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ALk b o 2 BUBE R B 12 B 1T B B EIURN D5
= Bl O— M HRBEIC BT B KAERARR DS -

& BT I FE LS ORH RN sBm B L B
N - RIEDE T ZRE LR ERRE 2 R T X, HREED» SRR EEOASE
BEHURIAHE SN TV D, Lo L. BRIEEE OISKRZE O LD LT/ iR TiThi
WAHIZE Db LT, WEZIZHHNREED S OFME LT VT hLEEF SN TRV, KiFET
. BB O HIREEIZ BT 5 4k 2 BIBERNE 85 87 44 (MR :632%. 4Fiin 665 = 10.6
%, BMI23.7 + 40kg/m’, HbAlc:72 = 1.0%) % A5 & L CaWBEIEE R4 (FFQg Ver. 3.5)
&0 RERE - ARIFIIEICRILOIRE 21T —ICELE 5 BT £ 72 (& Fisher O E 3%
WX DG EFER L 720 RREDFIT AV F—BIE I 1591kecal/ HTH D, ZKEEED
IANVFE-HREIL, 7208 Y 146%, I5HE 254%, HAKILY 551% TH o720 LMEEDFIY
FEICE 3 8 3324 = 1190g/ H ., B34 3009 = 1424g/ H /4672 + 429g/ H . WK 455
+362g/ H. BRI 1036 £ 80.7g/ H. FF%H 264 = 310g/ H. MR 1712 = 2257g/
HTh., BUHEZEL ) QEEENENEREICES o7 (3643 vs 2776g / H, p= 0.001),
F72. 65 EARMORIL 65U Lo LD b, ZoMoOEE - I - AlEOBENESFEICS
< (FNZFN, 1664 vs 2062g/ H , p= 0.048, 844 vs 133.6g/ H , p= 0.009, 7.3 vs 9.7g/ H , p=
0.001), WHHEBIENS D -7 (575 vs 380g/ H , p= 0014), AWfFEL Y. HHIREEIZBIT S
A Rad e o 2 BURE PR O RAERFEIURILE, P2 H ARG FRIVR§ B
FORENI—HT DI EPHAL N Loz —H T WE - FlEEE L - EFREOEK L

PEZEDEE L R S N7z,

F—T— R 2RUER. EIURE. RERGENE. el B

iF Ui

BFRTNE. BB IR AR RO R A PR
DT RHITEES T LD LHEATHD
Z 2T MR ER O BFHEAUR O FERE L T
BL. G~ S F CRCKiEETII RS
IR O AFEIURE S HIE ST E 7
O, F 7o, BANESC A MR REAEC
IV RELERLZZEDNS 7Y, 20124E1213 7
A TR RS L WRNAEIR R & ) NHE -
Rl % Z IR L 7RG L O R L. O LB
WZOWTHFEFEHIE SR TEY V), TETY
7 IERIEEZ IOV THE L IThNL TV 5,

L L7%Ds5 . ZORGET ORI R IR

BE 2wl & L 7288 R P R SRR B I BR & T
BY O AU NRBLORFEE D S O LA S
e\, [EAEGHEIE O 25 EE iR (BhRE)
A - WS I L, 2E O REE D
52% 1%, JEIREL 20 ~ 299 IR Db & 598 L C
BY D BB M S OO R LIRS
BT 5 EHOBRITIBIIVLERT K TH 5,
Z 2RI T, FRIREL 100 PR A C H Il
AT OFE TN O IR EEES 2445k 2
RIFERRERE R E L CREZSEICRL O
PRAITH 2 LR B E LIRET 247 - 726
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2 FpE PR B Lo L CFEME L 7o FRASIIRIZ,
2014 £ 3 A5 201448 5 H& L., AR
oAk BEEE 101 7412, BRI A
FErHnT, 1 He2) ORBEZREB IO
FERRRCRIL A A L. B ARl - s
fitize & OERIGORIZ. BEWNEA AT VT D%
W Z1T 5720 101 2D 5 6 87 L7y R U
FER AL O A% & BRI ORMAEDST T L
726

MREEIE, MENEZHH L, EfEr5
7o) A CHEAXRTHELE/L /2. $7/2.
N 7% g R 2 7R 8k 2 SAE AT RefE 241k
L. EATEHRE oEERITHEEPERL 720 i
Best O e 5 L E A ALE R O AfEft & 21T 72,
F7o. AMROFERIE. [NV P FEF] B
KO [ES09EIC B3 2 st ] 285 L.
Wi THEL L OHBIRIRFOMEEES
DGR E/TT> 720

1 H® 720 O%EREL L OB HEICK
P, AW EIUEE AT FFQg Ver. 35" % v
TITo 720 EWEIUHERAEL L, FRELO
FB DRI TEBY P, HETHIH H AR AN,
R SE ' DT XTOF— 7 BEksn
I X IVEER Ver60 IZAIG L Twh, it
L, 29 OASEE S 10 M O FHEEIC X D R

BENZ20 0DEM 7 Vv —T2567% 0, 1AM
OFHR R BINE & L BIUEE > S 1 Hd 72
) OFEREEIED L OEGEENEE*
ETHLDTHbL, BHEOREIL, FHEEL
BLORELEHLS D RFEPLEIS LT
BERE T B X OHERICHERT 1T 72
Zofl, ERRGEOFHME LT, BADME A
VT HRBLUTOT—% %2157, 1) Bk &
R - RE - MEfE. 2) MEMHsA HbAle - FEEF
ks - gL A5a—)v - hPEfENG LDL- 2 L
AFH—)U - HDL- I L A5 10— )b, 3) Gk
UL B - EBE - MAERE T - 4 R
) YO, 4) APHEOREIRD  HEERE - B
fE - MREEEOFIEIZOWTHER 572,
METFH D

Mo, —IChE S T - tIRE S
v, SEFHAE L, WERE T p< 005

& L77e 4HT1E. SPSS Statistics22 (IBM, New
York, NY, USA) % Hw 77,

&R

R LIZ, HRFEOHE - FRIEZ RS 19
Ffnld 665 = 10.6 %, T3 BMI 11 23.7 + 4.0kg/
m’, *F3 HbAlc X 72 + 1.0%. P34 B IL

K1 WNFEOHE - BRIE - GHRIRD - A HRHE ORI

& &t (N=87)

5 1% (N=55) THE (N=32)

W Pl

THl EE THE EEge PO
8

i % 66.5 10.6 65.6 1 67.9 8.0 0322
SHRR-BRREE
& cm 162.3 8.2 167.0 6.1 154.4 41 <0.001
ENES kg 62.8 13.4 673 132 55.2 102 <0.001 3%
FEHE (A B kg 58.1 5.9 61.4 45 525 2.8  <0.001 3%
BMI ke/m? 23.7 4.0 24.0 3.9 232 43 0357
S 14 mmHg 132.6 13.8 133.9 14.1 130.4 134 0258
PEERE A i = mmHg 75.3 10.5 78.6 9.5 69.7 9.8 <0.001
HbAlc % 72 1.0 73 1.0 7.1 1.0 0410
I B i mg/dl 142.1 433 140.7 37.8 1443 51.8  0.713
War 2aFm—L mg/dl 194.8 29.6 188.2 26.9 206.0 309  0.006 %
AR mg/dl 121.0 88.9 130.9 107.0 104.0 388  0.174
LDL-ZL 27—/ mg/dl 115.1 22.1 113.1 215 118.5 230 0272
HDL-2L 27 1—/L mg/dl 54.5 19.3 483 17.8 65.0 174 <0.001 %
TaReR L
BFRIEF 73 (83.9%) 46 (83.6%) 27 (84.4%) 0.990
TEENR L FEHE 52 (59.8%) 31 (56.4%) 21 (65.6%) 0.490
AR 55 (63.2%) 39 (70.9%) 16 (50.0%) 0.070
A2 AY A 10 (11.5%) 7 (12.7%) 3 (9.4%) 0.740
APHEDRBRE
BREHY 35 (35.6%) 20 (36.4%) 11 (34.4%) 0.990
HENEE HY 2 (2.3%) 2 (3.6%) 0 (0.0%) 0.530
PHREEEHD 1 (1.1%) 1 (1.8%) 0 (0.0%) 0.990
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2. FEEHI AT RE DGR - BIRG - IR - & PHE O REEIRI

65 R (N=33) ___ 65RRLLE (N=54) 1
T PHE BERE  PHE e P
Bk A (%) 21(63.6) 34(63.0) 0.990
SRR -BRRRERE
HE cm 163.6 8.6 161.6 7.8 0.264
&\ ke 69.5 159 58.7 9.7  <0.001 3%
TR R kg 59.0 62 57.6 5.6 0.259
BMI kg/m> 25.8 4.8 22.4 29 0.001 %
S 340 mmHg 131.1 13.7 133.5 14.0 0.425
PEREM i+ mmHg 715 10.8 73.9 10.1 0.126
HbAlc % 7.4 12 72 0.9 0.326
Tt P 1 5 mg/dl 150.5 451 136.9 417 0.157
Bar zrm—L mg/dl 203.9 30.7 189.2 27.7 0.023 %
RS mg/dl 147.2 124.7 105.1 52.4 0.030 3%
LDL-2L A7 E—/L  mg/dl 120.0 23.7 112.1 20.8 0.104
HDL-=LZ2Fmr—/L  mg/dl 54.8 213 543 182 0910
SRR
BERIEFEM 28 (84.8%) 45 (83.3%) 0.990
B L T 18 (54.5%) 34 (63.0%) 0.502
PR EE feE 22 (66.7%) 33 (61.1%) 0.652
PO INZG i 4 (12.1%) 6 (11.1%) 0.990
A BHIE D TR BRI
BHESHY 14 (42.4%) 17 (31.5%) 0.359
HARSAE >0 2 (6.1%) 0 (0.0%) 0.141
PRI E 5D 1 (3.0%) 0 (0.0%) 0.379

BEIEIZ 1421 + 433mg/dl TH - 72,

B & b U CHRRI IS 25 B8
¢ (786 vs 69.7mmHg, p< 0.001), I L A F
O— VB LXOHDL- 2L A 50— VB HE
WM& Ao 72 (Z271 1882 vs 206.0mg/dl, p=
0.006, 483 vs 65.0mg/dl, p< 0.001), JEFIRILIZ
DWTCIE, Bl b1 84% D EBEFE S EFIE
FEEEBLTEY., 1ZIF60% O EH D EEE
FaRER L T\Wio, AIHEQREIRDIE. B
MTHEBEEITRO LN LD 5T,

F 21k, HREL 65 A & 65 Ll L5
T e. TEEE BRI 63% TH D,
fAE, BMIL, #&£3L A 70— )VH, HHEE
MOS EAMOEIZB VW THEIIE P72 (£
L2 . 695 vs 58.7kg, p< 0.001, 258 vs 224
kg/m’, p< 0.001, 203.9 vs 189.2mg/dl, p= 0.023,
1472 vs 105.1mg/dl, p= 0.030), % Do K
BAEEIZOW TR AERTRO N LD o7,

F3I, MREHEOEEFEFSEB LU0
HENERRI A R, T2V F—EHNEIE
1591kcal/ HTH b, FEiT LM E L T
ARICZANVF—HNEDN L Do 72 (1672 vs
1454kcal/ H , p= 0014) . (AFEH 72 ) = H )V ¥ —
BIEB X OEREAED 2 ) T4V F— B
IZOWTIE, BB TAEEEIRON o7
(ZNZh, 260 vs 27.0kcal/kg-BW, p= 0.554,

274 vs 27.7 kcal/kg-IBW, p= 0.823),

SRFEZOBIGEIL., RAMEWIZBWTH
DL D FZICE CHERL Tz (2270
vs 201.1g/ H , p= 0.038) 7%, T f)L¥F—H%E
TAHAIEGEIIAEREIRON o7 (547
Vs 557% T4V EF—  p=0522), FRED=K
FEZOTI AT —ILEIL, AL 14.6%
IANVFE—, PRHE 254% T3V F— KL
W :551% T AVF—=Th, REIZBVWTH
PEL D ZEIEEICE CHERLL Tz (245 vs
27.0% T4 JVF— | p=0.049),

F A FERIRIE & AT A B 3324¢/ H.
FRE B3 109.8g/ H, € OMhEF3E :191.1g/ H.,
TAH 686g/ H. f/¥H:672g/ H. WHH 455g/
H. JUP%E 245g/ H., FLFE:1149g/ H. R4
103.6g/ H. 314 264g/ H. WELFHEL :1712g/
HAEBIL Tz, F72, Bt bl
CTHRH, WEIFAE. B X OFMRE - H ok
WCOWTHRICEBNEL S o7 (FREh,
364.3 vs 277.6g/ H , p=0.001, 235.7 vs 602g/ H ,
p< 0001, 272 vs 199g/ H , p= 0.020), Z D1
DEMBEIZOVTIE, FEEIROLNE 2o
725

T4, HREE 65 Al & 65 Ll F125
J72HE60 A F— - FEREREBLIVA
B RICRI 2 7R AV F—EIE B &
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K3 MNREDOIHSZ) T A F— - BREERTD L O EMEERIEICR

I (N=87) B 1E (N, TIE (N=32)
LKA q:\/f)j [_ﬁ sz\ ﬁ;g: =JIE. =JIE. EK

IJF/V?*‘ . Ii%%% i!i-‘ﬁi Eﬁ %

=_5‘5) p value

TRILF— keal 1591 404 1672 420 1454 338 0.014 %
EEHZ) T FLF — keal/kg-BW 26.4 8.2 26.0 8.7 27.0 7.2 0.554
R ESHI-D = FLF—  kealkg IBW 275 6.9 274 7.2 27.7 6.5 0.823
TehECE g 58.5 18.6 60.3 19.7 55.5 16.5 0.247
EEHIVIAVEE g/kg:BW 1.0 0.4 0.9 0.4 1.0 03  0.044 x
BEEREDHIZVIZAFEE gk IBW 1.0 0.3 1.0 0.3 1.1 03 0.078
TN RNX — L ¥ — 14.6 22 14.3 2.0 15.2 25  0.085
FE g 45.1 17.0 45.8 17.8 44.0 159 0.638
R =L — LR % RLF— 254 5.7 24.5 4.9 27.0 6.7  0.049 x
AR g 217.5 56.4 227.0 59.8 201.1 46.4  0.038 %
RANDTRVX—HFE T RLF— 55.1 7.3 54.7 7.4 55.7 73  0.522
B g 14.4 4.9 14.0 52 15.1 42 0326
'R g 8.8 3.4 9.1 3.6 83 3.1 0.340
B B R
B g 332.4 119.0 364.3 119.3 277.6 98.2  0.001
WHIHE g 31.0 28.8 27.7 25.7 36.5 332 0.172
TR I3 g 109.8 50.9 102.3 48.8 122.8 524 0.070
Z D> B 3 g 191.1 91.5 179.4 93.8 211.3 85.1 0.117
RS I OO g 5.5 4.6 5.1 4.5 6.0 4.8 0.402
=k g 68.6 50.0 69.3 54.6 67.3 41.6  0.863
PV g 67.2 42.9 73.6 45.1 56.1 36.8  0.065
E=2] g 45.4 36.2 46.5 36.0 43.5 369 0.711
UiE=E] g 24.5 18.0 26.2 19.2 21.5 15.7  0.244
FLIE g 114.9 86.5 104.3 93.0 133.0 71.6  0.136
R g 103.6 80.7 96.5 81.5 115.8 79.1  0.284
ETHE g 26.4 31.0 223 22.5 334 412 0.106
TE AT B g 171.2 225.7 235.7 248.4 60.2 117.5 <0.001
WhE g 7.6 8.2 7.4 9.5 7.8 52 0.820
Tl 52 g 4.6 10.1 4.3 11.0 5.1 8.6 0.707
HAE%E g 9.2 8.0 9.8 8.4 8.2 7.3 0.367
L e g 24.5 14.2 27.2 15.5 19.9 10.6__0.020 %

F 4 AFEPICATHRED 1 HbH 72 ) 24OV F — - EERERSEDS L OBt iHERIURN

6551 (N=33) 6585 DL I (N=54) 1
BT THE  EERE VB EERe Do

ESYZRES TS E2323 30

TR — keal 1556 332 1613 444 0.530
EEHI-DT X — kcal/kg- BW 23.6 7.4 28.0 8.2 0.013 %
R EDHT-D T RLF — kcal/kg-IBW 26.6 6.3 28.1 73 0.353
TeAEE g 55.3 17.3 60.4 19.3 0215
EEHI-VIZAIEE g/kg:BW 0.8 03 1.1 0.4 0.030 3%
EEREHT-VI-AEE g/kg IBW 09 03 1.1 03 0.174
T EE TR — R %R/ — 14.0 2.1 15.0 22 0.055
FEE g 46.1 13.8 445 18.9 0.679
REE =X —HER %R/ — 26.5 52 247 59 0.167
RKALH g 209.8 51.0 2222 59.4 0.326
R =X —EL R %R/ — 54.1 7.7 55.6 7.1 0.359
B g 12.4 4.6 15.6 47 0.002 %
B g 73 20 97 38 0.001 3%
RMEPIERE
B g 332.0 1275 332.6 114.8 0.983
WHIE g 23.9 21.1 353 32.0 0.075
TR AR g 98.2 503 117.0 50.3 0.094
ZOMOEFE g 166.4 85.8 206.2 92.4 0.048 3%
WEEBLOEOIE g 4.0 3.9 6.4 4.8 0.018 %
k| g 59.5 513 741 48.7 0.190
A g 61.7 45.1 70.5 41.5 0.357
AL g 575 30.1 38.0 37.8 0.014 %
DR g 22.8 17.9 255 182 0.503
JLIE g 84.4 79.7 133.6 85.8 0.009 3%
REH g 76.0 74.5 120.5 80.3 0.012 %
BYHE g 353 385 20.9 242 0.035 %
BT BB g 168.1 2332 173.0 2232 0.922
WFERR g 58 47 8.7 9.6 0.105
[ g 4.1 7.7 4.9 11.4 0.737
i) ) g 9.8 6.3 8.9 8.9 0.626
L e g 21.6 113 263 15.6 0.138
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OERARED 72 ) =4 )V F—EBNETIE. £
DEVTHEEZIRON o725 KED
7o) AN F—EREIZOWTIL, 65 % A i
OBEN S MU EOBEL Y SEEII D o7z
(23.6 vs 28.0kcal/kg-BW, p= 0013), =K%
FOBRESRL T AN F—EIITEEEITIED
LN o725, 65 AR ORI 65 KL Lo
LD O B & AIREIEDY AR
Mo (FNFN. 124 vs 156g/ H, p= 0.002.73
vs 9.7g/ H , p= 0.001), fOEHE TIX. 65 %
RIGOREIT 65 MU EOE L I L THEIZZ
DO - HEEB L E 0 28 - 2LH -
REHOBIEN V7% (FNEh, 1664 vs
2062g/ H , p= 0048, 40 vs 64 g / H , p= 0.018,
84.4 vs 133.6g/ H , p=0.009, 76.0 vs 120.5¢/ H ,
p=0012), WH - ETHEOBNEIZ 2572
(ZNZMN, 575 vs 380g/ H, p=0.014, 353 vs
209¢/ H , p= 0.035),

#5102, K% E % HbAlc< 7.0% & HbAlc =
70% D2RNZ T 2HBEOT A NVF— - &

PRBEFRHFENE & M EIUR 2RI,
HbAlc fHDEWTIL, AN F—HNER =
REFEFR, BB ICEEEIR >
ol

TR

RBFZEIC &0 TTHIRBE OSSR ERET 5 2
RUBE PR % B2 B 5 EHEPURI O FREA
o0 ERolze MNWBEEEETHIFE I A
U —fBRR L 1591keal/ H. = REEZEH, S
OB AN F =L, 72AE<E 146%
IAVF— | JBH 254% T 2V F—, AL
W) :551% T AVEF—ThD., TOMEMITE L
BCRETH D, HAWERFEFRIIBIT 285
BEOIRE " ICAK L T,

B PR 9 5 R BRI L2 @ BE S A 40-70 &
2 RUBE SR EE 2 G & L7228 s X ug,
ST AL F —EHER I 1737keal/ H, =K%
BEPLOEBI T AV F—LRIT, AL
B157% AV ¥ — | JBHE 27.6% T AV F—,

#5 HbAIlcHNCATRMFRED 1 Hb72 ) T4V F— - FERFERE B X O EmBEFRICRTT

HbAlc< 7% (N=40)

HbAlc=7% (N=47)

p value

ERia L EERE EE ERERE
TR — EE R SRR
THRLF— kcal 1600 403 1584 409 0.853
REHIZD =X — kcal/kg-BW 26.4 8.6 26.3 7.8 0.967
IR E O =RV — kcal/kg-IBW 279 73 272 6.6 0.615
TP E g 57.6 19.2 593 183 0.666
REHVZAEE g/kg:BW 1.0 0.4 1.0 03 0.631
R ESHT0 7 /AEE g/kg-IBW 1.0 0.3 1.0 0.3 0.733
(S = VI e 2 %KL — 142 22 15.0 23 0.116
fEE g 443 13.5 458 19.7 0.679
FEE = /L¥—H g %L R — 25.0 52 258 6.1 0.518
R g 222.5 54.5 213.2 582 0.447
R TR F— R % R/LF— 56.0 6.5 543 8.0 0.272
B g 14.3 5.0 14.6 438 0.773
'R g 9.2 3.9 8.5 3.0 0.315
BRI
BIE g 3415 105.3 324.7 130.2 0.514
VI g 315 223 305 335 0.867
oy gaL = g 105.5 49.1 1135 525 0.466
ZOMMDBFIE g 186.5 89.2 195.1 94.2 0.664
MHEIHB L&D g 438 3.9 6.0 5.1 0.221
T g 67.4 58.0 69.5 925 0.848
g g 68.4 44.7 66.1 41.7 0.809
P3E g 44.6 26.9 46.1 4.8 0.846
Uik g 22.8 16.6 26.0 19.2 0.410
HIH g 98.5 73.8 128.8 94.4 0.104
REH g 108.9 94.0 99.2 68.1 0.578
HTHE g 32.9 39.4 20.9 20.4 0.073
BB AR g 1712 226.9 1712 2272 0.990
WoREE g 7.8 52 7.4 10.1 0.844
FEEH g 43 7.7 49 11.9 0.787
i) g 9.2 5.5 9.2 9.7 0.993
AL - B o 25.6 17.3 23.5 11.1 0.487
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AL 53.6% = AV F—TH D, HEIRFFHE
P AR R L2 B3 5 70 % LL_E o> 2 BLBE R 55
BEAIRE LHE Y1, Fy-
L —JHEE T 1661kecal/ H. = KREEEDD
DO AN F—=H1E, 72A X HE157%
I A NVF— | JFH 258% = AV F—, KAt
W :586% TANVF—Tho/2Z LWMES I
TWhe REfFEE NS BITHER LT %
L RBREDIZONV I HDY) O AN F—1E
HUE A 100keal 72 nb o, = RE#EFED
BT 4OV — HERIGEATIIZE & RO @Em %
AT EVZ D, Fo WOROBERR B &
T2 L (J5H 338 ~ 446%, hxAKALY) 367 ~
498%). X DIRIRE®RAKMIETHD Z L8
REENTz,

Mz Ty REFFRIC BT 5 2 B RFER O &
m e IR (L. W (454g/ H) RIS
(245¢/ H) &b b (672¢/ H) M
(68.6g/ H) DIEHUAZL | Br3EHH (3009g/ H)
RLRFEH (1036g/ H) OEIE MO AR L
R LTS ol 2DLD RENERIE, b
PRI PIHERE I B B EATIEZE T o R &
FkkZe b OO, B3RP RYEINL L 72 AL
CHEBELELTHRID SANMESTEHOL AN
OB TH - 72,

— T, MESCERMOEVIL, FERSE
B LU EmMBEREIIRI OZRICHE T 5 2 &
bHLMNERoT, 72821, B ettt
B L CRECIEL R, FME - BHEREOE
WEAEEIIL N (ZNEIL, 3643 vs 277.6g/
H , p= 0001, 2357 vs 602 g / H , p< 0.001,
272 vs 199 g / H , p= 0.020), SEFEHGEIE |21,
MEARA LR E D2, AR, TS
BFEICE B L2 BEE 2 ARG L 723838 2 4T
)N D B DS, WO EFEOBIZIE,
B VENFHORNC A B L 725 O A PEATRIE
SNb,

F 7o HRE L 65 AL 65 L. FiZ5
7oA. 65 mARmMOREIL 65 L EoRE LY
b BMI2SE B2 < (258 vs 224 kg/m2, p<
0.001), KEH/2) T AN F—HIEIZDOWT
. S EDOBEN S ARMOBEL Y LA
A T o 72 (23,6 vs 28.0kcal/kg-BW, p=
0.013) 65 j& Adili DFED 50% PL TG TH D |

WEFRE IS LTV F—EBIE DD 7 »
WD D b F 72, ARBITED 65 Al D xf
FHE, AR E 2N E TOHRA 2 BBERIFH
BHEOJATHZE " O EREEICIRN & 1%
KRELGHEIRSN WL DD, LT L 7
) SFE BMIUEA 25 22 TWh, 5B E5
(2. 2 BUBE R B E O A2 T ER AR R &k
RO BE 3 2 AR 50 R0 SAR T OMEWT Y 72 4R
FF KEEME R B & s & 3 2 B PR L P R R
&R B OMERIGIEFE B3 5 BENE O
ERBE ORERREEDT K7 9 v A2DW
THET A RO EN S,

LB IO W IE. 65 kit OB
T 65l FoRE L B L T, Z2AECEE
WRICAEEZEIBDOONLZ L DD (553 vs
604g/ H , p=0215), WHEOEIEHLZ C (575
vs 380g/ H , p= 0014), FLHH - REH D E
WErsL v (2, 844 vs 1336g/ H
p=0009, 760 vs 1205¢/ H , p= 0012) = & 2»
5. 65l Lo BEVSAEDY O &M, S
AEKHEBEAEINL T 2 EPHL L
molze SHIT. 65 A ORI 65 %L LD
HLDOIABICZOMOBER - fHEHEBLVE
OZH - REFHOBWEL VL (2hEh,
1664 vs 2062g/ H , p= 0.048, 40 vs 64g/ H ,
p= 001, 76.0 vs 120.5g/ H , p= 0.012), EWyik
MELCBWTHAEEICD W (124 vs 1562/ H |
p=0002) ZEDNHSE L o72,

FWRRHETE IR 00 25 > 2 BUHE BRI H 1 Al
FEFRIE) A PR T2 e MmESINTHBY P,
HAERFFZICIBWTEH 1 H20-25g &
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ABSTRACT

Characteristics of dietary intake in Japanese outpatients with type 2 diabetes

: A report from a nutritional survey in a hospital in Niigata City-
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' Department of Health and Nutrition, Faculty of Human Life Studies, University of Niigata Prefecture
* Niigata Teishin Hospital

* Correspondence, kontai@unii.ac.jp

Many studies about dietary intake among patients with diabetes are reported worldwide for racial and
ethnic specific medical nutritional therapy. However, the evidence from a community hospital in Asia
is sparse though more than half of outpatients have been seen in small-and-medium-sized hospitals.
We aimed to clarify dietary intake among Japanese individuals with type 2 diabetes from a community
hospital-based registry. This study was analyzed in 87 patients with type 2 diabetes (Men%: 63.2%, Age:
66.5+10.6y, BMI: 23.7+4.0kg/m’, HbAlc: 7.2+1.0%) using the food frequency questionnaire based on
food groups. Statistical analyses were conducted using one-way analysis of variance and Fisher's exact
test. Mean energy intake for all participants was 1591kcal/day, and mean proportions of total protein, fat,
and carbohydrate comprising total energy intake were 14.6, 25.4 and 55.1%, respectively. As a dietary
intake by food groups, patients consumed grains (332.4+£119.0g/day), vegetables (300.9+142.4g/day),
fish (67.2+42.9g/day), meat (45.4+36.2g/day), fruits (103.6+80.7g/day), sweets (26.4+31.0g/day), and
beverage (171.2+£225.7g/day), respectively. In male patients, grain intake was significantly higher than
female patients (364.3 vs 277.6g/day, p= 0.001). Patients with under 65 years old consumed higher
other vegetables, milks and daily products, dietary salt (166.4 vs 206.2g/day, p= 0.048, 84.4 vs 133.6g/
day, p= 0.009, and 7.3 vs 9.7g/day, p= 0.001, respectively), and lower meat (57.5 vs 38.0g/day, p=
0.014) compared with patients at age 65 or older. Our study clarified that Japanese outpatients with type
2 diabetes who have been observed the recommendation for medical nutritional therapy of the Japan
Diabetes Society. Additionally, it was suggested that considering difference in gender, age, and BMI is

important for effective practice of medical nutritional therapy.

Key Words: Type 2 Diabetes, Medical Nutritional Therapy, Energy and Nutritional Intake, Dietary Intake



