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Abstract

In order to obtain a basic nutritional and biochemical information on the relationship between
hot taste preference and the risk of chronic diseases, the effect of hot taste preference on food intake
pattern, serum lipid and antioxidative vitamin levels were investigated in Korean college students.
The male subjects with hot taste preference tended to take more vegetable, while the female subjects
with hot taste preference to take more meat. Both male and female subjects with hot taste preference
took more hot pepper and kimchi from their daily food compared to the subjects without hot taste
preference. Daily nutrient intakes of subjects with hot taste preference, particularly antioxidative
vitamins, were lower than those of the subjects without hot taste preference. Hot taste preference
influenced serum triglyceride, total cholesterol, as well as serum vitamin C, A, and beta-carotene. Serum
vitamin C level in the female subjects with hot taste preference was significantly higher than that of
the female subjects without hot taste preference. In addition, vitamin A and beta-carotene levels
in the male subjects with hot taste preference were significantly higher compared to the male subjects
without hot taste preference. From these results, we suggest that hot taste preference affects daily
food intakes pattern, and it positively influences blood lipid and antioxidative vitamins levels.

Key words: hot taste preference, serum lipid, antioxidative vitamin

N B A3 Qem (1), N 2 opdF A g, wE B}
2o} 5o A AR A 2A2 AHEHAGE A2
FeUARE hEkel AR ABEE AAH = A0, A B1AE A3 AR

L2 Hobk of 9 2 Holrh A 371 w3(Cap- 237155 oA niAle 2RGSO Ao e ¢
sicum annum L)7F A = ol&l, mie 154, 74, LEddae g,

od AL BE Ao AHE-El = -2l vzl B T &e] v &t A4 8L Aol Al (trans-8-methyl-
ol A ER A g} dE2EE 15 FE A N-vanillyl-6-nonenamide, capsaicin : CAP) 2.2, o]
Ah 271, 713, 2] B9 A Bl Al gl Aen o-g-ot& §-2] 9] FvE A Bt ol A 8-S

*To whom all correspondence should be addressed



9t d3est AEAARY, 283

P

ZAshv, AR £t A AR o2 G &
& chehdsh. 2 2o] A9 B4 39 o
A E F2 o] e AR Aol ale] olg AR,
NEES B8 B4 42010 ol pore
F2 A7HIA 2.7 AeH2-5). 22, 2, YA
A AALE BAA AR 5T FENA ] Aol 4]
o] b okel8a $E o412 Fofol) W2 Aol
o) 54 Estsle A thzw, 038 QMR §
23 A& vehd & 9leS AAbele A7AR
HEsle] QlTHED). A5, 4o] Aol 418 Rol
& HAEE oA th2e) AEEE ¥l 6), A
By WA 5e A E 4L 80 (6), T8 3
27158 AA0 VA WSS P E A2
eh} glof(7), R4 Ro] AW ol A 2ue] B4
gl 7l Ae AAe F2 Uk
2, Ao ATl wheh Ay wA FHE A

> 2 b

:rLi}Sl e A4S Jegd3 gt} B3], e WA
E eubste A ERA A F7HE v Fa) A gl

A Hlert 52 A3 59 FUMEAw AH 3o
Wstel U A o] e ALE b 2 glvh(12).
m2ta] o] & A B W A A o] @k AH
e eke] & ‘é"ﬂ A2 W2 A7} o] Tl
st Axfol il o] AW A AHALE FalA
A EF A MAEFAE el = (8), hebad, o2t
of N A3 =e A Aol AR Ad WAy
#AS] slg 7heAe] ¥ oz A" g9,
Aol L @) AW wEtEl C Ratell = &
ol Aokz 2 uFe] JrH9). AL Foll= vl C
9 vkl A9 ATA <l wiE st " dege] oo
(10), #Zofl 238 ofo} wi(11)8] A7 Aztel =
H, et A Er ¥ A wel sh2w A
< A3 =L S Al wlE wstrta ek olE
ARELE AP Eo] Fgns AW FEAE dFL
oA 9SS AAMShE ALZ AR F Y o]ef B
g A7 Zoprr] oy} 53], AN o) E 3
St wlebEl 228 dn WAz UAg Beg 7
AeH(13,14), dE ol A8 5 e J A
Hletl C 52 AAdalel vis dA3F] 32
delA Qlek(15). 2lvet Aol 54 A<l *—l*
2539 vfEutE Fosts A4 0] o
FEol Au g 7L VXA 5‘—*}3}
ot g S S Aol A o $-
g 7z J7Ect

maka, B d el e et daest Ay
Aol W] & of Foll AT JFA3e}A 2R S

10

°3‘~
>
>,

-

rL lo

mln
o&
F oo ¢

e
%2 e L

>}£ B

ri’L fo lo 4
1o ox
1

A4 HlEk 4

wa) Ha), $A4 APUE RS sk
HAE AARY e Ao wl g, ¥
S 9 FAEA Ve SE UL 3
shoich.

Az W gy

F AFEE AL

B
Rl
2
0z
Pal
1o
ne
"E

(20~ 25H])80 & Hae
8, a9, A%, A%, %1(,}1
e, 2EEs Zérnoﬂ e =Ab

o
29
o
b
L

do ol g
op K
o

mh 2

£
«{m

R
3o Mo
oo

ol
—

2
Ho
»D
rx
Ho

T Y AAL MH EAb
BE RAIE AEAE o) 43}
=L oL “Folsln A
gk AR (R 209, o
¥ aFer aga
‘F'iﬂ S AR Cd A
ARG 2o R
237E A AT @
H ZALER ¥E Z27t
VA AR 2ALECNAM 32
F 7h4 821 A (16)2]
H 3 8% P w3 E
g AAL A3 =AM R R e
32 2 AHES 5] oot AEES} A A
zEote BAE 2ASG o, FHEFD AP, £F
(Kb AlZ) A 45 Sd gk AE FEECER
ot ’diEQ}-’l DA el = zabslglnt B
24717} 3] g ol -akel 5L AAAEA HEE
W obAl el 27b7)FeHA st e, o] ARE SE
SRR B2 A AT79R ASH A
x)2] A E B4 Kol oAt a2 HF okt 4
FE AEskaoh

&

we Ho g
pecs
¢ o e
Ol}N B
[e]
-— Ho
2

2

of o

olo }ﬂ
m&‘. B

Y

”

-

PRI
2
fok
f
N

Ho

o 2 o %
o,

s
2
o
=
B i o
2
i)
o ir
s
o o

=
i

207, o34} 20
Fehc o
A E A}6}7]
2 qxee
27157} Ei}
94398 27
A F kg ghatst

Ho iﬂi'
_|>' r‘i
¢

b5 2

lLl.

}
sksich.

1

rLi&
iz ]
RO

dlo
S
Ry
r\m

£ 1

Hur‘“
ol

3}

l“n _L,d o
rE,

b 3%
L

HEZ AW HE 24

Aol Y2 ZANEAE ez, T8 A
oA oF 3ml A= HYF F, 8,000rpmell 4] 1087F YAl
E2)sle] ¥4 Pelsldch ob4bA ok kit 2 A 3}gt
24524 7] (ABA200, Abbot) & AH4-3te] W] 2
A A ¥k (triglyceride), & A= 4 HDL-Z4 -~

HE gaks &4 3)gc)



340 freluh - R - A - WA - oA - eI - 24

Table 1. Chromatographic condition for high—performance liquid chromatography

Condition L-Ascorbic acid(17)

Alpha-tocopherol and retinol(18)

Beta-carotene(19)

Column

bromide/phosphate buffer :
Methanol(85 : 15, v/v)

Detector UV 254nm

UV 292nm

Inertsil ODS(4.6mm i.d.*150mm) Micro Bondapak Cig(3.9mm i.d. X300mm) Nova Cis(8mm i.d.x100mm)
Mobile phase 0.005M Tetra-n-butylammonium Methanol/H.0(97 : 3v/v)

Acetonitril/Methanol/Acetone
(40 : 40 : 20, v/v)

UV 450nm

5 aakstA odFae] #A4E Table 13 22 =7
&

}Foll 4] high-performance liquid chromatography(HPLC)
& ARgsle] EA3g

Az Y SHEAN LY

AEAE B3t 2AL 38 A RE SPSS £
package® AH-3te] BAIF £ & AASH T, EY
AR AN Aot gyt 22 ey o F3¢
9] ajol= Anova ¥ Student-t test® F2]AS AA

shsdeh.
Ao o nE

ZAICHAER S ubAabe

Table 20 ZAFHAARLES] dubalah-g ebc)
dab ZAbAbRLY] B B 224, i AR 171em,
HF AF 65.6kg, AR AL AR HF 32 224,
HF AlA 160cm, 7 A F 50kge] At FAFHARRE
2R £F5 du glded, FAEL 2% A=A
o} =g of et BT G e aFe]) AEH AR
7e A7 F2 A%E Hood FA- f94
< sk 39, ARl AALY S wohS de)3)
F £ 299 Aol A e 28t Es 59 rhy
Zg 7t A= oA, o2 g A8 = o2
Holgte ol Rl Hx qlsich st Aiw

2% A5, Folehs g4o2E 72, 24

P
ol

Moo do df
>
o

Hyr
tlo

Table 2. General characteristics of the subjects

Male Female
Like Dislike Like Dislike
Age 233" 22%2 20+1 211
Weight(g) 67.0%7 646*7 51.2%5 494%*4

Height(cm) 171.6%5 171616
"Mean=*S.D.
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Fig. 1. Effect of hot taste preference on food intake pattern in Korean college students.
*Significantly different from the subjects with hot taste preference at p<0.05.
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Fig. 2. Effect of hot taste preference on hot pepper

powder intake in Korean college students.

*Significantly different from the subjects with hot

taste preference at p<0.05.
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Table 3. Effect of hot taste preference on daily nutrients intake in Korean college students

Group Preference Energy Protein Lipid Carbohydrate Ca Fe Vt. A Vt. B Vt. C
(No) (kcal) (g) (g) (g) (mg) (mg) (IU) (mg) (mg)

Male  Like(20) 2193+95"%%  60+3*  40+9 39626 363+18 16t13 2082+ 29" 15£3 33% 6
Dislike(20) 2367+73° 67+4°  44%7 424+23%  383+60 19* 5 1550%252° 16+4 46% 7°

Female Like(20) 1970+ 49° 683+t2° 413 330+26  590+t26° 18+ 4 2270+£251° 208 60+13°
Dislkie(20) 1761+83°  48+5° 29%6 327+ 6 484+47° 17+ 3 1842+187° 12+6° 40+18°

"Mean=S.D.
BValues with different superscripts between the subjects were significantly different at p<0.05
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Fig. 3. Effect of hot taste preference on serum lipid level in Korean college students.
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Fig. 4. Effect of hot taste preference on antioxidative vitamins in serum in Korean college students.
*Significantly different from the subjects with hot taste preference at p<0.05.
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