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Abstract

In this study, the BMI characteristics and food preference were examined according to the Sasang constitution typology.
The constitution type of the subjects was judged by SCAT2 (SC) and Sasang specialists (SP), and the data were compared
with the group (SS) in which the two results coincided. The results of SC and SP were consistent with 55 (38.2%) out of 144
subjects. Among the 55 subjects, there were 36 (65.5%), 15 (27.2%), and 4 (7.3%) Soeumin, Taeeumin, and Soyangin,
respectively. The BMI of Taeeumin was significantly higher than that of Soeumin (p< .001) in all analytical methods. On the
other hand, there was a difference in determining the body shape of Soyangin between the SCATZ and specialists. The
Taeeum-Soeum Food Preference Index was applied to compare the food preference to 41 types of food. In SS analysis, 13
kinds of foods preferred by Taeeumin or Soeumin were found, of which 8 (19.5%) were consistent with the existing food
data. Taeceumin preferred 6 kinds of food, such as cold soybean-soup noodles, wild sesame seaweed soup, pan-fried tofu,

Yeongun-jorim, Doraji-namul, and soy milk. In contrast, the favorite foods of Soeumin were black rice and Dak-galbi.
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AA = o2 ho] FHo)
2 I o= wiRth R ok
Atk z2ut ol AAEE
I T TEske] W E
2007). 20163 A7FHE] 2 vdAs 5A
4 58 F 2, 9 41 1”8’"] H|qko]m, 1:;1—13:1,4 'Pr
EL2 200595 oF 9%E A5t AtH(Korea Centers
for Disease Control and Prevention 2017). °]&|3gF wd&d

38 ofulsl] 95l WHOONME AW 2 JEF, T 43
—g—go] )ﬂ o_/]\_ M_AE l:a]l] }\]Xﬂ%%—% 57]_}\] 2] —%

Q3L ITh(Nishida et al. 2004).

A gokslola] AHe] oS 9ale] AAEETL Y= 9]
U9} G 915e] Ak Wt 2] Selueke] BR(E
&) oJAIRHEIE, 1837~1900)E £41& 27 AFshe 2=

%‘ﬁaﬂ‘ﬂ Q17ko] Bfardt Aol wt 7+ A2 ﬂ“ﬁ& 2
A Wl 714
al Tﬂo}oﬂ o, Q7] AAE sk 4, A, ‘%‘%
Soll whet B, SR, 2R, ASRlolghe 71419 A
AR st AP USERE)YS FAls }Oi‘jr(Lee 2008).
APgeIske: gheletate FHEE = ol 71 &
o] g FHE FL ))\1:].11] APe] ek dHo °ﬂt”°ﬂ
o, zZ} Ao wEt AHs diele Aklo] e 70}5_0}
AL lthke Aolrt. Bgt /\P‘}-J 82 ALl vE Abde]
A TABIAL 2 AA SollA b= tdh g as0] 2
WS do7|3 A% 9 = A= ofaf st th(Kang
2010; Yoo 2015). o]2|gh o] &2 Zi7dolt wsms] Arel 4
A s1oFslA] %2 AdEinto] ot AAA, AA1A, AL
Aoz Ad ohd(well-being)sh Al 2L F43E AlAIRA
71F-(WHO)®] 19481 '&3kol] WhA7] o) A= Folet
3k 4= Q) ThH(https://en.wikipedia.org/wiki/Health).
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2] Foll EAsE PAES A7 Al 108l EalH,
olE mAEe] §HAF = Q7 FHARY] 100817 e A
o2 AR YrhLey et al. 2006). 53] HEFA] =y
(meta-genomics) A5 S3ll fFHS] 12482 thdo= A
HAESS A% Ao mEW HA AITEC A
1,000~1,15070 ] Alet%(species)o] HAE A oH 7} 7fole
Hagk 160712] AldES 7HAL e A2 YERATHQIn
et al. 2010). 22|32 7} 7iRle] Zkal e MldE2 A= o
E AR 37 9 AAE Fo2 Qe tE 23
zZH Btk d# A Jth(Preidis & Versalovic 2009).

A el =ge] 7= A A v E AT 7
ZA| 9L g Borket 1] TEES AR Y vAE
(gut microbiome)> M4 AE|$A ] we} 3FFO
enterotype® = 7=, ©|213t enterotypee] I, A4, A
T Ex Uget #d™He] gitke 235 Wl w%eH
(Arumugam et al. 2011), &717F2] 2]o]7} entrotypedl] 3¢
< vAths RS S tHWu et al. 2011). ©1F #7]7+2
2AE HERE ofuel @A Q1 AR H A oS =

n| o] A4S M3l (David et al. 2014), 2 PIAYE
3 &F7ke] B8 (dysbiosis)o] oz TS} A E o]
ALo] & WAL UrkKo 2013). o]HT HZe] A+
AL 7F 710 g™ uet ] dAlshes nAE
#&o] th2aL o]& 7] ¥ (symbiosisyS A8k A
o] Jdo] He 2EY TRV UE 7 IdeS Ak

|99z e, gel) vene e
APEe) k(Yoo 2015)2H s AAEE=

SHAE FA] Bl ARlE S5 Fell dEAAL e At

AAEE Aol AA A Aol wighE T QA ¢
& 797t oo, e APIAI- tig A E, K
A AF M= A2 doldt RS Algsial A= 7
71 Bob @388 &g 3L Urh(Choi 2017). ©]H g o]
F F shhs AP ERel ddstEle] glx] 7] o
wolgh & & itk APFAIEL shejste] B4 AF 7zt <]
Fslo] BAale 497 Bomg Fazo|n zaAo] vt
o} &3 71 £ 7129 71Eoy #F e I
S} 0]

o 7|AA #FE Qe =gl AFA o) Bl
73S e SFoiKwon et al. 2013). °]2st ZAIE
S8 918 st st dolM = HEFHE, A Y, &
FEA, 2% 5o U 845 FHHoE BAske] A™
< SEHCE Yl AFEA =< SCAT(Sasang
Constitution Analysis Tool)& 7l&3}$aL o5 Bkl A o]
SCAT2°]tHKim et al. 2014).

ZH (Choen et al. 2018)°| & The|Ato] o]&3 7]=2]
AAEF WPHS Holu SCAT29} 34| WiZkEololA &%
Sl = APIAIE ARk A BRE Bl gk A
AAS ERehaL, Evet FR19] thaH] 2l tigk A

S5 BAEIT L A3 SCAT29F HiE7te] Ad 2/
A7} Bol AolstiA T, o] Ayt g A=
o] AFMSTEE I8 MAF At AE A A S vt
FO R APFEHH ool wet AHE AES EFRT

(Lee et al. 1998)2}e] LUX%=7} 74 =t e} 213
IE A T AES R JorE FAES M
Thefet FAl Rl o] So7kal vk eyl o)
e A= Ao IR H&a]ole ojEge] wEA
Hoh wEbA] 2 Aol e 715 Wi sYsHl SCAT2
oF APHAIE HE7tel o8l AAS ERshL ol T A
7t dAehe WEAES] |ANEEE BT EN AV
ALE 52 AFE S QA3 7228 E rhdstaat st
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1. A AL

2 A= 20179 39 3095 49 29704 EREAAE
3)7F &8 2017 o] (Healing Fair)ell 3ddt 204] ©]
ARt RIS T AR o] oAE Bl 20388 i
o2 APsFet. £ A sk feA799s 9]
Aeols Azl F AYSATHATF&E AHT 1044396-
201703-HR-048-01).

2. o ek

1) APFAIE 14

APFA A 48 Choen et al.(2018)2] WS W3}
AREsISl e, ghgke| S A Ao A sk SCAT29} Z%
7te] Al Fdbolgte F 7R WS #8313t SCAT2
= HE, 9N, AFESY, AERAK] vl d98 =
Aate] st ARE T8l $A4S JYske ol 2 A
T vrslehs 5428 sl Mo Fe AR
o] B35t} ©]9l Do et al.(2013)3 ZH (Cheon et al.
2018)0ll4 SCAT29] 4702 949 = SCAT29| 534 7s}
AA o] 7P =4A APFSAH HERANIC R A
< ATt AE7re] AFEA-2 Kim(2012)7 Koh et
al.(2016)°14] AR&-8+ O-ring teste} HEH (pendulum)S- ©]-&
Sl O-ring tests $I3IME 2 Algket A28 A 71=
&2, B, T A, =5 HSRl, 75 A390)¢
Hjo] 9 elujo] QAHRA, Korea)?] oA @US ARE-3ISITH
o}l2nte AL gjokel S wI(EOB 005 026), £%<1-e 1)
o] FE=(EOB_005_001), <12 HFHRE(EOB_010_
027), 221 2=2n12](EOB 010 016)2 7|5E2 =2 3
t}. ol9} Al & - SN E AF Aol AREERET ©]
t FL UAE SHFE BAE, &8 JdUAE WFe
EAE B &t Eupge] AA B9l o558 SElF
1A

O-ring testS 3h= Lee(2012)2] WS Hslint. o)A

2
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A(Cheon et al. 2018)°14 SCAT2 F&AZE A3} 5 A
A A 241E Ato]2] Zpe]7t 10% o174 wf SCAT2¢}
HAE7teke] dx&o] 22t 75%, 12%% =kenw B ot
M= 20399 AFUIAE F SCAT2 534 A} A
A A 24122 z1o]7} 10% n|vkel A= ALAZ] 4
I F 1447g0] B A BA oidRtE JA AT o
SCAT2¢] AATA AIHSC)s A&7t o AZdEA 2
ZH(SP) 2|3 el A AKSS)E el AT
AF=9] BMI 543} 224X 58 vl wiA s

2) AEA 74

B Aol o3k A= SCAT2 #4700 ARE-H AE
AR} A APGAI A gk QIAJAR F SAMTEE B
TFo R FAE HEAE AoHes siginh. AEA ol A

AlE S22 Lee et al. (1998)0] AA|EH ApaA12E A
AE F FEAETH (2012004 AAIE ThaE] tRIE AES
—,—ZHE_E ao},_ __/\1_0_ %x}:} oi _-—E u_l 7l—x]__|_|_ 11,‘_
= - ANF 7E, AEF 115, AEF 75, AAF 2%, A
F 3%, 28 3% 5 F 4152 Xﬂﬁ% SHATh SAA %
A, g Ay 17e= s YUAE 5
== 5150 o] Cronbach’s aZkS 0918

BN

N

3) EAEA

27 24L& IBM SPSS 23.0 (IBM, Thronwood, NY,
USA)S ARE-3IGATE tdAE9] URARL, APHAIE A=
S golrr] $18 FholAlw A7 (chi-square test) =

Fisher’s exact testS A3} Th SCAT2 43 AFE 7|2

M. A3 9l 12Xk

1. CHAMRe| HbALEE

3AEe] dnba 5442 <Table 1>% ). dF B¥e
20, 30th7} 71 ol 20ﬂ1 527 (A 99, o=} 439), 30
o 278 (2R 78, <32 207)e1 AL 1501 AA At
1447 F 7902 54.9%E AASHATE 32 61%21 88
A 309, A7t 58%)0] et &Y olde] e 2t
IAAT AEW EYGo] 16 (FA 19, A 58%)e=
11%, A58t E9ol 398 (a7 109, o7 29%)o=
27%, Skl E%1 1%8°]1

2. AR Zof| ChHet ol Al
gRE] AP tist Q123 B4 A=E 2 A
£ <Table 2>9} 72t} thAdAl 1449 T 749 (51.4%)°] A}
Aol AAle] Atk SHEIEE ©] T 58 (78.4%)°]
APIAE T 7P B4 e ol S olEkal gelsitt
AP A BEE ARE 468(62.1%)°) THEA] 2 ol
Hulg Fal°, 199(25.7%)°] SHIARE S3l°, 99 (12.2%)°]
FRRJIES B ARE s SHIAT v, A
*Pxﬂmﬂ ilo] glrkar gEgt 10 Eﬂ(119%)T 7% (70.0%)
o7} APA Aol BHEHA (47 yolaL AHARL 7]
Wlﬂz—Ol oI (39 ekl ST

9 Ads B2 AFEEC] APIAE 2 AE 220l tiEl
L ;\b Mt}t A& ket Zloltt, ey o]

Z0]

} 2~

N

o Bl o
QEIE Fole] P Guele A2 o+ AT 284
o DR ORI AL BHste] ke 2

AN 7F A =E dolr7] fJaix= Kappa w415 o) ofe] ARE EH%HHXH 92 QS B3l dethe A2 A
Ao, AP S flEir e dDEAREA (one-way ANOVA) wol Azt M)A EA|(Park & Lee 20117} IS . o}
< AAEIT AN SEE Ttests alloH, e 7k Yk éL%L ARZ st Q3| 7)ol FAARI JEFs
2}o]= Duncan’s multiple test2 H] 23} T} 2 & oie JES Azbsfof dtl. Choi (2017)= A&EYE
<Table 1> Demographic characteristics of subjects N(%)
Variables" Men (N=41) Women (N=103) Total (N=144) 1 (p)
20-29 9(22.0) 43(41.7) 52(36.1)
30-39 7(17.0) 20(19.4) 27(18.8) 1
Age 4049 9(22.0) 15(14.6) 24(16.7) (71 2595)
50-59 7(17.0) 14(13.6) 21(14.6) :
60 9(22.0) 11(10.7) 20(13.8)
Junior 0(.0) 1(1.0) 1(1.0)
el t Secondary 10(24.4) 29(28.2) 39(27.0) 5.950
chevemen Junior college 12.4) 15(14.5) 16(11.0) (.098)
University 30(73.2) 58(56.3) 88(61.0)

DFisher’s exact test
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<Table 2> Awareness of Sasang constitution typology N(%)
Variables" Men Women Total 1 (p)
Are you interested in Sasang constitution typology?
Yes? 22(88.0) 52(88.1) 74(88.1) 000
No? 3(12.0) 7(11.9) 10(11.9) ( | 000)
Total 25(100.0) 59(100.0) 84(100.0) '
What is the most interesting topic of Sasang constitution?”
Clothes 3(13.6) 9(17.3) 12(16.2)
Foods 18(81.1) 40(76.9) 58(78.4) 1700
Accessories 1(4.6) 1(1.9) 2(2.7) ( 8 %)
Cosmetics 0(.0) 2(3.9) 2(2.7) ’
Total 22(100.0) 52(100.0) 74(100.0)
Where do you get information about Sasang Constitution?
Korea Medicine Doctor 4(18.2) 15(28.8) 19(25.7)
Mass media 6(27.3) 16(30.8) 22(29.7) 1498
Internet 9(40.9) 15(28.9) 24(32.4) ( s %
Through acquaintances 3(13.6) 6(11.5) 9(12.2) ’
Total 22(100.0) 52(100.0) 74(100.0)
Why are you not interested in Sasang constitution?>
Not scientific 0(.0) 4(57.1) 4(40.0)
Not objective diagnostic criteria 1(33.3) 2(28.6) 3(30.0) 3.345
Others 2(66.7) 1(14.3) 3(30.0) (:200)
Total 3(100.0) 7(100.0) 10(100.0)
DFisher’s exact test
“The subjects were the respondents of 2)
SThe subjects were the respondents of 3)
A3 W vAg 4B e YR BEavld gk g BI0E BRE AR STk Lee008)] TESISA
dS 58l us s58ke AFEdA 3L oplsia & HACRBEFFIARIC)s ol W= ©F 0.003~1%7F B2, oF
ZE ARE £53 dFolde g 543 B 1170l @ 50%7F B2, oF 30%7F %S, oF 20%E Aelew &
e ARe 2% 5 AT ST o|RE FA%E  EsE T s9th 71E A7 Kim et al(1999), Hong
AREC] HAYE olfe= AEE BNk el Uy et al.(2002)°] AN E Qo T2 AHE HATH 22y
o] o] A ot A=rFevrit AEE ek W APIAIE A7) EA A ZH(SP)ellA= SCAT29] A¥H(SC)

AR ARE A)Fsp] BEoZ By JrH(Kim et al. 1995;
Choi 2017). gk, APgA|E o] M8k o]a A A2l %
@r]Eo] floja) e F gtk A2 o= gofst A
T 3l APIAE S FAeke A4 74 7)Ee] vk

3 HEAR] AdEo] =EETHA Al gk vt
Q=7 Fokd 4z1 2 Aol flefxle] A

- Go&T Fof o]flol|= ALS|e] ThFSE AR

A= HE ko] AAE Qe o Ao
7]

3. SCAT29} AMMHIE ME7t 24 2t YR
SCAT2(SC), AP 2 AE7HSP) 28|37 SCAT29} AP
A AE7re] 4 At ARG 25(SS)elA o] AVSA

d FEEE <Table 3>¥ 2T} SColA= Bl=<l 639
(43.8%), 22921 36 (26.4%), 2221 439(29.9%)°]o™

9o} gg] A8910] 9578(66.0%)= 7 Bk ef3<l 20
3 (13.9%), 2921 299 (20.1%) <=1 ATHp<.001). =3+ SC
o} SPe] At UA8 SSE F 55Oz Agele] 369
(65.4%)°2 7P BRI B3R 157 (27.3%), LdRlo] 4%
(73%)-= 7P AAth(p<.05). AZZ3zl lojA] olg} 2+
& zpolE Uk olf2E= SC A3t APl 3t oke] &
AR RE Adojx gloJEulo]~E nlgke 2 JiEH(Kim et al.
2014)E Aol 2 MFo|4A B (B T2 57 7]
S wek] wjEQl WA SPE APEAIE B4 Ho] b=
7] wj2oll vepd Azw £ 4 Stk 22v SCét SPe)
A3t A $ 558 tFeZ 73 SSe= SPeF Hoh f
ARt AE JERIO™, A o dAel thgk 4e<1€] H]
&SP} SS7F Z+2F 66, 65.4%F 7FE 2 18-S 2A8t
ATk

<Table 3>9] ZA¥}E wgoZ SCe SPe| UAE&S
Kappa A5 53l & A3+ <Table 4>9} 72t} SCeF SP
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<Table 3> Distribution of Sasang constitution typology by SCAT2 and a specialist N(%)
Men Women Total 1 (p)
Taceum 24(58.5) 39(37.9) 63(43.8)
SC Soyang 8(19.5) 30(29.1) 38(26.3) 5.093
Soeum 9(22.0) 34(33.0) 43(29.9) (.078)
Total 41(100.0) 103(100.0) 144(100.0)
Taeeum 10(24.4) 1009.7) 20(13.9)
Sp Soyang 14(34.1) 15(14.6) 29(20.1) 15.355%%*
Soeum 17(41.5) 78(75.7) 95(66.0) (.000)
Total 41(100.0) 103(100.0) 144(100.0)
Taeeum 7(58.4) 8(18.6) 15(27.3)
sS Soyang 1(8.3) 3(7.0) 4(7.3) 7.526*
Soeum 4(33.3) 32(74.4) 36(65.4) (013)
Total 12(100.0) 43(100.0) 55(100.0)

SC: SCAT2, SP: Specialist, SS: SCAT2-Specialist matched
*¥**p<.001, *p<.05

<Table 4> The concordance rate of SCAT2 (SC) and the specialist

(SP) results N(%)
Classification Matching rate Kappa (p)
Taeeum 15(10.4)
Machd g 34050) 103+
Total 55(38.2) (033)
Dismatched Total 89(61.8)
*p<.05

o] AFEA Ayt X3 SS= AA| Al 144 F 55
o2 38.2%3.2H, Kappa %2 0.103°]1THp< .05). 17
st A3E Aol o)t X E HiAIg Kappa ft2 1.00]
TWREE 7FE S AAIE ZE=t(Jang et al. 2012)= AR
ERE HFoE o SCY FF Aot AEvte] R/ A
Aol 7 e AAE Zhe Ao HRln o= ARt
SCATSFe] D80 69.3% (Jang et al. 2012), 62.0% (Do
et al. 2013)°|the 71E9] AFAFe} HluFPS o 2 A
TollA= SCAT29}F HIZH APGAIA AE7te] Aol A=
= w9 22 Holgdth v 22 A WS ARgg
Cheon et al.(2018)2] Aol E APHAIE HE71e} SCAT2
o] A= 722%% Wi =& AALS BT ol J|E
AF7F AFE e R FAlE S ATE z8E ur
H 2 AW FE Fhe wEEgoR 3 S A B
2 AFRES dideE ol gi7lel APFAIA ATt
ofgk gt A AT ofEgol mEe A0E A7ET
SCAT29] 499& 25 24 K3ld A 9A] dx&oll 93
< HHE AR A7 ol9f 3 WSS Fe= <l
T 54 % olF FAXE APFAIZe S e A
28

=
A% B40] 48U AR WA = §E Roltk.

4. CHARRIS| MIZY BMI 244
AR e e AFE AFe] zjolE LolR )
AdE BMIE M3l £ A3 <Table 5>¢F 2t} SC
A S0, 2], A9cle] BMI Hite Zhzt 25.16+2.72,
21.47+2.24, 20.23£2.200103, 15 7F] BMIE Bj2¢l, &
Fel, 2291 o7 FolFog Ygkthp<.001). ¥HH, SP
£ 25.40+2.84, 25.1743.50, 21.40+2.462 2 B3} 49k
Q1] BMI Atololl= f2]4<l xfo]7F giglout Ag]le]
BMI= ©]53 912421 ZpolE YEhfo](p<.001), Choen et
al.2018)y% 2+ AFE HAFYTh 22t SSe= B, &
A, AsRle] BMI ¥Hito] ZHz} 26.07+2.28, 21.75+2.06,
19.92+1.960 8 YoM, 2RI 453 Aboldle {2
2l zfo]7} gl ot o]&ol Hal B3l fFoHer &
BMIZ YR} 71& AFol-= SSe] BMI 9A] SPe}
722 A3 Yepl o) B Ao el Ak} tiEA
2 A& SCAT2¢F HE7F A3t et aRlo] 499
Edsle] fon)st SAA A3E A Eek Zo= Az
F 215 2] 8FAH (Oriental medicine dictionary compilation
committee, 2005)s ol TER APIAI AL ¥ ZH (AT
St Bl 29l YYALE
ARSI §she 71%50] 958 R, &eRle &35
o] Hojubx] 7] wiitel] YU F7F & ol R A &
o} gjast A FL ZH=tial 7|E5 o] Ut
H A3 2 AH (Cheon et al. 2018)2 =3l SCAT2¢} A
w7 Abele] AA A 53] g1 AF A Al At
o7} Yehts 1S EAske A F5 AP L] A%
ojz} 7¢ ko] H= AFRA WES A=l S
oA FQ3HA w=elE ook & Ftole}t AEHET. o] x}o]
= Yehfe 9219 b2 Cheon et al. (2018)4+= o]



<Table 5> The BMI by Sasang constitution typology

N Taeeum Soyang Soeum Total F(p)
SC 144 25.16+2.72M25) 21.47+2.24° 20.23+2.20¢ 22.724+3.29 58.206*** (.000)
SP 144 25.40+2.84° 25.17+3.50° 21.40+2.46 22724329 32.050%** (.000)
Ss 55 26.07+2.28" 21.75+2.06° 19.92+1.96" 21.73+3.39 47.236*** (,000)

SC: SCAT2, SP: Specialist, SS: SCAT2-Specialist matched
"Body Mass Index=Weight (kg)/Height (m)?

IMean£SD, ***p< .001

Different superscripts (a-c) in a row indicate significant differences at p< .05 by Duncan’s multiple range test.

Aok Aol Abgelsre BN 1947191 7123 AY

ol w5
Joka T4 w YAt 7)1

A=

AR A7) Be) BAE AZIEAT.
50] solyt Hjel} 2371
AeQle B} dAle] AE S7e] wWalole

=
=,
o] d
=

Talal AEH R A AL zto|7t VR Al = Wk, 43t

Vs Fofht wjds)sol

N AFeke exge

oFs Aofele s12e] B
$EoE Qo] 2 AFL FA3H
7] oA Arlel FL2 e AT DA

AAol &

2 5 glrks Zlolth. 712 Ate] 78 73 Aolly

A, s e

we) S450] g’ AW AE

Al AgHel 2Folgl= Z(Lee et al. 1998) HE3F 7] Alth
o] ARIES] AAd FFE vFHS 7Fsdol AUt
5. EfFelat AF0ele| SAMSE

B Ao SC 2 SP, SSE H-R73F AP AE A

ARE L] SAMTCE

=T R N

bw} ok 2y B 2ARIAE

Fiege) B} SISLov, SCAT2 Aot 2} 23t o

23k 8S At 559 F 2901e A 4o E3as

weh SAHEE BHE Aoele] A58 AR S

3} 22918

NEEEE

F A5E

o 1 A= <Table 6>} 7”‘/]—

<Table 6>°X= ST LS AHE 3T +2]¢
29} Lee et al.(1998)14 #|Agk
A AABIHoH o]F & AFel e e

FARe] ALE A3 4

= xﬂ?ﬂo l:lE'—a‘]— ko3 7]— ;(]]Z]]:H /\]._LA_]L_:__ 'E]l__}:}:_]_' Cheon
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<Table 6> Taeeum & Soeum food preference index according to Sasang constitution analysis method

sC Sp ss Main .
Food Group Food . Ref?  Ref?
t(p)? Index?  t(p) Index  t(p)  Index Ingredient
. 2 ] -1.65 - -96 - . 5
Paddy rice (827)  (098) (103) (091) (344) (0.93) rice SE E
Brown rice -40 - -.67 - -1.01 - brown TE i
(688)  (0.98) (506) (0.96) (320) (0.93) rice
Millet rice 54 . 32 - 91 SEY Gitan B )
(Gijangbap) (593)  (1.04) (749) (0.97) (370) (0.89) Jang
. -1.10 - -1.68 SE 204 SE .
Black rice (275)  (0.94) (096) (0.89) (046) (0.85) black rice SE -
25 - 341" SE -1.60 SE
Bread (806) (101) (001) (0.82) (115) (0.88) wheat TE -
Grains 1.61 TE =78 - 1.08 TE bean /
& Starches Cold bean-soup noodles 115 (1 10y (437)  (1.08)  (287)  (L13) wheat TE -
- -20 - 125 - 136 SE
Sujebi (841)  (099) (214) (091) (I80) (0g9) “heat flour TE -
. -21 - 112 - _35 - .
Bar rice cake (836)  (0.99) (266) (0.93) (729) (0.97) rice SE E
o 03 - -93 - -16 - . .
Injeolmi (980) (1.00) (354) (093) (873) (099) Sutinousrice  TE E
Steamed -.18 - -.65 - -32 -
Potato (855)  (099) (519) (0.96) (753) (0.97) potato SE E
Steamed -.56 - -1.81 - -1.65 - sweet potato TE E
Sweet potato (576)  (098) (074) (091) (.106) (0.91) p
1.42 - 78 - -15 -
Sun Dae Guk (160)  (1.09) (437) (0.94) (.880) (0.98) pork SY Y
Whole Chicken Soup 81 - -13 - .10 - .
(Dak-baeksuk) (421)  (1.05)  (899) (0.99) (919) (1.01) chicken SE SE
y 91 ; -03 - -04 -
< Nakji-tang (356) (105) (975 (1.00) (972) (100 Smalloctopus SY - E(TE)
oups _ _ _ _
& Pollack 's.t‘ew 43 ;87 .10 pollack SE v
Stous (Dongtae-jjigae) (659)  (097) (387) (1.07) (920) (1.01)
Beef-seaweed -.50 - -1.21 - -1.41 - beef / T
soup (619)  (1.03) (230) (0.94) (166) (0.91) Miyeok TEAE - E
Wild sesame 1.23 - 1.05 - 1.39 TE perilla seeds / TE/TE i
seaweed soup (222)  (1.07)  (294) (1.08) (170) (1.13) Miyeok
Soft tofu. ftew 1.45 - 54 - 42 - bean TE E
(Sundubugjigae) (149)  (1.07) (588) (1.03) (678) (1.03)
. 1.09 ] 23 - 13 -
Bulgogi (277)  (1.04)  (817) (0.99) (896) (1.01) beef TE E
Spicy Stir-fired Pork 1.65 . 02 - 09 -
(Jeyuk bokkeum) (102)  (1.07)  (981) (0.94) (932) (1.01) pork SY Y
. 49 . -01 - 51 .
Grilled duck (623)  (1.03)  (992) (1.00) (615) (1.05) duck SY Y
Spicy Stir-fried Chicken -1.07 - -1.72 - -1.99 SE .
Meat & (Dak-galbi) (287) (095 (088) (0.91) (052) (0.89) chicken SE SE
Fishes Grilled Dried Pol}ack 44 - 1.28 TE 57 - pollack SE v
(Hwangtae-gui) (661)  (1.03)  (202) (1.10) (571) (1.05)
Grilled Ianerall .30 - 36 - -41 - ha1rta1} TESE E
(Galchi-gui) (765)  (101)  (723) (1.02) (685) (0.97) (Galchi)
Roast dried shrimp .10 - 1.34 TE 99 TE . 5)
(Dried shrimp-bokkeum) ~ (922)  (1.00)  (184) (L.11) (328) (1.12) shrimp TYsy” E
Pan-fried Tf)fu 1.42 - 1.95 TE 2.38 TE bean TE E
(Dubu-gui) (158)  (1.07) (054) (1.12) (021) (1.18)
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<Table 6> Taeeum & Soeum food preference index according to Sasang constitution analysis method (continued)
sc sp ss i
Food Group Food Main Ref?  Ref?
t(p)” Index? t(p) Index  t(p)  Index Ingredient
Seasoned Spinach -.05 - 1.10 - 39 - .
(Sigeumchi- namul) (963)  (1.00) (275) (1.07) (702) (1.02) spinach SE SE
Lettuce- .60 - -1.28 - -1.10 -
geotjeoli (551)  (1.03)  (204) (0.93) (277) (0.94) lettuce sy -
Seasoned Been Sprouts .09 - .96 - 38 -
(Kong-namul) (927)  (100) (338) (106) (706) (103  oeenspous  TE E
Braised Burdock 1.24 - 1.66 TE 1.93 TE
Vege-tables (Ueong-jorim) (218)  (1.07)  (099) (1.12)  (060) (1.16) burdock SY -
BraisedLotus root 1.08 - 1.52 TE 1.80 TE Jotus roof TE E
(Yeongeun-jorim) (284)  (1.06) (132) (L11) (079) (1.16)
Shredded white radish .05 - =27 - -.09 - . .
(Mu-saengchae) (964)  (1.00) (787) (098) (930) (099)  “hite radish TE E
Seasoned Bellflower roots .58 - 244" SE 2.14° TE bell-flower roots TE TE
(Doraji-namul) (565) (1.04) (016) (09  (038) (121 (doraji)
Baechu -.18 - -.07 - .09 - .
i kimchi (895)  (0.99) (948) (1.00) (926) (100) Chinese cabbage  SY -
fmemis Cubed radish kimchi 79 - 43 - 30 - white radish TE .
(Kkakdugi) (434)  (1.04)  (668) (1.03) (766) (1.02)
. 78 - -1.77  SE -25 - .
Milk (438)  (1.05) (080) (0.87) (804) (0.97) milk TE  EGE)
. . 1.27 - .07 - 1.21 TE
Drinks Soy milk (207)  (1.08) (948) (0.99) (234) (1.13) bean TE  SETE
Red 1.00 - 43 - 73 - red SE i
ginseng tea (318) (1.07) (.669) (1.05) (471) (1.09) ginseng
SC: SCAT2, SP: Specialist, SS: SCAT2-Specialist matched
Dt-test results according to 5-point Likert scale
2If 1.1 or more, Taeeum; If less than 0.9, Soeum
ILee et al. (1998)
“Cheon et al. (2018); Sasang typology food data analysed for SS subjects
ITY: Taeyang, SY: Soyang, TE: Taeeum, SE: Soeum
*xkpc 001, *¥p< 001, *p< .05
olo} shA| Hdu|e} AZEY, X UELS Lee et al et al.(1998) A5} AX|5l= A& & ASZ ‘S91° = %

(1998)¥.11+ ol 2} Cheon et al.(2018)2 % EF UX|3t=
AIE AT 9= 29l EeAvEd dax

g BiaSlolAl A 3249 & 5 A
B Aol el Aol Lee et al.(1998) AFE9le] U]

AME A3} SCAME F 4159 4] F FFRE Ux
o 24%°] YAE&S HoH, SPX = Sud, A
&, FHT0], A2RYY 4%0] X5l 9.8%2] AAEL,
SSollM= Smw), =<, S74n =, 5], el o
&9, B UEZ T/ 8F0] XI5k 19.5%°] YA
&S Uepl o] SCHUR= SP7F, SPHEUR= F A EA Az}
7} AR5k SSO] ATt 71Ee] S} ¢ Bl dAgt=
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2z 5ol o8l 71Ee] FARst 23 g Aol
W], olsh e olfE 4L B AF wla) 7]
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54 24 e AFl tid sikle] dsee v o=
o, 7H1e] H3Fole o4, FoAHl vaFd aflEol
28-S tH(Cheon et al. 2018). Wk 2 Ao 2 H 7}
Aol g S es F24 HER FAeHS ske ¢

A HPHL Jfele] A A Hete 24 T 2ES v
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