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This study was understanding the application of Misutgaru in Diabetes mellitus. To address
these concerns, this study was performed to provide basic ideas to further the understanding oriental
medicinal cuisine and its application. Also this study designed to provide basic information applicable to
promotion of health and medical cure for modern people through the Korean traditional dietary treatment.
Basic data on the nutritional composition and oriental diet therapy area approach of Misutgaru was
acquired to predict the usefulness of Misutgaru as tonify the liver and kidney. Thus nourish the blood
through tonify the liver & kidney. Misutgaru energy was 309.76Kcal per 100g, crude protein was 39.27 g,
crude fat was 4.40g, crude ash was 5.21g and carbohydrate was 28.27g per 100g. This study realize the
value of functional effects on various foods with oriental theory. I want that many researchers concerning
our traditional theory for dietary food effects.
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(Table 1) Dietary Effects based on oriental diet
therapy area analysis of Misutgaru
Properties OCS?,(T:;
Materi Channel c
al Flay 0 Effects el 52
name Qi or entered ght -
©) (%)
activate blood &
Glycine spleen, drain dampness,
sqja neutral sweet Kidney  tonify the spleen & 0 726
the kidney
slight bitter, liver,  tonify the kidney & .
haso warm sweet  kidney the liver 24 34
tonify the kidney &
. g liver, replenish essence,
haugicha neutral sweet kidney  tonify the liver and 34
improve vision
. SWee, liver, activate blood,
Tanggi warm punge  spleen, tonify blood 12 17
nt heart Y
" 3 liver, tonify the kidney &
tuchung warm sweet Kidney the Tiver 12 17
activate blood &
bitter, liver, resolve stasis,
usul - meutral sour kidney  tonify the kidney & 1217
liver
detoxify & clear the
sweet, . liver,
Kamgue cool o) lung, liver v the fiver & 12 17
lung
spleen, o g
kamch'o neutral sweet  lung, tonify the spleen & 12 17
lung
stomach

chonkun  warm punge liver, heart  activate blood, 12 17

g nt move (i
bitter, re%gulate ai &
chinpi  warm punge  spleen fortify the spleen, 12 17
P pung P dry dampness to :
nt
resolve phlem
. bitter, spleen dry dampness,
il warm pu;tge stomach  fortify the spleen 1217
bitter, liver, .
paekchak  cool nourish the blood 12 1.7

sour spleen

liver, cool the blood to

moktanpi  cool  sweet k;in;i/ stop leeding 12 17
. slight spleen,  tonify qi & upraise .
o8 warm sweet lung the qi 609
kidney, detoxify & released
salt cold  salty stomach blood heat 18 27
Total 692.0100.0

Dietary Nourish the blood through tonify the liver & the kidney.
effects Thus, possible utilization for blood deficiency symptoms
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(Table 2) Proximate composition of Misutgaru , ol Fo% Sie 855 W3 & de A
Nutrition Misutgaru (mean = SD) ol <o 4 9ith
Moisture (%) 2285 + 020
Crude protein (%) 39.27 + 0.13
Crude fat (%) 440 + 018 4.4 kM O|2712L =X EM
Crude ash (%) 521 + 1.00 B} N o
Carbohydrate (%) 2827 + 087 6089l F¥HE AALEAA] FR7IEAE A5,
Calory (Kcal) 309.76 + 29.12 Az}, FHEAY 4984)S Eslo] AT B5H EHS
ZARSE AE (Table 4> o A]sh
(Table 3) Mineral composition of Misutgaru NE7FRE Bo] 9L u) T3 G837 THoA
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1o}
L(sweetness), -2 5t A E(astringency) ™
7HA] mls27bEALeol] £ A ]] A xfo| 7} e
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preference)ol A= FEolES FASEE 3 kA wj2v)

A

F7F 6572 3R8FE W2 W] vsrhRH {9
How e 7|5%E HITh
(Table 4) Sensory evaluation of Misutgaru
Control Misutgaru
(mean * SD) (mean *SD)
Surface color 582 + 0.10 554 + 212
Flavor 381 + 1.01 611 + 2117
Viscosity 510 + 411 6.82 + 0.30°
Sweetness 318 + 0.75 379 + 195
Astringency 654 = 2.00 533 + 021
Overall preference 398 + 233 657 + 135

# 1 Significantly difference at p<0.05 by paired t-test
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