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Narisa Rueangsri, Chanida Pachotikarn, Sunard Taechangam, Ratchanee Kongkachuichai, Pongtorn Sungpuag,

Saiko Shikanai, Shigeru Yamamoto Developing a composition and content of sugar database for selected popular

commercial snacks. ] Med Assoc Thai 2018;101:1-. 1-7
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J Med Invest. 2018:65(1.2):43-49. doi: 10.2152/jmi.65.43.

The Effect of Limiting Tapioca Milk Tea on Added Sugar Consumption In Taiwanese Young Male
and Female Subjects.

PeiYL! Chun Chen T'2 Yu Lin E'2, Yau Doong J', Lee Chen W', Kamoshita 2, Kartiko Sari 12, Takeichi H2, Yamamoto S2.

# Author information

Abstract

Tapioca milk tea, the most popular beverage in Taiwan, is consumed a lot by Taiwanese which contributed to their daily sugar intake. Qur
study purpose is to investigate whether limiting intake of tapioca milk tea is useful for the control of sugar intake in Taiwanese. The study was
conducted in questionnaires selected 38 subjects, 20-24 vy, from 341 university students in Kaohsiung City, Taiwan. Subjects were match-
paired by sex, age, department, and randomly divided into two groups for cross-over design in which each group had 1 week with or without
tapioca milk tea. Other beverages and foods were allowed freely in both periods. Each group member recorded their own daily sugary intake
for two weeks and was confirmed by researchers the next day. The average sugar intakes with or without tapioca milk tea were similar
between the two treatments (p 0.05), 58 4 23 2 g/day and 56 .5 22 2 g/day (glucose 25%, fructose 19%, sucrose 53%, lactose 3%). With or
without tapioca milk tea, 85% of sugar intakes came from beverages. Even by limiting tapioca milk tea, the subjects took the same sugar
amount from other beverages, suggesting that an established sugar intake level is hard to change. J. Med. Invest 65:43-49, February, 2018.

KEYWORDS: Taiwan; food habit; sugar intake; tapioca milk tea
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Effects of high protein — low carbohydrate diet on energy intake and body weight in Vietnamese
young women.«

"

ASTRACT Background and purpose: In Vietnam, the percentages of overweight and obesity
(BMI> 23) were approximately 16.3% in adults and has been increasing and becoming a health
problem. This study aims to determine the effect of high protein-low carbohydrate diets on body
weight in Vietnamese young women. Method: A 4-week randomized dietary intervention trial
comparing two ad libitum diets with the same amount of lipid (about 30% total energy intake) strictly
controlled in composition: high protein (HP, protein =30% total energy) and control group (protein
13-15% total energy). Subjects were 20 healthy women, normal range BMI randomly assigned to HP
(n=10), control group (n=10). Body weight, physical activity level and dietary intake were measured.
Results: There was no change in body weight between HP and control groups at the baseline and after
intervention. Conclusion: Change in body weight was depended on energy balance but not on protein
and carbohydrate levels.~
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Indonesian Tempeh from Soybeans Can Be Included in Japanese Main
Dishes and Can Increase Fiber Intake

Sumiko Kamoshita'*, Indri Kartiko Sari', Diah Mulyawati Utari®,
Saiko Shikanai® and Shigeru Yamamoto'

!International Nutrition, Graduate School of Human Life Sciences,
J iji University, Sait 352-8510, Japan
’Department of Public Health Nutrition Studies, Faculty of Public Health,
Universitas Indonesia. Depok, West Java, Indonesia
*Department of Health and Science, Aomori University of Health and Welfare,
Aomori 030-8505, Japan
(Received November 30, 2018)

ABSTRACT  Background and purpose. Currently, major health problems, not only in
Japan, include lifestyle-related diseases such as diabetes, dyslipidemia and myocardial
infarction. Insufficient fiber intake is one of the main factors for these conditions. Although
the Japanese Recommendation Dietary Intakes for fiber are 20g/d for men and 18g/d for
women, according to a recent nation-wide nutrition survey intakes were about 15g and 14g,
respectively. An increase in dietary fiber intake is usually expected from increased
consumntion of vegetables and erains but not from main dishes such as meat_ fish_ eges dairv
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A Nutrition Survey and Food Patterns in Predominantly
Middle-income Housewives in Jakarta

Indri Kartiko Sari'*, Dwi Oktaviana’, Diah Mulyawati Utari®
! International Nutrition, iji University
Niiza, Saitama Prefecture, Japan
2 Department of Public Health Nutrition Studies, Faculty of Public Health,
Universitas Indonesia. Depok, West Java, Indonesia

(Received November 30, 2018)

ABSTRACT Background and purpose. Lifestyle-related diseases have become the leading
cause of death in Indonesia and are increasing along with overweight and obesity in all ages.
Currently, about half of Jakarta women are obese. Little is known of their present dietary
habits and food patterns, particularly among housewives. This study investigated energy and
nutrient intakes compared with the current recommended dic!ar)/ allowance, intakes of
vegetable and table sugar, and frequently d foods. Meth Seven c ities in
Jakarta were contacted and permission from 4 ities was obtained. Housewives were
approached through each community health center. There were 196 housewives agreed to be
subjects. Anthropometric measurements were conducted at the health centers. A nutrition
survey by the 24 hour dietary recall method for 3 nonconsecutive days was conducted by
visiting each subject’s home. Results. Thirty-nine percent of the subjects had normal BMI,
21% were overweight, and 40% obesity. The daily nutrient intakes of energy, protein,
carbohydrate, lipid, and fiber were 1962 kcal, S4g, 249¢g, 87g, and 10g, respectively. Energy
intake was close to RDA of 1900kcal/day, lipid intake was on upper limit level, and fiber
intake was only half of lower limit level. The vegetable intake was 96g/d, only 25% of
recommendation. The table sugar intake was 29g/d, within recommendation of less than 10%
energy. The top three frequently consumed foods were 29% fried animal protein, 17% fried
tempeh, and 15% coconut milk rice. Commonly consumed sugary food and drinks were 19%
cake and 19% added table sugar in tea or coffee. Conclusion. By the high prevalence of
overweight and obesity whilst energy intake was close to energy RDA, it suggested that RDA
is currently overestimated. The factors for lifestyle-related fiscascs were suggested by the
housewives’ overweight and obesity prevalence, high lipid intake and low fiber intake.

Keywords: nutrition intake, food patterns, vegetable intake, sugar intake, housewives

INTRODUCTION has the highest prevalence of coronarv heart diseases
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J Mutr Sci Vitaminol (Tokyao). 2019;65(1)60-65. doi: 10.3177/jnsv.65.60.

Okara Improved Blood Glucose Level in Viethamese with Type 2 Diabetes Mellitus.
Nguyen LT1, Nguyen THZ, Nguyen LT2. Kamoshita 81, Tran TP LE HT2, Shimura F1, Yamamoto &1

= Author information

1 Jumonji University.
2 Hanoi Medical University.

Abstract

Diabetes mellitus (DM) has been increasing rapidly in Vietnam. We hypothesized that the main reason may be low fiber intake. Regarding
sources, fiber comes mainly from vegetables. However, vegetables popular in Vietnam have low fiber (<2 g fiber/100 g vegetable), so it 1s
difficult to supply sufficient fiber only from vegetables. Therefore, in this study we tried to increase fiber intake a day by using 60 g of Okara
foods, containing about 6 g of fiber per day, and assess the effects on the blood glucose levels of DM patients. We contacted 300 type 2 DM
outpatients at a hospital and selected 60 of them. We formed 30 pairs matched by gender, age, BMI and years with DM and divided them
randomly into an intervention group and a control group. The intervention group consumed about 6 g of fiber from Okara per day for 2 wk. At
the baseline and final periods, anthropometric measurements, blood withdrawal and a 3-d weighing method nutrition survey were conducted.
Dietary fiber intake increased from 6.9 to 12.6 g (p<0.01) in the intervention group, but there was no change in the control group. Fasting
blood glucose and fructosamine in the intervention group dropped from 6.3 to 5.4 mmol/L (p<0.05) and from 319 to 301 ymol/L (p<0.05),
respectively but they remained unchanged in the control group. Vietnamese people consumed about 60 g of Okara per day from various
menus and increased fiber intake to 6 g/d in 2 wk, which improved blood glucose in DM patients.
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The study was a cross sectional
i

study which data were collected throughout the year from elementary schools in both countries,
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a City, Saitama Prefecture, Japan

Asian Nutrition and Food Culture Research Center-Jumonji University,
Ni:

Thuan Nguyen Thi, Indri Kartiko Sari, Miho Nunokawa, Noriko Sumita,

Comparison of School Lunch Menus in Vietnam and Japan
improvements. For that purpose, this study aimed to compare Vietnamese and Japanese school

lunch menus and food materials. Methods and Study Desi;
categorized the menu items into six, numbered all food items, and tabulated the occurrence

frequencies for each item. Each country had 190 lunches. Results: The menu diversities in
Vietnam and in Japan was 23 and 190 with item numbers were 3 and 74 for staple foods, 26

and 95 for main dishes, 9 and 107 for vegetables, 14 and 53 for soups, 1 and 41 for desserts, 0
menus similarities from the chosen schools. Menus and food items numbers were different.

Conclusions: The factors are discussed to develop future strategies for improving the

and 5 for beverages, and total 53 and 376. Standard deviations for items were small, indicating
Vietnamese school lunch.

ABSTRACT Background and Objectives: Vietnamese school lunch program needs

Key Words : school lunch, menu, food items, primary school, children
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Japanese schoolmeal program
and involvement of dietitian
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