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Abstract

This study was attempted to evaluate the effectiveness of extract of fermented red pepper. The extract of
fermented red pepper was prepared from fermented red pepper puree and polydextrose. Sixteen female college
students were participated in this 8 weeks weight control program. All subjects were randomly assigned to
the Internet Diet (ID) group or Internet & fermented red pepper (IR) group. Mean energy intake of ID group
was 1,279.9+112.0 kcal (carbohydrate: 66.9%, protein: 17.4%, fat: 15.6%) and IR group consumed 1,223.8+57.1
kcal (carbohydrate: 66.3%, protein: 19.3%, fat: 14.4%) during program. The ID group lost 25%1.0 kg of body
weight, 0.9+0.7 kg of fat mass and 1.6+0.7 kg of lean body mass, and the IR group lost 2.7+0.3 kg of body
weight, 1.8%0.6 kg of fat mass and 0.9+0.7 kg of lean body mass. There was no significant differences in
the loss of total body weight & lean body mass between two groups, however, the fat mass and the abdominal
fat were significantly decreased in the IR group compared to the IC group (p<0.05). The ID group experienced
a significantly reduced Resting Metabolic Rate (RMR), however, IC group slightly increased. The change of RMR
between groups were significantly different (p<0.05). There were no differences in the change of blood glucose,
total-cholesterol, HDL -cholesterol, LDL-cholesterol and triglyceride between groups. Therefore, the intake
of fermented red pepper during the weight control program might decreased the body fat especially abdominal
fat and prevent the decline of RMR during weight reduction period.
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Table 1. Baseline Characteristics of the subjects (mean*=SD)

ID group“ IR groupZ)
Age (yr) 215* 1.0 215+ 08
Height (cm) 160.7+ 6.1 1613+ 49
Weight (kg) 589+ 50 609+ 83
PIBW? (%) 1082+10.8 1104+ 84
BMIY (kg/m? 228+ 1.8 233+ 2.1
% of body fat 329+ 22 33.3* 3.0
Fat mass (kg) 184+ 23 204=* 45

Lean body mass (kg) 392* 35 405* 39
Waist to hip ratio 0.76£0.04 0.76 £0.06

”ID group: Internet diet group.

“IR group: Internet & fermented red pepper group.
“PIBW: Percent ideal body weight.

“BMI: Body mass index.
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Table 2. Energy intake, carbohydrate, protein and fat intakes of the subjects during treatment (meantSD)
ID groupl) IR group2) P value®
Baseline 1~8 wks Achange Baseline 1~8 wks 4change vaue
Energy intake (kcal) 1944.7£344 12799%1120 -664.711348" 1864.0+1246 1223.8+571 -640.2%130.7" 0.7577
CHO" (%) 66.5%3.6 669128 +04%2.3 65.0%3.3 66.3£3.0 +1.3%35 0.6012
Protein (%) 183%16 17.4£0.7 -09%19 18.2+3.4 193%14 +1.2%+33 0.2100
Fat (%) 152*26 156=*2.3 +0.5x15 16.8£3.1 14425 -25*26 0.1109

ID group: Internet diet group.

IR group: Internet & fermented red pepper group.
P value! P value for between treatments.

YCHO: Carbohydrate.

“p<0.01.
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Table 3. Change of body weight, % body fat, fat mass, lean body mass, RMR and BMI during treatment (mean=* SD)
D group“ IC group2) 2
P value
Pre Post Adchange Pre Post dchange
Weight (kg) 589+5.0 56.3£5.6 -25x10" 60.1£8.3 582183 -2.7+0.3" 0.5599
% body fat 329+22 324%30 -02£1.0 33.3%3.0 31.7+35 -16*1.0° 0.0353"
Fat mass (kg) 194%23 18.3*+29 -09+0.7" 204+45 187+44 -1.8%£06" 0.0373"
LBM (kg)* 39.2+32 376+34 -16+0.7" 405%39 395+4.1 -09+0.7 0.1325
RMR (kcal/d)” 1470212 1354 £241 -116+67" 1391£199 1393+181 2%101 0.0384
BMI (kg/m>® 228*138 21.8£20 -1.0£04™ 233%21 222+23 -1.1+02" 0.4059

i:ID group: Internet diet group.

“1C group: Internet & fermented red pepper group.
¥P value: P value for between treatments.

‘j)LBMI Lean body mass.

RMR: Resting metabolic rate.

®BMI: Body mass index.

"p<0.05, **p<0.01.
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Table 4. Changes of body circumference and skinfold thickness during treatment (mean* SD)
1D group1J IR groupz’ 3)
Pre Post Achange Pre Post Achange P valve
Circum-~ Waist 735140 70.3x57 -32%+19" 738493 71.2*x83 -27%3.0 0.7365
ference Hip 97.3%38 953145 -20%18 96.8+55  95.0*5H5 -18*18 0.8766
{cm) WHR 0.76+£0.04 0.74%0.05 -0.0220.01 0.76+0.06 0.75X0.05 -0.01%0.04 0.7511
Skinfold Tricep 25.1£3.3 24.8+35 -0.3+05 23114 228*15 -0.3+04 0.9011
thickness Subscapular  21.2%6.2 20.0+6.2 -1.2%x15 20955  201+52 -0.8+0.8 0.5468
(mm) Abdomen 280+1.2 27611 -0.4x04 232%x52  224F55 -09+04™ 0.0467
1D group: Internet diet group.
R group: Internet & fermented red pepper group.
¥P value: P value for between treatments.
"1<0.05, “p<0.01.
Table 5. Changes of serum glucose and lipid during treatment (mg/dL) (mean = SD)
1) 2)
ID group IR group P value”
Pre Post Achange Pre Post Adchange
Glucose 762+ 58 818+ 72 +57+ 86 97.7+36.6 114.3%£85.2 +16.7+48.8 0.5988
Total-chol” 197.7£286 19781285 +0.21+14.6 201.4+£346 19761290 +3.2%£25.7 0.7729
TGY ) 55.7%£27.3 49.81289 -5.8*415 51.40+30.1 79.2%£53.4 +2351+24.6 0.1418
HDLAC_") 78.2%+209 69.0£14.9 -92+ 86" 62.8+13.9 61.3+10.7 -15%* 79 0.1375
LDL-C" 1084+ 2.2 1189* 7.9 +105%11.7 128.4+14.7 1204+ 77 -6.4£29.6 0.2229

'ID group: Internet diet group.

Y[R group: Internet & fermented red pepper group.
*P value: P value for between treatments.
fTotal—choll Total cholesterol.

>TG: Triglyceride.

SHDL-C: HDL-cholesterol.

"LDL-C: LDL-cholesterol.

*9<0.05.
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