ohn and Yeoul characteristic, it was founded that the characteristic of
Samgye-tang ingredients was Ohn and Yeoul of which fitness case for Soeumin was 44~63% but
fitness case for Soyangin and Taeyangin was only 0~18%. When the relationship between Samgye-
tang ingredients and other food classified into Ohn-Yeoul-Ryang-Han and chemical composition of
fatty acid, amino acid, vitamin and mineral was investigated, the value of correlation coefficient was
extremely low. There was not the relationship between chemical composition and Han-Yeoul
classification. Therefore it should be further investigated the relationship between characteristic and

chemical composition by additional analysis index.

Key words : Sa-sang constitution, chemical composition, Sam-gye tang.

N OB

FHBS NRBERES HES KR =5
B (1837~1900) 7 B3 HERFH{RIT(1894
QoA “HEEE" S L8 AL S LA
o ME Ze HApg AEAZ HABAT
EARE A4S o] &8l H17|E 7pEe B
BB LBEANAE At o8 2o Qo)
B2 LAY KEEAC] Bo] £2 9o A
ol A A S AN PSE, BE 2 T E S9
Bnago) Yyeig 4% APy stgct Hg#
Z%500g AF 178 FAREZES HF

Corresponding author : Ick-Jong Yoo, Division of
Animal Product Utilization, Korea Food Research
Institute, San 46-1, Baekhyun-dong, Bundang-gu,
Sungnam-si, Kyunggi-do 463-420, Republic of
Korea.

g AR A7 %2 1998 o 1648
(6650 2 olA 1999 7]F 02 o 278E
(11837 g o2 M? Anpaelzt A2 g
H3 o ML BlfeAEY e W
722 LEM] T Aok HEFEHRIT
A AT ES R BE BRY B,
AZY-AAAM, gl NS AN vk A
B 2 ERRES HMES £38y EF3tad
<, LRHL.E H 5ol 2T 7750 <3
AREBA, &871F0] BE5 3 A7) 5] ks
H Foll o] B2 ABA, 1750 weE
3 7)%50) o3k KEEA 2 AA7Fo] et A
371 &) 71550 Holxl= LBALE 4HES)
Atk FA FAEANME KA ¢ 50%, 4
BA©l oF 30%, Al 9 20% T131T KK

& vEg 1 ~2go g ety sga?,
& NSRES 2R3 MRS ARpes
B3] 913k o3 e A EAT = & i

_97_



98 &4 F33 R A219 A235.(2001)

B2 AR ARS S wEY, muE
H#ETANN IS E RRES 8 TBRE0]
5 BEANZ BAY N2 &HOE A3
T E£S] BES 2AS F)YS mey

2 AT ERS A oFE ERY R,
B2 A% 5o HEO7 ¢8R . ol
R SR E AR EaSES MRIME
o) s4Rl I FEH A RS} s Qo
HELEE SHRERES hLOE BELHY &
BILE 98 P ANsE & mREeo)
RHEEIQ MBS 13 o] AXHT Uk,

B HRE BB M A AR BA
SHE K1 TR RS & BE W
EAM RES EEQon, &5 LR
ZEol &R BN X E A8e A
ste] o) Hlo) WE EMEAEY EE &
B3 o)o KB/HE vHEL I ARTHE
A 23R A s

e o LY

FHE HE % i 250 NRESY H
¥ Y mEMwELe EaK ttizt

B MR % AT ARS SF 128, TF
6%— 5 AF, ALF 28F, AxF 2 =2AF
, DAF 5F, HAF 5E L RUEF 559
74702 73(1996) &) HERD S FZ 3ty
) RKHe) BHEESS BT & A
o) gl e BmER ﬁA«l&tg z.ms}aac}
}igﬁi“(lgs}z)monﬁ 0%, 37 63
5 3E, AAF 22F, 734—}11-9} ZAF 8&, 7‘
AF 3%, BAF 11F 2 ZUEFR 359 &
667HA) & mBMEES T BmastT 7 (1996) Y
2 o] 5(1995) %9 HERE Bt &
ol A3 MmES 2ASA T 2(1996) Y
7 o] £(1995)% 9 B8 wat & @ F, B
2 s HES 2= ROl Kk LK OB
2 ABAS 7 BRG] AT A9 o mEs
B &£ AN ARoE oY ALE &
2 ghst Ao,

= ok om

FRE MY S ZE RS
°F 28X 2| EEME
25835 HRel R Y] EREHRN BEEES
7(1996) Vo) B3ol Zshed (1), ®W(2), F

o MHMHI 2R

(3), @m(4) 2 #(5)E HEIAUT. BRY —
ﬂ&“}&ﬁ} %’E FRIVEE MR 1213 obm) b, u)
BlYl O o) 4| AEAHEE(199%) Y
=) zepas}oa ZAetgch 1813 AEXNER
(1996) P M o) % LBES B F ‘FA7
fej ALY E2AHA G HH HEHEF
Zo) mF 'S ¥ %—3— ZAH Al A )

Ao

REII

ZAA I o)A &) BB LK
5 GBS AHBB%ES SAS program®g A}
L3t ABAF() R JALRYL 2539
o A#se B F94 ARF-AR)L 3
Aow HAYMY Ba) T-AREL AN
=3

= o 3§

FRE M & £ A2 MEEEY H
B 2 mRMED Ee &

Fig. 18] A= 7(1996) Vol ol A® &R =
TA7IN & O Z BHEES BostT &
B Rigste WEHA oS T HEY
£R A4S BT Fig 19 BE REHE
(1992) Yol A &R E 667X 2 A Bma
BES st 72(1996) PV o) 2(1995)¢
o fRiEste & MES) Ao BEAE A
3 B AR S Bt Fig. 1. AdA

Fig. 1. Fitness case of constitution (Tae-
yangin, Soyangin, Soemin and Taeumin) for
food character of Han, Ryang, Pyung, Ohn and
Yeoul. A : 74 kinds of foods from Kim(1996),
B : 66 kinds of foods from Dongeuibokam
(1992).
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Fig. 2. Fitness case of Food character (Han,
Ryang, Pyung, Ohn and Yeoul) for constitution
of Taeyangin, Soyangin, Seemin and Taeumin.
A 1 74 kinds of foods from Kim(1996), B : 66
kinds of foods from Dongeuibo-kam (1992).
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Table 1. Relationship between proximate composition and Han-Yeoul classification

; ; Prob > | T}
Component Sample Regres§1on Corrella'tlon Prob > F
number equation coefficient Intercep Han-Yeoul

Protein 62 v =0.4986x+8.431 0.0756 0.5592 0.0019 0.5592
Fat 62 y=2.3532x+2.033 0.1934 0.1321 0.6684 01321
Carbohydrate 62 y=09799x+21.75 0.0498 0.7009 0.0069 0.7009
Ash 62 y=0.1461x+1.251 0.1359 0.2923 0.0043 0.2923

X = Character of Han-Yeoul(}Jan=1, Ryang=2, Pyung=3, Ohn=4 and Yeoui=5),

I

y Content of chemical component

Table 2. Relationship between fatty acid content and Han-Yeoul classification

; ; Prob > ITI
Component Sample Regres§1on Corre.la.tmn Prob > F
number equation coefficient Intercep Han-Yeoul

TFA 32 y= 2.7580x+4577 0.1754 0.3369 0.5756 0.3369
SFA 32 v =-0.0930x+2.257 -0.0382 0.8355 0.0857 0.8355
MUFA 24 y= 2.3041x+1.135 0.2446 0.2494 0.8245 0.2494
PUFA 31 y= 2.1044x-0.603 0.2379 0.1975 0.8972 0.1975
USFA 32 y= 2.8510x+2.320 0.2058 0.2584 0.7454 0.2584

x = Character of Han-Yeoul(Han=1, Ryang=2, Pyung=3, Ohn=4 and Yeoul=5),

vy = Content of chemical component, TFA = Total fatty acid, SFA = Saturated fatty acid, MUFA =

Monounsaturated fatty acid, PUFA = Polyunsaturated fatty acid, USFA = Unsaturated fatty acid

Table 3. Relationship between amino acid content and Han-Yeoul classification

. . Prob > | T}
Component Sample Regresgon Corre.lavtlon Prob > F

number equation coefficient Intercep  Han-Yeoul
SAA 39 y =16.9695x+304.6446 0.0703 0.6705 0.0132 0.6705
AAA 39 y =35.6539x+726.7089 0.0616 0.7096 0.0137 0.7096

x = Character of Han-Yeoul(Han=1, Ryang=2, Pyung=3, Ohn=4 and Yeoul=5),

it
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Table 4. Relationship between vitamin content and Han-Yeoul classification

. . Prob > (Tl
Component Sam;)le Regrerxon Corrf?la.tlortl Prob> F
number equation coefficien Intercep Han-Yeoul
Vit. A 60 y=-6,7360x+134.912 -0.0322 0.8070 0.1163 0.8070
B -carotene 59 y=-545838x+849.170 -0.0429 0.7470 0.1099 0.7470
Vit. B, 63 y=-0,0114x+0.218 -0.0893 0.4863 0.0001 © 0.4812
Vit. By 63 y=-0.0159x+0.199 -0.1151 0.3691 0.0005 0.3691
Niacin 63 y=0.2803x+1.964 0.1126 0.3798 0.0488 0.3798
Vit. C 61 y=-1.0460x+17.651 -0.0541 0.6787 0.0262 0.6787
Vit. Be 33 y=0.0132x+0.263 0.0883 0.6250 0.0019 0.6250
x = Character of Han-Yeoul(Han=1, Ryang=2, Pyung=3, Ohn=4 and Yeoul=5),
y = Content of chemical component
Table 5. Relationship between mineral content and Han-Yeoul classification
; ; Prob > |T|
Component Sample Regres§1on Corre}a-txon Prob > F
number equation coefficient Intercep Han-Yeoul
Ca 63 vy =32.2555x+6.497 0.2243 0.0772 0.9103 0.0772
P 63 y=23.1737x+108.803 0.1545 0.2266 0.0695 0.2266
Fe 63 y=0.8215x+0.783 0.3080 0.0141 0.4404 0.0141
Na 59 y=-0.3193x+18.983 -0.0196 0.8828 0.0068 0.8828
K 63 y=13.2574x+442.222 0.0411 0.7493 0.0010 0.7493

= Character of Han-Yeoul(Han=1, Ryang=2, Pyung=3, Ohn=4 and Yeoul=5),

I

Content of chemical component
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