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Abstract

The production results of the oriental functional beverage, which is aimed at reducing the alcohol
- concentration in blood, are as follows. Different kinds of herb medicine ingredients were combined to
achieve the balance between Yin and Yang.

They were grouped according to their respective characteristics and extracted by heat. Then they were
combined and produced following the most effective mixture ratio. The drink produced by this way
consisted mainly of water. Sugar, mineral, protein and fiber were partially contained. Among the minerals,
the proportion of calcium, potassium, magnesium was high and iron was also contained.

This drink turned out to be effective in reducing the alcohol concentration in blood within a very short
time when it was taken once after drinking and taken again 30 minufes later, which would double the
dosage. This result shows that development of such a functional beverage using the herbal medicine.

At the same time it will play an important part in reducing the alcohol concentrate in blood after
drinking liquors
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Table 1. Composition of the beverage (%)

Ingredients Content  Ingredients  Content
Distilled water 56.075 In-gin-ssuk 1.636
Ku-gi-ja 0.467 Cheon-gung 2103
Dae-whae-hyang 0467 Dang-gui 2103
Baeg-iak-yak 1168 Gam-cho 2.337
Whang-ki 1402 Suk-gi-whang 2.337
San-sa 1402 Geok-yang 2.337
Gin—pi 1402 Gal-keun 9,345
Gye-pi 1402 Dae-chu 14.018
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Table 2. Operating conditions of ICP-AES for
mineral analysis

Spectrophotormeter Jovin Yvon 38 plus
Im Czemy-Turner
monochromator
Grating: 2,400 grooves/mm
Reciprocal linear dispersion:
0.33num/mm
Slit width : entrance 20 zm,
exit 40 xm

Neubulizer Glass concentric

Frequency 4068 MHz

Power 12 kW

Plasma gas(Ar) 12 L/min

Carrier gas(Ar) 0.3 L/min

Auxiliary gas(Ar) 0.3 L/min

Observation height 10 mm
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Table 3. Wavelength of ICP-AES for mineral

analysis (nm)
Ca 393.366
Mg 279.553
K 766,490
Fe 238204
Pb 220.353
Cd 214438
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Table 4. Approximate composition of the

beverage (%)
Composition Contents
Moisture 96.23x0.01
Ash 0.23+0.01
Crude protein 0.45+0.05
Lipid 0.00+0.00
Total sugar 285+0.72

Dietary fiber 024001

Table 5. Mineral contents of the heverage

(mg/100g)
Mineral Contents

Ca 6.447+0.810
Mg 48 667 +2.237

K 31.333+4.143

Pb 0.001£0.000

Cd Not detected

Fe 0.257£0.020
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Fig. 1. Effect of dose on the alcohol concentra-
tion of mice blood after drinking liguors.
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Fig. 2. Effect of drinkine time and dose on the
alcohol concentration of mice blood after drink-
ing liquors.
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