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SUMMARY
According to the Japanese National Nutrition Survey over the past two decades, the lower intake of carbohydrate and
the excess intake of fat had been found in children aged 7-14 years old. This phenomenon indicated dietary habits
among Japanese children have transformed Japanese style into western style. In fact, the incidence of diseases causally-
related to diet in Japan has been similar to that in western countries. Occasionally, we find that traditional meal is
beneficial to health in a certain area. Japanese traditional meal includes many kinds of fermented foods such as fer-
mented soybean paste (miso soup), soy sauce and fermented soybeans. Cooking traditional meal has been gradually
reduced at home. Moreover, Japanese traditional menus have been rarely provided lunch for schoolchildren. Chinese
medicated diet (CMD) is based on traditional Chinese medicine. We have tried to introduce the principle of CMD into
modern diet and to develop the menus for schoolchildren. The principle of traditional Chinese medicine is applied to
prepare meals both using various foods in best season and fermented foods. We also test the satisfactory of the quantity
control on a tray by using Japanese traditional bowels in schoolchildren. The tray consists of one large size dish, one
medium size dish, one small size dish, one bowl of rice and one bowl of soup on this tray. The example using a tray
is followed: Main dish, fermented soybean paste and pickled vegetable are served on a large size of dish, one bowl of
soup and a small size dish, respectively. The meal on a tray makes children comprehend how much they should take
food using Japanese traditional tray. We are practicing a dietary education program integrated the customized CMD and
Japanese traditional tray in a primary school health project. Here, we describe the effect of the dietary education

program still in progress in schoolchildren.
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% Japanese medicated diets are diets in which traditional Japanese ingredients
suitable for seasonal changes and individual constitutions are selected based on the
basic theory of Chinese medicine. The ingredients are cooked to be satisfying for color,
flavor, shape and taste as well as providing delicious food everyday and contributing to
enhancing Japanese health.
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Fig. 1 Food education program incorporating fermented
foods in Japanese medicated diets for children
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Fig. 5 Proportions of Channel tropisum classified by Chinese medicine (%)

Table 1 Proportions of foods showing medical signs characterized by Chinese

27.4 2.1 36.5

17.5

15.4

The nu
the total 286 food. Refer to Table 4

Table 2 Proportions of foods with taste and flavor characterized by Chinese

3.9 5.6 69.8

14.4

4.9

The numerical values show the proportions of each taste and flavor to the

Table 3 Proportions of Channel tropisum classified by Chinese

Liver

Heart  Spleen

Lung Kindney Small intestine

Gall  Stomach Large intestine Urinary bladc

12.3

11.6

15.4 14.4 9.3

2.7

0.2

22.6

9.1

2.5

Numerical values show the proportions of channel tropism to the total



Table

WRHEZ MBI L HARSERERE T 07 5 L O S &R

4-1 Chinese health foods diet classified cold, cool, and hot by Nature

Cold

Cool

Citron
Persimon
Banana
Tomatoes
(yang tao)

Kiwi fruit

(sang shen)
water melon
melon

Sweet melon
Arrowhead

(gan zhe)
Balson pear
Oriental pinking melon
(huzi)

White flower ground
(la kui)

G cai)

(ma chi xian)
Bamboo shoots
Garden asparagus
Indian lotus
(jiao bai)

(dou chi)
Garden bear
(shi hua cai)
(long xu cai)
Asakusa laver
Sea tangle
Liver of chicken
Duck meat
Duck blood
Goose egg
Liver of carp

Scientific name

Citrus grandis (LYOSBECK

Diospyros kaki L.

Musa paradisiaca Lvar.sapientum O.KTZE.
Lycopersicum esculertum MILL

Averrhoa carambola L.

Actinidia chinensis PLANCH

Morus alba L.

Citrullus vulgaris SCHRAD

Cucumis melo

(Sweet melon)

Sagittaria sagittifolia Lvar.sinensis SIMS
Saccharum officinarum L.

Momordica charantia L.

Cucumis melo Lvar.conomon(THUNB.JMAK.
Lagenaria siceraria STANDLEY var hispida HARA
Ipomoea aquatica FORSK

Houttuynia cordata THUNB.
Portulaca oleracea L.

Phyllostachys pubescens

Asparagus officinalis Lvar altilis L.
Nelumbo nucifera GAERTN

Zizania caduciflora (TURCZ)HAND.-MAZZ
Pickled black beans

Phaseolus mungo L(Leaf)

Gelidium amansii LAMUOROUX

Porphyra tenera KJELLM

Laminaria japonica ARESCH

Gallus gallus domesticus (Liver)

Anas platyrhynchos L(Meat)

Anas platyrhynchos L.(Blood)

(Goose egg)

Cyprinus capio L. (Liver)

Scomber (PNEUMATOPHORUS) japonicus(HOUTTUYN) (Liver)

Apple
Mandarin
Shaddock
Pear

Loquats

(luo han guo)
mangosteen
Sweet potatoes
(ling)

Wax ground
Cucumber
loofah
Spinach
Celery

Rape

Lettuce

(gou gi miao)

i cai)

Eggplant
Radish
Mushroom
Bean Curd
Liver of sheep
Meat of rabbit

Scientific name

Malus pumila MILL.

Citrus reticulata BLANCO.

Citrus natsudaidai HAYATA

Pyrus bretschneideri REHD.
Eriobotrya japonica LINDL.
Momordica grosvenori SNINGLE.
Mangifera indica L.

lpomoea batatas LAM.

Trapa bispinosa ROXB.

Benincasa hispida COGN.

Cucumis sativus L.

Luffa cylindrica (L.) ROEM

Spinacia oleracea L.

Apium graveolens L.var.dulce DC.
Brassica campestris L.

var capitata L.

Lyecium chinense MILL (seedling)
Brassica juncea COSS.var crispiholia
Raphanum melongena L.

Raphanus sativus L.

Agaricus bisporus (J.LANGE) IMBACH var albidus (J.LANGE) SING.
Bean curd

Ovis aries L.(Liver)

Oryctolagus cuniculus var.domesticus GMELIM

Liver ofmackerel

(Ii yu)

heweng uanbang jirou)
Corb shell

(luo si)

Soy sauce
(jiao mu)

Jjob's tears
(dong kui)
kombu

(jue ming zi)
(bai mao gen)
Leaf of mullery
Leaf of mullery

Corbicula (corbfeulina) japonica PRIME

Eriocheir sinensis HMILNE-EDWARDS
Salt  Salt
Sauce

Zanthoxylum piperitum De. (Seed)
(job's tears)

Malva verticillata L.
Laminaria japonica ARESCHOUG

Imperata cylindrica (L)BEAUV.var.major (NEES) HUBB.
Morus bombycikuwas KOIDZ (Leaf)
Chrysanthemum morifolium RAMAT.

Egg of duck Anas plathyrhynchos L. (Egg)
(tian luo)  Cipangopaludina chinensis (GRAY)
Bull frog (Bl frog)
Leaf of tea  Camellia sinensis O.KTZE
Oil of tea  (OQil of tea)
Hop  Humulus lupulus L.
Oil sesame  (Oil sesame)
Lard oil (Lard oil)
Italian millet ~ Setaria italica BEAUV.
Buck Wheat  Polygonum fagopyrum L.
Barley Hordeum vulgare L.
Wheat  Triticum aestivum L.
Mung bean  Phaseolus mungo L.
(suan jue9
(zhi zi hua)
Peppermint  Mentha arvensis L.
Hot
Scientific name
Red pepper  Capsicum frutescens L.
Pepper  Piper nigrum L.
(haaj ioa)  Zanthoxylum bungeanum MAXIM.
(gan liang jiang)
Mustard  Brassica nigra KOCH

Table 4-2 Chinese health foods diet classified warm by Nature

Warm

(i cai)

Litchi

Longans
Chinese date
Hawthorn furuit
Walnuts

Millet

(song zi)

(bing lang)
Pomegranates
(fan shiliu)

(gou mei)
Cherry

Peachs
Apricots

Plum tree
Pamplin
Chinese chive
Chinese parsley
Sword beans
Elephant foot
Onions

(da suan)

Bean sprouts
Stomach of wild boar

Scientific name

Brassica juncea COSS.var crispiholia
Litchi chinensis SONN.

Euphorbia longan (LOUR)STEUD.
Zizyphus jujuba MILL.

Crataegus cuneata SIEB.et ZUCC.
Juglans regia L.

Castanea mollissima BL.

Pinus bungeana ZUCC.

Areca catechu L.

Punica granatum L.

Psidium guajava L.

Prunus mume SIEB.et ZUCC. (Seed)
Prunus Persiflora BUNGE

Prunus Persica (L.) BATSCH.
Prunus armeniaca L.

Prunus mume SIEB.et ZUCC.
Cucurbita moschata DUCH.

Allium tuberrosum ROTTER
Coriandrum sativum L.

(Sword beans)

Amorphallus kornjac KKOCH

Allium cepa L.

Allium sativum L.

(Bean sprouts)

Sus scrofa var.domesticus (Stomach)

Broughhton'’s ribbed
Shrimp

Shrimp

sea cucumber
Jelly fish
Muscovado sugar
Liqueur

Coffee

Vineger

Ginger

Welsh onion
Cinamon

(bu jue hui xang)
Qil of rogbean
Oil of rape

(nuo mi)

Kaoring

Jasmine

(xiao hui xiang)
(fu shou)

(bian dou)
Shallot

Ceove

Citorn
Tamgerrinep

Scientific name

Anadara (Scapharca) broughtonii (SCHRENCK)
Mocrobrachium nijpponense (DE HAAN)
Mocrobrachium nipponense (DE HAAN)
Stichopus japonicus SELENKA

Rhopilema esculenta KISHINOUYE (Skin)
(Muscovado sugar)

Vinegar

Zingiber officinale ROSC.

Allium fistulosum L.

Cinnamomum wilsonii GAMBLE
Mllicum verum HOOKf.

(Oil of rogbean)

(Oil of rape)

Oryza sativa L.

Sorghum vulgare PERS.

(Lasmine)

Foeniculum vulgare MILL.

Citrus medica L.var.sarcodactylis SWINGLE.
Dolichos lablab L.

Allium bakeri REGEL

Eugenia aromatica BAILL.non BERG.
Citrus medica L.

(Tamgerinep)

Mutton Ovis aries L. (Meat) (feng wei yu) Saurida undosquamis (RICHARDSON)
Milk of sheep Ovis aries L. (Milk) Cutlassfish Trichiurus haumela (FORSKAL)
Meat of dog Canis familiaris L. (Meat) Katsuwonus (EUTHYNNUS) pe/amis (LINNAEUS)
Chicken Callus gallus domesticus BRISSON (Meat) Amomum fruit Amomum xanthoides WALL.
Liver of hen Callus gallus domesticus BRISSON (Liver) (wu mei)  Prunus mume (SIEB.)SIEB.et ZACC.
China eel Monopterus albus (ZUIEW) (rou dou kol)  Myriticaf ragrans HOUTT
(cao yu9 Ctenopharyngodon idellus (VALENCIENNES) (hong hua) Carthamus tinctorius L.
Japanese catfish  Parasilurus asotus (LIVNAEUS) Viper  (Viper)
(gan yu) (sha ji)
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Table 4-3 Chinese health foods diet classified neutral by Nature

Neutral
Scientific name Scientific name
Shallot  Aflium bakeri REGEL Egg of pigeon  (Rigeon)(Egg)
Japanese plum  Prunus salicina LINDLEY Japanses quail  Coturnix coturnix japonica TEMMINCK
Grape  Vitis vinifera L. Egg of quail  Coturnix coturnix japonica TEMMINCK (Egg)
Chinses matrimoney  Lycium chinense MILL. Edible bird's nese  (Edible bird’s nese)
ui hua zi)  Helianthus annuus L. (shan yu xie) ~ Monopterus albus (ZUIEW) (Blood)
coconut  Cocos nucifera L. arp  Cyprinus carpio L.
Fig  Ficus carica L. Eel  Anguilla japonica TEMM.et SCHLEG
Ginkgo  Ginkgo biloba L. Mackerel  Mylopharyngodon piceus RICHARDSON
Papayas  Carica papaya L. Crusian carp  Carassius auratus L.
(gan lan) Canarium album RAEUSCH. (huang yu)  Miichthys miiuy BASIL.
Pineapple  Ananas comosus (L.) MERR. (gui yu) Siniperca chuatsi (BASLEWSKY)
Lemon Citrus limon BURM Shirauo carp Salanx microdon BLEEKER
Peanut  Arachis hypogaea L. Abalone  Holitis diversicolor REEVE
Fruit of lot  Nelumbo nucifera GAERTN (Seed) Sweet sweet fish  Parasilurus asotus (LIUNAEUS)
(aian shi)  Euryale ferox SALISB. Inkfish Spia esculenta HOYLE
Gourd  Lagenaria siceraria (MOLINA) STANDL. Tortoise Chinemys reevesii GRAY
Cabbage  Brassica oleracea L.var.capitata L. (lu mao yu)
Shantung greens  (Shantung greens) Snapping turtle  Amyda sinensis (NIEGMANN)
(tong hao) h L.var. BAILEY Oyster  Crassostrea talienwanensis CROSSE
Leabob  (Leabob) Loach  Misgurnus anguillicaudatues (CANTOR)
(huang hua cai) Jelly fish  Rhopilema esculenta KISHNOUYE
Kedney beans  Dolichos lablab L. Sugar  Refined sugar
(bian dou)  Vigna sinensis (L.) SAVL Sugar candy  Sugar candy
Cou beans  Solanum tuberosum L. Honey  Apis mellifera L.
Sword beans  Canavalia gladiata DC. (feng nai)
Carrot  Daucus carota L. Rice  Oryza sativa L.
Gam  Dioscarea jaoinica THUNB Common millet  Panicum miliaceum L.
Sweet potatoes  Jpomoea batatas LAM.
lily  Lilium brownii F.E.BRUN var.colchesteri WILSON Sugbean Glycine max MERRILL (Glycine hispida MAX)
Shitake muchroom ear  Lentinus edodes (BERK.) SING. Black soybean Glycine max (L)MERR.
Jew's ear  Auricularia auricula (L.ex HOOK.) UNERW. Red soybean  Phaseolus angularis WIGHT

White jelly fungus
Wild boar meat
Liver of wild boar
Kidney of wild boar
Blood of boar
Meat of wild boar
Meat of pig

Heart of pig
Beef

Liver of cow
Stomach of pig
Milk

Blood of hen
Blood of hen
Egg of goose
Meat of hen
Blood of hen
Rigeon

Auricularia auricula (L.ex HOOK.) UNERW.
Sus scrofa var.domesticus (Meat)

Sus scrofa var.domesticus (Liver)

Sus scrofa var.domesticus (Kidney)

Sus scrofa var.domesticus (Blood)

Sus scrofa var.domesticus (Lung)

Sus scrofa var.domesticus (Meat)

Sus scrofa var.domesticus (Hoof)

Sus scrofa var.domesticus (Heart)

Bos tourus var.domesticus GMELIN (Meat)
Bos tourus var.domesticus GMELIN (Liver)
Bos tourus var.domesticus GMELIN (Stomach)
Bos tourus var.domesticus GMELIN (Milk)
Gallus gallus domestisticus BRISSON (Blood)
Gallus gallus domestisticus BRISSON (Blood)
Gallus gallus domestisticus BRISSON (Egg)
Anser domestica GEESE (Meat)

Anser domestica GEESE (Blood)
(Rigeon)(Meat)

Peas
Broad bean
orn

Sesami
Almond

(fei zi)

(wu gu ji)

(dai dai hun)
(wu sao she)
(suan zao ren)
Malt

Peach kernel
(yuli ren)

(cai fu zi)

(gan cao)
Hemp seed
(fuling)

(he xie)

(ji nei jin)

Pisum sativum L.

Vicia faba L.

Zea mays L.

Sesamum indicum L.
prunus amygdalus BATSCH
Torreya grandis FORT.

Citrus aurantium L.var.amara ENGL

(Malt)
(Peach kernel)

Hemorocallis longituva MIQ.
(Hemp seed)

Gallus gallus domestisticus BRISSON (Stmach)

Table 5 Method of implementing the food education

Step 1

Step 2

Step 3

Step 4 Step 5

Promoting factors

Preliminary factors

First preliminary survey

* Food materials in the
community, local cuisines, and

foods for events

« Investigation of the

Nutrition education

and local cuisines

+ Ingredients in the community

Nutrition education

* Report of eating habit survey

Nutrition education

+ Fate of foods

Nutrition education

* Tray-served dish culture|

and health in Japan

ntervention « Eating habit survey (eating * Foods, defecation, and |+ Japanese seasonal
awareness and actual . .
group | condition of health and pattern) healill ingredients
dietary habits
. . * Events and the foods for
* Dietary habit survey
events in Japan
+ Steamed rice, miso soup,|
* Food preference survey cooked fish, and vinegary
foods
+ Investigation of defecation
fecation survey.
First preliminary survey
Control . X
Same as the intervention gro — — — —
group
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Step 6 Step 7 Step 8 Step 9 Step 10

Promoting factors

Second evaluation and

Nutrition education Cooking practice (1) (guardians)| Cooking practice (2) (guardians Briefing session
survey
+ Japanese fermented foods  |(Ecological cooking using the (Ecological cooking using the . .
. A . . . . ) . + Dietary habit survey
and health ingredients in the community) ingredients in the community)

* Dietary fiber-rich ingredients |+ Cooking of staple food and soup|+ Cooking of fish * Food preference survey]|
and health (vegetables,

seaweeds, and mushrooms) * How to cook rice « Freshness of seasonal fish * Defecation survey

Intervention * Pretreatment of fish and
* How to prepare the soup stock L
group cutting into 3 fillets

* Vinegared seasonal vegetables |+ Cooking of fish with miso

* Broiled fish (with soy sauce)

+ Cooked foods of Chikuzen styld|

(with soy sauce)

* Local cuisines

«Second.defecation survey. - .

Second evaluation and Briefing session

Control survey

group Same as the interventio:

group

Staple food. Rice

(1808)

Side dish . Cooked foods

Chikuzen style (80g)

Photograph 1. Fixed menu

Main dishes

Grilled meat

Seasonal fruits

U —

Photograph 2 Optional menu
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Steamed rice

Miso soup

Cooked foods Chikuzen
style Energy
Fish grilled with salt y

Salt Protein

Dietary fiber

Steamed rice

Carbohydrates

Steamed rice

Miso soup

Cooked foods Chikuzen

style Energy

1503
Cooked fish
100
Salt Protein
50% 4
Dietary fiber Lipids
93

Steamed rice

Miso soup Carbohydrates
Cooked foods Chikuzen E
style nergy

Fried meat

Salt Protein
Dietary fiber Lipids

Carbohydrates

Fig. 6 Amount of nutrients in rice, soup, side dish, and main dish

Miso soup

Cooked foods Chikuzen

style E‘rslnergy

Grilled meat 119
100%

Salt | 1 Protein
50%
Dietary fiber Lipids
11
Carbohydrates
+
& 2=
. oogooo

FAEEDEIRITFEMMAEICHNTI00% T844, F
BIAEITBNTIZ6.4%TS1Z K D EENE SN,

Fig. T3 RBEEREOHKR TH S, 2IREITHBIT S5
BORAERIT20.3% ThH D, ¥ EORFRIL 7 KD 5 8 K
FTOHEDHEL, BREDOMDE EHTWE, £/, 9
R DABRIC BT B R HEIZ14.3% TH > /= sRERRIIC
B HHFERERTIE, [0REDIBEAY52.4% & & W e &
HD Tz,

B DWTOFAETIE, HAREENFE LB AT
BT AR TH% EEWEEZ/RL, ABOTOT T L
EaFiZICBWT, £8, X, ﬂ#EﬂDTM6 A S
1331.0%1 579.3% 750, 1%L NV THEITEWE
EZRL Tz,

FREOAKZKRLS ZTENTE S WEIZEEKRTI0.2%%
HOTHD, BIZEDEELZZENTEDREIITIL
Tholz. Fiz, AT EIEDZDDIELDED FEH>
TWBEEIT K TS1%, ABOT OV T NENfiRTE

TAR3%MN 5 96.6% L FmWEEZ /KL, 1 %L NI THE
RO 5N T,
RICEFICHETZHAETARO T O T LA FEikitd
IZBWT, AOEED R T &> ThbIEHEIZ3L10
BIN5929% EEWEEZRL, 1%L NIV THEZEMN
DO H Nz, KRIZ, ATRU & DO ERKIIRTERE &
2 U7z OFBEE H > TS EEITH5.2%0 5
100% &30 1 % LX)V THBEENRDONZ. £z,
ERE O LR PRI TFHEEZ A > TV A RHEIT, 41.4%
M5100%E720 1% LNV THEENRD 517z,
BEOANST, BEONT VALK ZH > TAXNT
mé%§M7DD7A%YW%TMWMWﬁM%&E
D5%LNINTHEBENMBD SN, £z, NITELAS
NTAMZEZRINL TARNDZENTEDIRHEIL, 89.7%
M5100% &7 07 T AEEBRITE VB RS N,
REEICIR D R#ES & HARBRICOWTET R EIT27.6%
MET24%ET20 1 % LNV THEBZENED 517z,

:mu

0O.00000
Fig. 8 IZREHEDORRTH D, WEDHNZ R
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1) Do you eat breakfast?

‘ Everyday l Once every 2 or 3 days ‘__ No
Grou & Befof —=
roup (ng29)
[ffff 86.2 [103 M
|

GroupB [ (n=s5)
Afte

Tn=s2)

0 50 100(%)

2) What time do you have dinner?
‘ Before 7:00 p.mj 7:01t0 800 p.m. | 801 0900 p.m.

Befop

G Al =29
roup il

483
51.7
400 | 255
50.0 I

3) What time do you go to bed?
Before 9:30 p.m. L 9:31 to 10:30 p.m. { 10:31 to 11:00 p.m.

LAfter 11:01 p.m.

Befo)

Group A[wzn 31.0 T 276
(A“e 310 I 276
neps)
efol
GrnupB[(,ng 23.6 [ 255
e 26.9 [ 327
50 100(%)
4) Do you like Japanese foods? ** p<001
‘ Yes { They are okay { No ‘

o 50 100(%)
* p<005
5) Do you know that Japanese foods are good for your health? + p<001

‘ Yes No ‘

0 50

100(%)

Befol

Group B E,.;w
Afte

o)

** p<001

10) Do you know how to distinguish the freshness of fish?
‘ Yes J No ‘

14.5 85.5 Fx

Group B E"E;fo
15.4 84.6

Afte]
(n=52)
0 50 100(%)
11) Do you know any ways to cook fish? * p<001

50 100(%)

* p<005
** p<001

‘ Yes l No ‘

Group A
Group Bl
° 50 100(%)
14) Can you select and eat foods by yourself without any influence from others? ; :<<?)?15\

‘ Yes l No ‘

Group A

Group B

‘ Like l Okay |

Dislike ‘

Fruits

Meats

Fish and
shellfish

Vegetables

Mushrooms

Seaweeds

Soybean
products

(n=84) 0 50

100(%)

Fig. 8-1 Results of food preference survey
(preference of foods)
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Staple Rice
food Sushi

Staple Fried rice
food and  Chinese noodles
main
dish Gratin
Spaghetti
" Curry and rice
Sashimi
Fried chicken
Grilled meat
Hamburger
Main Steak

dishes Salad
and side
dishes Sautéed vegetables

Food cooked in broth

Marinated food

— Vinegared food

Soups [~ Corn soup
Miso soup

0 50 100(%)

Fig. 8-2 Results of food preference survey
(preference of dishes)

‘ Fish gilled with sal | Cooked ish | Grilled meat I Fried meat ‘

50 100(%)
Main dishes preferred in optional menus

Seasonal fruits | Jelly ] Cake ] Iee cream ‘ ** p<0.01

50 100(%)
Desserts preferred in optional menus

‘ Greentea | Black tea 1 Juice l Carbonated beverage ‘

50 100(%)
Beverages preferred in optional menus

Fig. 9 Results of eating pattern survey

NZ N 313, ED ZHE35%, KEHT33.3%, HFiEEiH28.6
% ThH>oTz,

BHE DRI DR TIZL, 80% DL Eichr /=R H13,
Fal, Fy—N\>, I—A>, d=2ZA—=TTHO, 70
%LLEDWREITHENZDDIZANT YT 1, N2 IN—
7, WG ETHo . KFiZ, BEERR (BF, LD
O, L) EHEALZOARDGEHRNAER, MAY
W, BT A REE 2R TIOBLLFTHo 72,

Fig. 9 I3BHFENY - IC L HHEDRREER Lz, £
FKORBPUTBWTIE, 707 5 AERRTH% T, AR
27.6% 558.6%, PIBHENT2.4%M541.3% &30, 5%
L RXIVTEHERENRD SNz, T — N MIDOWTIZ, A
DEWDIT6%D 560.0%E720 1 %L X)L THEEN
BOS N, RAYTIIHEZELRD N> 7,

1) When do you defecate?

0 50 1000%)

Befc
Group B [m;?&"
Aft

e
peey
[J 50 100(%)
3) Do you withstand an urge to defecate?
‘ Frequently ] Sometimes ] No
Group A fifff 55.2 34.5
Aftey 55.2 276
e
Group B [&5?5" L s
Afte 788 13.5
)
o 50 100(%)

4) How often do you defecate? * pC0s

| More than once a day

| Once every 2 days | Less than once every 3‘ days

o [ 22

Yes L No

Fig. 10 Results of defecation survey

0.000000

Fig. 10 1 3HEERMFAEOREREZ R L 7z, PRERFRE T
IEARH AR B EA5.2% % 58, PEERFETIZ®EE L W
EENTVDHEABRENL%Z L, #l, PHEICIT < FFRE
MR WEEIZA0.5% %2 5D TWiz, £z, JHEZRIET
BEBEATIREIRBIDEBmNEEZRL .

PEOHEIZDONWTIE, BHPEHET 2 BEIILAKD
60.7% CdH D, 3HIZLIELTOREIZILI% TH> 7,
fEEIEH 0 OHEZ B L TS R EIE A BITB W T20.7
%INE89.T%E 1 % L NIV THEZEITH WM ZRL .
F7z, PR S EBICBERID D EE A IREIR, 89.7%
M5100% Th oz, &lE, ARICIIPHERREHALE 2 E
e U7=23, F&iant 5 HEE D[RR &I D W TIERIRIT
OSSN T,
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