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Abstract

Correlation between Sasang Institution and Reaction of Food IgG Serum

Na-rae Keum' - Jae-Hee Ryu’ - Jae-seung Song’ - Young-eun Kwon’ - Won-hee Jang’ - Hyo-sang Bae®
g >ong g g - Ry 9
' Department of Sasang Constitutional Medicine, Dongguk University,
*Department of Biomedical Engineering(BK21 plus) Dongquk University,

3Department of Life Science, Dongguk University

Objectives
The purpose of this study was to find correlation between food IgG serum and food classification for Sasangin match.

Methods
We recruited 10 Soeumin, 10 Soyangin, 10 Taeumin. We did a survey about food intake and obtained their blood samples.
We detected IgG antigen reaction of 66 different foods using IgG exclusive Microarray assay.

Results

We found that IgG value of foods were correlated with Sasangin. Pork, shrimp and black tea has showed significant
differences by constitution. The IgG response of the food according to the constitution and frequency of intake was found
to be significantly correlated with those of banana, chestnut, citrus, milk, mushroom, cucumber, barley, corn, pineapple,
honey and abalone.

Conclusions
The result of this study was partially matched to food classification for Sasangin.
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Table 1. General characteristics of subjects

Sex

Variable Age(year)
Male Female Total

Soumin 0 10 10 41.7+3.09

Soyangin 0 10 10 34.3+7.12

Taeumin 0 10 10 34.4+6.26

Total 0 30 30 36.8+6.58

Values are expressed as n or mean=S.D.
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T2 AEE 25 HolA] Stk (Table 2) ol FAAAE ST ATk
48919) 79 vhhieh WM 43 MG
Table 2. Comparison of IgG depending on Sasangin HE Abolel] frolst AAAAE gelgt 5 =
Food Comparison P value o], HhUE - 0.642(p<0.05), T - 0.696(p<0.05)%
Pork Soumin>Soyangin 0.021 29 ABBAE B
Shrimp Soumin>Soyangin 0.066 26 -
Folo] A4 Al QoA A
Shrimp Sournin>Taeurnin 0.067 =9l B, A AL 2elel 4
¥ 51 Absbz 5 |
Black tea Soumin>Soyangin 0.067 =of IgG E3% Abololl Fef et Al 7E 1=
marginally significant : 0.05<P<0.1 3, S 0.774(p<0.05), = 0.774(p<0.05), HIA
significant : p<0.05 o
o 0665<p<o 05), 201 0.665(p<0.05)F BT k]
3. MIA ME| Hl=40f| [E SAH IgG (=] FAIAZ B
. 2= =51l = == k=) -
o EH%OLJ 3¢ B, S, ARIE, &, A&
= A AFRES} oG AZE Aol o3 FaAlE
Aol W 5249 16 A& AF WeTe SRIE 7 AW, HElE -0.642(p<0.05)% &
Table 39 AAJSIGATE A AHF Rl ©hE & - 0683(p<0.05)E 9 FHAIAE B oW, S5
21 oG B BAES o, v W A £ 0.648(p<0.05), TN Z-2 0.757(p<0.05), A&
F, B, 20], Hel, S5, FRIClE, &, AEellA 0.776(p<0.05) 2% F2| 3 AAAS HIATE (Table 4)
Table 3. IgG mean value depending on food and average of food intake count depending on Sasangin
I
Food Group - gG -
Soumin C Soyangin C Taeumin C
Mung beans 38919.83+15209.39 0 35194.87+16918.07 0.5 45527.67+14378.68 0.2
Buckwheat 7788.767+5233.56 2.7 6126.933:3655.78 0.6 9810.633:£9067.14 1.1
Barley 5629.833+2839.76 10.6 9110.033:7919.42 7.5 8424.767+8325.57 2.7
Rice 5871.767+10209.54 19.9 4039.3+2917.89 20.5 3993.733:£2465.79 189
Rice bran 4693.433+1881.23 4.1 4837.7+2756.69 1.8 8725.433+10797.89 3.3
Corn 5462.233+2150.02 2.2 5907.667+4569.14 2 10074.33+8509.22 23
Adlay 11144.5+6251.97 0.4 11730.73+6929.23 L5 20907.6+18792.23 0
Sesamne 30808.87+18920.14 8.4 37614.83+24867.83 41 39046.6+18628.64 7.5
Sweet rice 8409.8+5283.84 2.9 10061.5+6396.68 0.5 14329.33+14306.06 1.6
Tangerine 9085.733+6587.3 25 8209.667+3799.73 2 18597.33:18488.14 2.8
Strawberry 2847.767+1356.9 1.4 4239.35+3969.89 1.9 4297.167+3387.54 21
Banana 9470.867+6809.52 2.5 14253.43+9908.24 3.6 12516.8+12559.86 33
Chestnut 9286.967+5802.62 0.2 9984.3+5662.09 0.9 11818.27+8007.02 0.8
Pear 5799.333£5299.62 0.8 4975.267+2543.5 0.6 4727.433+2879.05 0.5
Peach 5854.767+3231.2 1.6 6572.833+3335.54 13 8161.1+6948.58 42
Apple 5211.9£3115.15 3.9 6909.467+6119.02 3.6 7535.067+6385.09 2.8
‘Watermelon 6535.7+4185.89 7.9 5844.167+2843.43 5.2 7347.3+5413.23 3.8
Pine nut 5996.7+4741.97 1 7722.5+4473.26 0.2 7611.433+7230.87 0
O“Cl‘“al 6323367361881 45 10026.63+10767.59 3.9 8617.433+8047.3 3
melon
Pineapple 33394.03+25781.6 13 30758.67+22329.2 0.7 35877.57+22464.37 1.1
Grape 9295.233+5696.33 2.5 15403.47+15539.71 1.6 14279.1316683.98 1.4




NR Keumetal. 27
IeG
Food Group - - -

Soumin C Soyangin C Taeumin C

Walnut 9451.833+9106.47 1.4 8124.3+3489.3 1.2 8452.667+5190.51 1.6
Gluten 25715.23+24659.47 8.2 36192.27+24511.16 9.9 27636.43+19755.74 8.9
Green tea 9638.767+6991.28 1 7601.033+3075.63 0.6 9176.833+4468.25 25
Garlic 32845.97+26158.24 18.8 30117.4+25412.75 16 34343.07+23495.16 16
Honey 3967.4+1561.41 1 5101.167+1915.19 0.1 7077.4+4947.16 0.5
Ginger 8426.9+6906.34 18.1 6455.467+3012.27 14.9 8944.3+6136.8 16.6
Kudzu 38903.77+11026.44 0.4 32524.47+12333.16 0 36835.37+11144.44 0
Curry powder 13607.23+6355.6 2.1 12140.13+5540.24 1.1 16752.17+11170.34 1.6
Cacao 33356.87+11042.53 2.1 36756.3+17267.42 6.8 39597.9+19643.98 5.2
Coffee 8043.4+:5668.69 14.7 5846.7+2829.07 123 8269.1+6120.19 15.3
Black tea 27483.07+15792.46 0.8 12853.1+6573.25 0.2 28021.4+21529.32 1.3
Egg 44895.97+20063.88 8.2 45555.93+20553.06 10.5 47781.47+20050.72 8
Milk 20058.93+21468.81 1 32385.6+24791.22 1.6 30644.1+25302.52 0.6
Cheese 4816.867+3513.71 10.4 5186.5+2472.98 9.7 8580.567+9358.28 7.3
Chicken 4127.4+2842.37 3.5 3858.467+1766.21 3.7 5422.7+3837.38 44
Pork 15234.97 +6706.06 6.2 7569.067+3359.39 7.7 11330.53+5277.72 9.8
Beef 4735.667+3302.85 2.7 7581.933+5673.12 4.9 5131.9+3674.67 3.1
Duck meat 3944.433+2248.73 1 6626.8+8766.5 0.9 4582.533+3307.93 1.6
Potato 4155.133+2365.18 4.7 3677+1893.54 4.3 5924.367+5597.31 3.7
Sweet potato 8062.5+10323.23 24 4831.133+4145.57 2.1 7054.46697.51 24
Chili 43064.1+22026.72 21.6 25990+12855.91 15.8 34691.67+19827.21 16.3
Carrot 4542.8+2549.19 4 4564.5+2263.29 2.8 5350.133+3404.99 2.1
Peanut 4986.867+3710.59 0.6 5393.967+4142.16 1.6 10919.43+18587.39 0.9
Chinese yam 14778.43+12217.3 0 14747.3+6441.67 0.1 14111.2+12859.23 0.1
Mushroom 15184.8+13671.4 7.4 10103.4+5282.82 5.7 17006.37+15884.1 5.2
Lettuce 8796.133+5887.71 6.3 7706.1:6445.84 3.1 8659.767+6257.76 24
Spinach 4317.7£1525.92 2.3 3790.967+2182.14 1.5 5158.833+3952.26 1.8
Mugwort 4705.733+3123.97 0.4 6078.467+3705.3 0.5 8651.067+7139.76 0.4
Cabbage 6063.633+2893.8 1.8 9028.567+6006.18 34 8464.767+6341.76 1.8
Onion 6805.033+4983.5 11 10209.53+6565.43 6.7 10934.43+9628.21 10.2
Cucumber 5282.9+3524.9 6.9 4886.267+2373.89 3.5 6953.967+5626.89 5.8
Tomato 8228.9+6829.14 6.3 9078.7+4979.44 7.1 10030.57+6494.48 3.2
Crab 4922.5+3028.78 0.8 6705.067=5104.05 1 5894.433+4227.58 1
Mackerel 5081.333+3881.92 0.8 8918.033+5736.72 0.6 10941.47+12066.23 1.1
Oyster 27937.7+15091.09 1.4 31728.23+22204.59 0.2 35436.63+20113.65 0.6
Laver 26826.07+15850.33 5.4 30526.47+13846.56 6.2 30420.93+14846.21 5.2
Cod 14073.9+7930.15 0.1 18872.43+9036.53 0 23892.13+17981.14 0
Anchovy 6651.467+3020.35 8.6 7168.067+2791.03 3.1 9177.933+5651.11 4.2
Pollack 9443.1+6876.49 1.2 14830.2+8283.26 0.8 13398.53+11024.75 0.9
Shrimp 2496.233+1071.03 2.4 4237.267+1815.27 3.3 5162.2+3335.74 2.6
Salmon 2943.2+1540.87 1.2 6200.467+5400.72 1.8 4759.733+3511.14 1
Eel 6141.367+3066.19 0.4 7366.867+3350.75 0.1 8423.567+8524.61 0.9
Ear shell 20153.3+11384.23 1.2 34098.13+14803.61 1.4 29121.57+19175.04 0.9
Clam 7844.533+5202.88 2.2 13902.83+7623.99 1.6 18208.6+15769.35 3
Tuna 20814.33+6236.83 4.32 11457.3+6230.49 1.5 11003.9+:9097.36 1.7

Values are expressed as mean+S.D or n. C=monthly food intake count value
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Table 4. Food intake frequency and IgG correlation

Sasangin Food Correlation coefficient P value
_ Banana -0.642 0.045
Soumin
Chestnut -0.696 0.025
Tangerine 0.774 0.009
' Milk 0.774 0.009
Soyangin
Mushroom 0.665 0.036
Cucumber 0.665 0.036
Barley 0.642 0.045
Corn 0.648 0.043
Taeumin Pineapple 0.757 0.011
Honey -0.683 0.029
Ear shell 0.776 0.008

Values are expressed as n. significant : p<0.05
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