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Abstract

It was examined whether altering vision would influence food intake through consumption monitoring and whether
this would be reflected in consumption estimate and satiety. The experiment was designed in two visibility levels: 1)
an accurate visual cue (bowl covered with wrap) vs 2) a biased visual cue (bowl covered with foil). Thirty three
female college students participated in this study. The subjects ate Kimbab in the lab once a week for 2 weeks. They
were served 24 pieces of Kimbab in a bowl covered either with wrap or foil. The results showed that the actual
Kimbab intake from the bowl covered with foil was significantly lower than the test using wrap (13.4 = 3.3 pieces vs
15.0 £ 3.8 pieces, p<0.05). And there were no significant differences from the cognitive Kimbab intake between the
tests with foil and wrap. However, the satiety rate of Kimbab in a bowl covered with foil was significantly higher
than that with wrap at 1 hour and 2 hour after the Kimbab eaten (p <0.05). Less consumed cases were recognized
by subjects due to the inaccuracy during the consumption monitoring process. This result revealed that vision
influences not only eating behavior but also subjective feelings of satiety after meal. In conclusion, the consumption
monitoring by visual cues can play an important role in food intake and satiety rate. (Korean J Community Nutrition
13(2) : 237~243, 2008)
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Table 1. Raw materials of experimental Kimbab (g, kcal/piece)

Raw materials Kimbab
Weight () Energy (kcal)
Cooked rice 14.8 £ 2.5" 220+ 3.2
Laver 0.4+ 08 0.9+ 02
Ham 1.3+ 1.0 22+ 1.1
Crab meat 0.7 £ 0.1 0.8+ 0.2
Fish paste 1.3+ 05 1.9 £ 0.1
Pickled radish 29+ 10 356+ 1.0
Egg 48+ 1.2 66+ 10
Carnot 1.1+ 1.0 0.4+ 00
Korean leek 0.7 £ 0.1 02+ 0.0
Burdock 0.9 £ 0.1 0.6 £ 0.1
Soy sauce 0.3 = 0.1 0.2 £ 0.1
Sesame oil 0.3 £ 0.1 2.7 £ 08
Soy bean oil 0.6 £ 0.0 49+ 1.2
Sait 0.1 £ 00 0.0+ 0.0
Total 295+ 3.5 46.8 £ 5.2
1) Mean = SD
Table 2. Nutrient ratio of experimental Kimbab
Nutrients Kimbab
Weight (g) Ratio (%)
Carbohydrate 6.4+ 21 21.8
Protein 1.8 07 6.1
Fat 1.7 £ 0.8 58
Fiber 0.8 £ 02 2.7
Moisture 17.3 £ 4.3 58.8
Others 1.4 £ 0.7 4.8
Total 29.4 + 3.5 100.0
1) Mean = SD
3 A4g AR
%) A 213 253} 2,000 keal o13e] S22 )3
3£ vAA GES Pusiit A% A A9 4
9l ol ulse SR} Aol ANF s, AFA A
A 327 Qo Ao 9l Aol 2Rl 4HS Fat
A SIom 1Ak dellis 2ol AR Aol 28 A
o AE G A ol S8 EE Eol7] S8l AAF
A e aieiet
AR 159 1 07 e Alzte] 28] AAIEON 4]
3 AR A3 2 A AR et AR Ak
AT}, AR AL 124 ~124] 3080 HHZ Aeles o
AT ANE SHs B3t 54, disk 5 O g e &
SHEs SR3iTth A WA Foll= &FvlE SY= 24 1
o, T MR Foll= o7 el 17of| ZHz) 71N 247
£ AT S1eke o) galel 1% 91 QT HEow 1)

A - FelA - 239

H-S A Z e 5191 AIAF A] B2 150 mL okollA] AR
=7 A3 st et FAIE

AR

22 4 Qe ok 24
CAN Pro 2.0(Korean Nutrition Society,
Korea)= ol-&sto] At 5k A A A5 25 2
Qlo] QIAsh= ARt AF el tiste] A A 75, )
9 AES ATt A A=A AL, A% S el o

@ ey PES AES Ba AR

4) Nt AN M (Visual Analogue Scale, VAS)

37128} A= AlZE A A5 (Rolls & 2000) 2 %
A, A2 AL AR o] 18R A] ¢4 100
mm?2| FFAE o]g33lth. Ak 1% 22 ] wjarzA|
Ao A, A1) Q2% FL ulf- wjuE ‘EHE X*PJE]
S5 o] 1 Al thidAbt 7] s e
= I I #fo] 1% 22 23] ullF-EA] %}% *JEH%, A}
o] % £ ml - HE FoHE al
el a7 EREEE A S OFZiE‘r. L=
gAmiet o] ] BAISE e & QIEF A2 2719 T
B A ARSI AlZE AL HEE S 87 e} Enk
o) S Ak A A AR AT AR 241 5
7#74 4 é*lﬁ}oﬂﬁ‘r st UH Y RS

3. &1 24

22 A= SPSS(Ver 10 O)E <>ld‘?L
2o vhet Fitoh B
E% ot 136 ks 1%?‘{
Lo A BEdS Ao 7t %Zg 6;33 | x]-O]L paired

t—test® p < 0.05 oA F944S 53T

n\l

N
2 14
1,917 Qy7e 5T X B NaH

A3 A AT tidAFe] 54 Table 3ol eIt =
AP dARe] o Uol= 22.8 & 3.6/ .00 AEF x4
= 20.3 £ 2.7 kg/m?, AR 26.5 £ 3.9%= G+
o]t} ®E3 Eating Attitudes Test®} Zung Self—
Rating Questionnaire A} A3} H Ao+= 242 7.8 £
7.1, 40.0 = 5.54 o]glom 2lo] AF ol o] oAt 3
oL} & TAIE U= A= 18l

E A F ol thgh AditellA] 4 ZInte] Hat AF e

12.1 + 2.171019.0, 64.7%7} 28-S 3 7] 2Al2.0



240 - Ao] A3 E_b]ﬂ%"ﬂ w2 AR A F

ofl
N
by
t
tli

T Agsirial @RSkl on], AAL Al
8.0%%1 Wi W E7|L} o} 2

7} 32%, WS B 971 30%
7357} 24%7 86%7F TR S} 3

N

= EE‘
=
17

N
S
K

I oy

dlo
DA
il
oo
ﬂ #E rlr
BN
> 14 ox o
Ho &l Jo orir

—

12 i
rﬂf{

R

A jo my

o Y
o
ﬂ;
o,

3
oY
o
1o,
)
H

AT tdA=el sY= 27
$-9] Zgke] AA AdF ) QA
2}o]Z Table 40f VFERSIEE.
AsE7] S18l 2AF AJ2F A5 Bhe]
gt Av} F A7k ghof] st
AFelA] 397 E4s 79 (13.
st 749-(15.0 + 3.87) L} oF 1.67] A& 49]4]
2.8 71 07 YERITHp < 0.05). AA] AF FAS 95 o
A A7 T 44-(270.7 + 69.3 g, 433.2 £ 110.9
kcal) 7} Ho& EA8 749-(305.7 £ 77.7 g, 489.2 £
124.3 kcal) Bt} 5-2]8 0 2 AA A3 A 02 epyit)

AN
ot o
oy

>

oo
o
oot
s

oL

2

1

X
off
NS

=N
14
10
>2
2
1o,

4
ot
>
N
>

32 o>
u)
o o B
2

ol

)

o

rlr

@ N
kr

~ o

b
Mob A oot © oy

.
I+
w
w
N
==
~
N
-

o

Table 3. Subjects characteristics (n = 33)
Characteristics Subjects
Age (years) 22.8 £ 3.6"
Height (cm) 162.8 = 4.0
Weight (kg) 53.1 £ 9.4
BMI? (kg/m?) 20.3 + 2.7
Fat mass (kQ) 145 + 4.5
% Body fat (%) 26,5 £ 3.9
Lean body mass (kQ) 39.4 £ 4.9
Eating atfitudes score 7.8 £ 7.1
Depression score 400 £ 55

1) Mean = SD
2) BMI: Body mass index, body weight (kg) / [neight(m)?]

Table 4. Real and cognitive infake of Kimbab in bowls covered
with foil and wrap (n = 33)

Kimbab intake Foil Wrap t value
Real (Unit) 134 £ 33" 150 = 3.8 —2.643*
Q) 270.7 £ 69.3 305.7 £ 77.7 -2.848**
(kcal) 433.2 £ 110.9 489.2 £ 124.3 -2.848**
Cognitve  (Unify 159+ 55 14.4 £ 3.6 1.894
©) 2265+ 1021 2219 £ 1124 0.284
(kcal) 474.4 + 3215 4385 + 1335 0.523
Cognitive-  (Unif) 26+ 45 -06%10 3.383%*
Real @ -394 £107.1 -67.5+99.1  1.260
(kcal) 412 £303.8 -50.7 £ 147.7 1.166
1) Mean £ SD

* p <005 **: p <001

(p<0.0D).
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Fig. 1. Hunger rate before and affer Kimbab intake in bowls
covered with foil and wrap.
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Fig. 2. Satiety rate before and affer Kimbab intake in bowls
covered with foil and wrap.
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