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Abstract

This study is to investigate effects of green tea and capsulated components mixture on body fat and serum
lipid composition and fat distribution in college women students in terms of supplemented periods. During 3
months of this research, 34 college women students (average age 20.3 yr) were selected as subjects. Nutrient
intake was investigated by questionnaire and 24-hr recall method. Antropometric assessments of the subjects
were investigated by SBIA method (Segmental Bioimpedance Assay, Inbody 3.0). The results Were as follows:
mean body height was 162.5 cm and mean body weight and mean BMI (Body Mass Index, kg/m ) were 57.9
kg and 21.9, respectively. Status of carbohydrate intake decreased significantly (p<0.05) and dietary fiber intake

increased significantly (p<0.001) after supplementation.

WHR (waist-hip ratio) decreased significantly (p<

0.05) and body fat and percent body fat decreased significantly after supplementation (p<0.05). Total cholesterol
and triglyceride decreased significantly after supplementation (p<0.001). Above results of this study show that
green tea, silk peptide and dietary fiber supplementation-added routine diet improves body fat distribution,
total cholesterol, triglyceride. Especially, declination of abdominal fat and WHR was notable, since that means
diminution of risk factors for obesity and chronic degenerative diseases.
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Table 1. Formula for supplementation

Ingredients Level (%)

Psyllium husk 10.8
Refined konyac flour 7.0
(from Amorphophallus konjac)
Aloe powder 13.2
Kelp powder 24.0
Polydextrose powder 14.2
Qualicel 7.0
Microcrystalline cellulose ) 7.0
Garcinia cambogia 05
Silk peptide 5.0
Green tea leaves powder 3.0
Vitamin C 3.0
Lactobacillus acidophilus 3.0
Brewers yeast powder 0.5
Flavor etc. 1.8
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Fig 1. The distribution of particle size green tea (A) and cocoon hydrolysates (B).
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Fig 3. The scanning electron microscopy (SEM) of encap-sulated Lactobacillus acidophilus (A) and ascorbic acid (B).
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Table 2. Nutrient intake status before/after supplementation

Supplementation (n=34)

Before After F-value
Energy (kcal) 14354£3165" 1352.7+2455 s
% of RDA 71.8% 67.6 .
Carbohydrate (g) 2275745 1975%39.8 349"
% energy 60.4 58.2 ’
Protein (g) 53.8+138 55.2+137 ,
% of RDA 97.8 100.4 1028
% energy 15.0 16.2
Fat (g) 38.1+13.8 38.4+116 LS
% energy 246 25.6 )
Dietary fiber (g) 3515 63+2.7 3.24™
YMean+ SE.

P96 RDA: Recommended Daily Allowance for Koreans, the 7

revision.

Not significant difference between two groups by paired t-
test.

Up-value is significant difference of before/after supplementation
by paired t-test, at *p<0.05, ***p<0.001.
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Table 3. The body compositions of the subjects during supplementation

Supplementation (n=34)

0 week 1 week 2 week 3 week 4 week F-value
Weight (kg) 579+82" 57.9+6.1 574+8.1 565£6.0 554+7.9 0.48™5
BMI (kg/m?? 21.9+34 219+25 21.7£26 214125 21.1+23 0.728
Body fat (kg) 19.9+1.1° 19.8+2.2° 19.0+2.1% 18.3%£1.9%® 17.8+1.6° 178"
Percent body fat (%) 395*1.6 39.4+1.8° 386+1.7" 38417 37.5+1.4° 1.88"
WHR” 0.83+0.03 0.83+0.02° 0.82+0.02°° 0.81+0.01™ 0.80%0.02" 250"

‘”MeaniSE.
?’BMII Body mass index = body weight (kg)/ {height (m)}°.
“WHR: Waist hip ratio.

f)Not significant difference of supplementation group by Duncan’s multiple range test.
SF-value is significant difference of supplementation group by Duncan’s multiple range test, at *p<0.05.
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Table 4. The blood compositions of the subjects during supplementation
Supplementation (n=34) 3
0 week 1 week 2 week 3 week 4 week Fvalue
Hb (g/dL) 13.4+05" 134+038 133107 132%0.7 13306 058"
BUN (mg/dL) 116+28 11.7£23 11.7+27 114%24 11322 0.26"°
GOT (unit) 18.0+4.3 181+31 17.9+37 187125 185£26 055"
GPT (unit) 13.032 13.1£47 12.4+54 135%4.7 12.8+43 0.34%°
TC (mg/dL) 178.1+65° 175754 165.6+5.2° 159.7+4.3% 152.3+3.9° 587"
TG (mg/dL) 101.9£80° 1005%7.2* 905+7.2° 67.0£6.4° 633+59" 979"
LDL (mg/dL) 93.8+8.2 03.6+7.2 929+81 91.8+7.0 84.7+63 132"
HDL (mg/dL) 521+2.2 52.7+15 536%1.6 545+1.4 550+ 15 0.69"™
LDL/HDL ratio 1.84+0.71 1.82+0.50 1.80£059 1721051 158+0.44 157

1)Mean *SE.

Not significant difference of supplementation group by Duncan’s multiple range test.
3F value is significant difference of supplementation group by Duncan’s multiple range test, at ***p<0.001.

“Hb: Hemoglobin, BUN: Blood urea nitrogen, GOT: Glutamic oxaloacetic transaminase GPT: Glutamic pyruvate transaminase,
TC: Total cholesterol, TG: Triglyceride, LDL: Low density lipoprotein, HDL: High density lipoprotein.
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Fig. 4 The changes of body compositions and serum lipid
component levels before/after supplementation.

Al Weight, B: BMI (body mass index), C: Body fat (kg), D: Per-
cent body fat, E: Total cholesterol, F: TG (triglyceride), G: LDL
(low density lipoprotein), H: HDL (high density lipoprotein).
There is significant difference of before/after supplementation by
paired t-test, at *p<0.05, ***p<0.001.
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