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Abstract

A dietary treatment of Chinese medicine for diabetes mellitus was extensively
studied and compared with that of western medicine. The main results are as follows:
Chinese medicine is based on the following empirical dietetics. First, likeness helps
likeness. When an internal organ of mankind is not functioning properly, the food or
drug from the same organ of an animal will be helpful to cure it. Second, take good
foods for health properly and never take any foods against body. Third, building up
one’s body by taking tonics is not quite the same as building up one’s body through
proper eating.

On the other hand, western medicine is based on the experimental and scientific
methods which are modernized in accordance with the development of science and tech-
nology. It emphasizes upon finding the cause of a disease. Then this disease can be
cured by doing a necessary medical treatment which sometime uses a surgical operation
or chemical and radiological method or both.

Although there are many ways in treating a diabetic in Western Medicine, here the
diabetics is supposed to be the best, The same is true for Chinese Medicine. Therefore
one can easily conclude that the dietetics is the most important and effective of all
irrespective of Western and Chinese Medicine as far as diabetesis concerned.

In Western Medicine, a diabetic is recommened to have the minimum calories
necessary for life and not to have goods contiaining glucide beyond a certain quantity,
while in Chinese medicine a diabetic is not allowed to have foods containing more
than 10% of glucide. These two facb;uuett that a diabetic should pay careful atten-
tion to foods containing lots of glucide.

Fihally a systematic coopentiqq. between western and Chinnese medicine will
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cure not only diabetes but also other disease more effectively than a traditionally

unilateral method.

ot ARE 23Ue AEST Be

I

BEARA A= HBE LH BE TH=2
AU ek BD [ E¥e svide] #3
ol x| BIEo] HAlA kEHE #H3A =
Zola, v FYHodAE ¢ HiF
o KfEe] kst MES e FHeolm T
Bt H It KEE H3Y HRs KEs
I /MEel ZIER S(H)H fREol =&
Zojrt] 2t i os & ASWMENME B
BAES] R 9 BEY Re w(B)o #
doer] Aol Azickn del

g A M HES Thomas Willis
7b ol RSl KRt ®rle AL 167449
BReY HERFoEL HEsld L BRE
HE e 2 Eme BHR(6184E)A4
BUHEE vz sty #HiEol AR
ot # 1000 4F =B Alojth = EME W
BIER B KERS WA BRske o

g Pl A= 192249l F +G * Bunt—
ing Dol )44 BB Hormone2 Insul—
in o] BHEEIS] BERK AR BIA sl o}

qrlH EEE BRSO MBe AN
B3 BAKS S SfMEe HeRista st
A RE Hsgch

I.%¥ ®

ARTS WE 2T E KRN B

BEE AEUT oA mEsx 2ed
%8¢ EY 45 Ut mEA 259U
BES Hmolete & 4 AT oA HEst
t RS WEoBL ¥ 4 & Aotk

olsh o] BEE ol UikBH
E Y4 UL A RBE YL
% BRG BBl

Fel A BAM BEA EHE AL
BROIA ot Aolx Bl A ok o) of
Ushe A& &L Yo,

2. LEHE

HEEe Moy BBETR Ve BAo
B sm QY] wEol DIEEES  Eil 4
ol Ue BEY A 1AY ¢ B
B& BMA% BELE Lot FaolA
ERT uoh go) M-S MEMO) MIEE )
Wl =7 HikE A AL o
I PEE A= B Hormore Q1 Insulin &
&, ¥ el BBl A M stel Aol R
matd e He KE DR s

3. BRRE B ARMHK

BARBEES 2 B 4T KA &
% t2n & BEE G% BESE o of
ot o] K% TIE MBS A KR
MElx doe Ae #Pe npsiga 2
ABR BLsE oes g

V) @dkE Awel §get Bl v Ssn

i sl BE F27tAE R¥sE oo B HIRE Yoo o FEe F3n gk

Zr

1. BRER>

& BEA

2 UFE Ry 27 Yol v e

© B AN THARC] Zhxle E#tase]

¥ thel] &0 A &R tholl Mo ok AL M F im0 UL TR 3) 5 kol

1) F. G. Banting and Macleod: E{h#ﬁ’l WITR, S¥EE(1958)

2) ERRH : #Jt@ HE Sports M, (1972)

3) BfTAS : hHE\, hEGRTE HMME (1973)
4) BER . HAAREEREE  tRHMAE (1978)



Vol. 1, No. 4 (1986)
Aqlth,

3) WM BRARE CREARO
2zelth oAe LRNEES Mo ¥z
A 2ol7] Wgoln FHF EkipSo] mukol
FIms2 gk

4) WAL pRERel 2t o e
WREES HEol 3] WEoln T4, W
(), AFH, @ESo] BR AALD 3
o,

5) B MERARC At olAe
HREEEY Ho] —MMos 7 Wi
ol BEWT AWTEHo] A MEHw
Atk HHo= HMRS WES T8 —K
Heche e s ousty ¥ e wm
SR B ol AE IRBmoleln MY
H REes BHEE 25 EHBMogg: &
2FE WAL #ES YAolButA s
o},

4. RBFEAT RHHst AR WG

FLF(BC 552~479)+ cthe-3 e A
& dzch W) R kB ARE B
HYdn AWERY L

TARPZ% MERZS)

REZ% MESEZE] ol sidd =
HERES HEARE 31 mhst B
Bhols MR FEE FHT 4 o &
Ax, F@HAMAE BBl Aok ¢ K
B ¢ AHRA, HEole) AL, oA+
271w PREEEH ] Yolx AAR BMETin
Bhog o},

H:EbAAL HES KEE BHSHA
47 MES ANA Eholt std #ol
AE B ERF MRS n&m& E
B AL

5. RMAMN WHE KRR
AEMA O 4 mEmE HHY KBE

EEHo| glol A MBIE(BERE)] A3 AFEMKS] K

(313)

€ WL KXY REES] Roe HWEY
BRE 13 2o}

k1ol BHY ASESe HAE AR 5
Bl EERENA SIAT XKEY AR

thg 3 2tk

1) BAEE KEmke BEBERER
o2 fgEREY U3, WHLENs 3549
9oz HEE ARUST =AUk #R
He hRAEME KEMEK 1~2M8, L¥
300g, %44 449 19g,s0 427 200
g & &%, FUE 43E HRE o M
An7), WS YEsted FAch FEite] 4
BEF SIS W & 18 k&S 42
OF zhg A AT (A HUA)E By
BT

2) BHLE B BHe HRAUES
ot sy, B ¥ olejel AGk(EE, #,
¥, K)E Mm%y BHE kA% 2 4s
AT @R Aok

3) WEHA E7 ¥ nlelE AEIH
HEZ e S0 = BAR doluz ke
OB o vhAd AARE PHE" 4+ Arh
Z shgch

4) ZEAANE KHEE 40Cm, W3 49
i, HE 15g, K& 4g o B¢ BEH +
L EHS 21 HE DB W oA aE
ol ARk skl ch

5) #REAol Al Belo gme An
HES) &#Y AL BEK2 UE1 HEe
BAAA 88 204 WEE £ ams
o # st stk

6. B MERAMIES
%

@7 e WMRmEHY BAL o Uiy
BFMiol=, AR} Insulino] HR}
dtt Beles Aol Ht AEMEo Ko
st Zoid BEREE 9¢ 4 guz 8

et R@X

5) REEM  MARUER EUBEERE W6 K

6) A%@WAB  FHY W, (1973)
1) $efik CRREF ), FEE (1981)



(314) X & ®=H mEA{LPREE
Table 1 Chemical composition of foods
4 E 9 def | 4¥ gy x| B5SE (AHBe A M [VitAlAolwl|? RE ol oholsaE
Keal | % | g g |B%¥g [4tg|g |mg mg|mg| IU slimgiAlmg [14hng
2 | ol| 349 (13.6] 9.1} 4.2| 69.4| 2.3|1.4] 14|245(2.8] 450 | 0.29} 0.11| 2.1 0
Ll 41350 112.3] 9.11 1.3 75.4| 0.9}1.0} 47(189(3.6 0] 0.21| 0.08] 4.1 0
&, W o]{ 340 [14.1] 6.5] 0.4| 77.5( 0.4!0.5/ 24|147,0.4 — 1 0.10] 0.05%{ 1.5 0
2 355 [10.6]10.1] 3.0| 72.0| 2.5{ 1.8} 51{410{2.8 0 | 0.48} 0.15( 1.5 0
A ! 344 |13.2) 871 1.2 747 1.2|1.0{ 42(250{1.3 0| 0.30| 0.15f 5.0 0
3 » 2| 125 |67.41 1.7 0.2 27.5] 2.0|1.2] 15| 18|19 -1 013} 002! 0.5 7
= =1 2713 115.6(21.21 1.0| 44.9] 3.5(3.8(189|471{3.4} 120 | 0.30| 0.14! 2.1 0
e, HA F| 403[12.9[41.8| 7.5| 18.8); 4.514.2|213 510(7.5 0 [ 032 023} 3.0 0
4 Y €| 37)90.2] 42|10 2.9] 0.5/0.8/ 32| 4910.8| 175 | 0.15| 0.13] 0.8 16
2% A F| 31(90.3] 20|01 30.9114.2}8.2|368|210]6.1 i8 | 0.09] 0.30] 3.7 0
A 2| 768171 2.2 0.8{ 12.9] 1.911.0{ 20| 14(1.1 30 | 0.01f 0.03] 4.3
A ] ]| 40 |87.4] 0.8] 0.2 8.8/ 1.5/1.3/ 39| 34|2.0( 125 | 0.08 0‘085 0.2 5
A] 5 | 34193.7] 2.6| 0.7 4.2{ 0.7!1.1} 36| 32|4.21%.320¢ 0.12;, 0.38] 0.7 64
= 4| 25/90.8| 3.6 0.5] 1.6] 2.3|1.2} 14| 87};.%| 50 | 0.15;, 0.08; 0.8 10
@ 68 [82.6| 0.6 0.1 14.1/10.1]0.5] 13| 36|t.1{ 250 | 0.03! 0.03{ 0.4 28
3 oyl A 259129.5( 2.9( 1.7 57.9| 6.1 15! 37 4424.0f 69 | 0.32{ 0.57' - -
o} 51:85.8{ 0.5] 0.2] 11.7| 0.8{0.4i 4| 35,0.2 0| 004/ 003 0.3 2
B i 71| 126 173.5]20.7{ 4.8 - -{1.31 4:302; ~| 40| 0.09} 0.15! 5.0 0
151 u A 122 75.8115.51 5.8] 1.9 0] 1.0 141 67|1.7| 826 | 0.10] 0.18] 6.6 7
=i 2] ZH 13172.5(19.3| 4.4 2.4 0f 1.4; 23 642}6.4 22, 500 0.54| 2.30; 14.9 0
s 2 A 7| 135(72.4|20.7| 4.¢ 0.2 -1 1.1} 4121813.0 10 ! 0.95| 0.11] 5.0 0
#H 2 oW A 315(58.7|10.4130.2| 0.5 - 0.2{164 138]1.4 0 - - 19.9 0
s = 4 A 251|63.9(13.0/22.1 0.1 0.5(0.4)132}102|1.6 0 0.69 -1 9.8 0
s % Al A 108|77.2|16.7] 3.7 0.8/ 0.4(1.2 76§ 247/4.5 0! 240 1.01| 51.4 0
s 2 A A 115(76.9(16.3| 4.6 0.9 0.2(0.9] 65:185(3.1 0 0} 0.61| 38.7 0
£ 2 118] 73.1{ 19.8} 3.4 2.1 -l 1.6 5: 36810.1] 4,500( 0.30] 2.10{ 12.0 30
A F (¥ )| 120(80.4] 87 8.8 0 0 1.0{ 19i142/4.8( 15! 0.12f 0.63; 16.3 0
A o | 282|64.8) 5.1(28.9] 0.5| 0.6] 0.2{138] 25/1.0 0 - -1 13.1 0
A Al A 18[81.7]15.6] 1.7 - -1 0.9 22|168/6.4| 160 | 0.44] 1.60[ 7.0 10
& 4 Al 101| 79.2| 15.8{ 4.2 - —1 0.8 5|137/4.5| 150 | 0.38| 0.30| 5.6 0
A % 60| 86.8] 9.3] 2.0 1.2] 0.4] 0.3{112} 79/472 6 —{ 0.29| 22.3 0
E7I), 4E7l 143] 74.3116.9] 7.8 0 0| 1.0} 7]350 - 0 - - - -
= 61 84.7f 7.6| 1.6 6.5 0! 3.3{ 75)181;2.8/ 85| 0.21| 0.28; 3.5 0
o] 71l 78| 81.2{ 16.8} 1.2 0 0, 0.8 39/160,2.7| 60! 0.15 0.06 - 0
2 A X7 A2 73| 81.5) 11.9] 0.9 50 0] 1.5/ 50| 82({7.0 -1 0.16( 0.15| 5.5 4
+ o 991 77.0{16.7| 3.4] 0.1 0} 2.9!251] 190{ 2.6 0| 014 0.2 2.4 0
T3 'E:’d 2| 294| 25.2147.7| 4.3} 16.3 0| 6.5 242| 759( 4.2 0 0.28 - - 0
=%, A A 76 77.4]12.7} 0.7 4.8 0| 1.4 211 199/7.0 -] 0.23 0.19] 2.7 0
kil ]| 7]l 212| 62.1] 19.8{13.1 3.8 0 1.2 76L273 2.9 -1 0.13 - - 0




VI.L N4 (1986)

2 RE Calonie MM/} EEY sz,
=V ammEe 4744 BAEAloz A

1) 713 BEY 189 Calorieflte ®
BT o] AE BESA HEKUT

2) WERE MR

3) BH, BUE, K =ASEES
BEe 2,

4) Vitamin MR EE BE s HA Qo
¥l BHS SRS 18 100g & HE RS
bty HEEL ME 1lg & lg & WK
85 2 el A 1732 BYNEAES K
ol wota HAT 1o ABERFS
Bl A+ Calorie 9 &S WHE 45~50
%, BAH 15~20% MHE 30~ 35%%
Y HE U

dH BAERAEG) AL MRAY AR
#it:o] FAle FED Energydl W% &
B ORRE BEY RHol Ao sdm &
REBEE RS Aok giE 0 2d
3D ol mot BAKMES R o
& ARSRE (1~6)3 2ok

7. RABTHARC MR

+ He AR PolA AELE da F
AEE g 150 e ®EslAd 6 EASE
22 rdnh Fh TBREFER GA K
BT BB RS £2¢ 23 %2 9
ERRZHMELY E 25 E0 oA
Witistol ok

%200 golA WA F¥ o= WM
Aot 4uE Moz ign, nrLMe
Hu7l8 KEoT WELHAL F8% X
o2 stk %35 BALHE 1 WES
EHI £ e BRE SH ool sg
FEE ERS dow MIEE o4 K6
% weA G KRS ASEL BEL
EN —BA A& BUES Basdn 8§

8) FHM :BREFAV). MM (1081)
9) ERE . WRFIAERRGE, AEH (198D)

BB glol < MBEGRRE).] o 4 AEMEe) =%
23, 20 WREER A ABREE & pope

(315)

2 Construction of food exchange
and its Calorie

oy M) w o | e ] L
5 N RRSH H one
Fu (o)](e) () @ @D
WHE E=|% zm| 50| 15] 2] | 68
HEa e d [(H A 100 10] = —| 40
#OHESEE (2o, 30] -| 7] 21 46
geesh= Al (v hzm| 160] 8] 5| 61106
EEe o
pagsreag |1 EXR S T
Vitamin, (M4 - -] -] -] =
2haexe| (A
BRSe AR (M axm] 100] 7] 2| —| %
(B 2)

& XJ|HEB)E ok

BELKBE (1)L HL KREZE,
(A)B¥2 BEHEEC 3% UTox, BLHE
< 552 F¢0 3~4% AFs%L, U
e 3 "ol BB BEHA& 3
~8%°l" EOHL 4%UTF aFstx 3
ot

Food substitution list (1)

(A) B AR%
¥l (&eA) @] v A
4] (&) W3 20 X
2y (FExF) 4 24 5 ¢
@72 FUHE e
&9 4 & EvE
A o & FAA
B R & & g3
(B) & AR
7 A R e I
z F A d4 2
ek + & 3
A 9 & ®ouog
T 2 259

REXBRE2E FUKBRABK SN, o
A€ 1 Mfrel WKl 10g AHHES A

100 W. H. O: ( World Health Statistics : Annual, (1970)



(316) * & W

Food substitution list (2)
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Table 7. Composition of one —day standard foods for a Korean adult.
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4 3 ) o B]
® - v w
4 & o 4 23] 4+ 9 gy ge

4 (g) 4 F o |aead| @) | mg) A [B1[B2 | C
(LU. Ymg) | (mg )| (mg )

|2 - HA[100 |28l = | 100 126 [228 |19 |15 10.12 [0.63 0
B # 50 [12lelaig | 50| 90|63 (32 [460 [0.05]0.15 0
£ 13 # (59| 1570018014 = 15| 615 6.2 |19.1] — [0.09 [0.03 0
& = A 30 |13014 | 30| 414/ 36 {366 0 [0.01 (0.06 0
' , 4 A | 319 (39 [107 475 .[0.3 [0.9 0
4378 180(23)1 21 o] 4t ¢ #]/180] 115 | 5.4 [334.8(216 [0.50 |0.18 0
B2 (mMAY =AMl 10 [180]4R 2f 10| 33.|6.78{130.8] 8.8|0.01 |0.009 0
A A | 149 |12 |466 [224.8 0.5 0.2 0

):1} %4 41150 3 zlol A 3}'100 24 | 2.5 74 1,650 [0.15 [0. 30 45
g4 A £[250 [3HolA | 50| 20} t0 | 21.5{2000](0.050.05 6

£ 3|(AA x§) e %! s0| 16|10 |31 -lo0.01 {0.02 22
3} 4|10 (1ol o+ #| 50| 1921 |16 350.08 |0.07 8

& WA 150 | 28.5 3 | 42 197 {0.05 |0. 09 18
AL sl 100] 52{03 |13 310.02 |0.04 6

& A | 160 [0 198 {3,885/0.4 [0.6 105

3 #1500 [3&oi4| 4 300 {1,030 {195 | 72 0[0.3 [0.15 0

A (s E . e| 60| 199.2 618 24 —10.24 |0.06 0
41 A #1000 [18o)4d # *| 140| 496 |1568 | 64.4 0{0.39 0.1 0
& 2 A 100 1,797 | 24 | 5 0/0.16 |0.25 -
& A | 797 |44 165 0{1.1 |06 0

& [+ A #[30 [zeizefd 4 4] 20] 180 0 0 ojo. |o. 0
A & 2| 3 W 8| 10| 72.3 002| 1 - 0.007} 0. 0
a5 A & &F| 3| 22.68054| 361 -—|o02]o04] -
& A 25| 06 ] 5 0/0.03 | 0.004 0

_ + A 2,700 106 [941]4,584.8[2.3 [2.3 105
YRSl 2700 |80 600]2,000 [1.4 [1.6 | 60
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