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Abstract

How to appropriately apply the theories of oriental diet therapy in terms of direction and development are pressing
concerns. To address these concerns, this study was performed to provide basic ideas to further the understanding oriental
medicinal cuisine(Yack-Sun) and aid its application. Presently, basic data on the nutritional composition and oriental diet
therapy area approach of Reajerksodo-tang was acquired to predict the usefulness of Reajerksodo-tang as an edema-related
diuretic to promotes urination, drains heat and leaches out dampness. Reajerksodo-tang energy was 67.3 kcal per 100 g, crude
protein was 77.2 g, crude fat was 5.7 g, crude ash was 0.6 g and carbohydrate was 16.5 g per 100 g. This basic data
could help guide the application of oriental medicinal resources into other foods and serve as a stepping-stone for use of
Reajerksodo-tang in the burgeoning field of function foods. Lastly, the scientific effects of oriental medicinal foods
developed according to oriental medicinal theory. It is believed to be essential for government policy development concerning
validation of medicinal effects and assessment, with the aim of fostering systematic development and providing guidance
to food development in the interest of national health.
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Table 1. Operating condition of ICP for mineral com-
position analysis

Power 1KW for aqueous

Nebulizer 3.5 bars for meinhard type C

Aersol flow rate 0.3 ¢ /min

Shealth gas flow 0.3 {/min

Cooling gas 12 ¢ /min
Ca 393.366
P 213.618
Mg 279.553
Na 588.995

Wavelength(nm) K 766.490
Fe 238.204
Zn 213.856
Cu 224.7796
Mn 766.490

ICP: Inductively Coupled Plasma Emission Spectrophotometer.
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.4 7](Pharmacia Biotech, Cambridge, England)2] A2 A2
buffer flow rate 0.25 ml/min, column pressure 80~130 kg/cr,
column temperature 53°C, analysis cycle time2 70E-0]]ch.
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Table 2. Oriental diet therapy area research of carp, red bean

Reajerksodo-tang

. Properties
Material Q i Channels entered Clinical effect Content Content
i avor inical effec
name (Ba) (€3] (%)
(3] (")
Carp Neutral Sweet . Promotes urination,
Lung, Kidney 800 84.2
(figfi) Gh) () Leaches out dampness
Red bean Neutral Sweet, Sour ) . Promotes urination,
. , Small intestine, Heart . . 150 15.8
(TVINE) GD) (H, B Leaches out dampness, Detoxicification
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Table 3. Energy and general nutritional composition of
the Reajerksodo-tang

) Content
Nutrient
Wet basis Dry basis

Energy (kcal/100 g wet basis) 67.3 -

Crude protein 12.2 77.2

Crude fat 0.9 5.7
Nutrient

Crude ash 0.1 0.6

(o)
Carbohydrate 2.6 16.5
Moisture 84.2 -
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Table 4. Mineral contents of the Reajerksodo-tang

Mineral Content
(mg/100 g) Wet basis Dry basis
Na 75.8 48.0
P 1,753.3 11,096.8
Ca 477.4 3,021.5
K 1,332.5 8,433.5
Mg 38.7 2449
Fe 1212 767.1
Zn 0.39 2.5
Cu 0.20 1.3
Mn 0.02 0.1

Na/K 1.579

Ca/P 0.158

gloj A aseto] ok A =EA Bt 289

Table 5. Amino acid composition of the Reajerksodo-tang

Amino acid Content

(mg/100 g) Wet basis Dry basis
Glutamic acid 1.49 9.46
Aspartic acid 0.90 5.73
Threonine 0.41 2.62
Serine 0.45 2.84
Glycine 0.76 4.79
Alanine 0.59 3.78
Valine 0.62 3.93
Methionine 0.40 2.55
Isoleucine 0.45 2.85
Leucine 0.82 5.22
Tyrosine 0.41 2.58
Phenylalanine 0.37 2.34
Lysine 0.89 5.65
Histamine 0.30 1.91
Arginine 0.70 4.45
Proline 0.26 1.65
Total amino acid 9.85 62.36
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