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Clinical Evaluation in Atopy Dermatitis Patients
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ABSTRACT

The purpose of this study was to develop the antiallergic and hypoallergic fermented soybean foods without side
effect. We manufactured Chungkukjang with addition of herbal (aloe, cinamon, licorice root) extract. Sensory evalua-
tion was performed to evaluate the acceptability by the consumer. Clinical evaluation was performed with 10 atopic
dermatitis (AD) patients who showed positive reaction with specific IgE and skin prick test. Cross-over study between
normal Chungkukjang and Chungkukjang with aloe extract was performed. In sensory evaluation, Chungkukjang with
aloe extract obtained best score overall. In clinical evaluation, 7 out of 10 AD patients showed positive reaction to soy-
bean and 4 out of 10 AD patients showed positive reaction to normal Chungkukjang. 2 out of 10 AD patients showed
positive reaction to Chungkukjang with aloe extract. In conclusion, Chungkukjang could be recommended as functional
food with hypoallergic effect. As adding aloe extract to Chungkukjang, hypoallergic effect was increased. (Korean J

Nutrition 37(8): 669 ~674, 2004)
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A Pruritis Scoring

A-1Day

<Duration>

100 : All day

75 : Over two-thirds of day time but less than all day
50 : Over one third of day time and less than two-thirds
25 : Occasionally(ess than one third of day time)
0:None

<Grade>

0 No itching or no scratch

1 Feel of itching to tolerable ftching or unconsciousness scratch
2 Mild interference in day work by scratching or itching

3 Moderate interference in day work by scratching or itching
4 Severe interference in day work

5 Complete interference

A—2 Night

<Duration>

100 : All night

75 : QOver two-thirds of sieep but less than all night

50 : Over one third of sleep and less than two-thirds

25 : Occasiondlly (less than one third of sleep)

0:None

<Grade>

0 No ifching or no scratch (well sleep)

1 Feel of itching to tolerable itching or unconsciousness scrach during sleep
2 Some sleep disturbance by scratching or itching (Mild)

3 Sleep disturbance by scratching or itching (Moderate)

4 Some sleep during almost all awakening by scratching or itching (Severe)
5 Complete awakening by scratching or itching

8 Skin lesion scoring

<Grade>

0 No lesion or no scar or no pigmentation

1 Pigmentation or depigmentation or scar only

2 Redness (erythema) or coarseness of skin

3 Scaly change or scratch wound

4 Papular or vesicular eruption, desquamation

5 Bleeding, woozing, infection, exudation of pus, lichenification
C Clinical severity score

Day pruritis score = Day duration X Grade

Night pruritis score = Night duration X Grade

Pruritis score = (Day pruritis score -+ Night pruritis score) / 2
Skin lesion score = Sum of (Skin lesion % X Lesion grade)

Clinlcal severity score = Pruritis score + Skin lesion score

Fig. 1. Clinical severity scoring system.

Table 1. Sensory evaluation of Chungkukjang
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Color Smell Taste Qverall
AC 6.50 = 1.05° 6.70 = 1.77° 6.75 + 1.37° 6.55 + 1.39°
CcC 3.70 £ 1.71° 4.75 + 2,05° 3.50 + 1.64° 3.35 + 1.53°
ic 430 £ 1.63%® 4.40 + 1.53° 3.70 + 1.84° 415 + 1.81°
NC 520 + 1.47° 3.70 £ 1.78° 535 + 1.59" 515+ 1.14°

1) Nine-point Hedonic scale rafing : 9 = like extremely, 8 =

like very much, 7 = like moderately, 6 =

like stightly, 5 = neither like nor

dislike, 4 = dislike slightty, 3 = dislike moderately, 2 = dislike very much, 1 = dislike extremely.
2) AC: Chungkukjang with aloe extract, CC: Chungkukjang with cinnamon exiract, LC: Chungkukjang with licorice root extract,

NC: normal Chungkukjang
3) Mean =+ standard deviation, n = 20

4) “° Values with different superscript within the same column are significantly different at p<0.05
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Fig. 2. Sensory evaluation of Chungkukjang. AC: Chungkukjang
with adloe exiract, CC: Chungkukjang with cinnamon extract,
LC: Chungkukjang with licorice root extract, NC: normal Chung-
kukjang.
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Table 2. Cross over study of normal Chungkukjang and Chungkukjang with aloe extract

Subject Sex Age Height (cm) Weight (k@) Soybean NC AC
1 F 2 75 10 + + -
2 M 30 168 55 + + -
3 M 4 113 24 + + +
4 F 97 17 + - -
5 F 5 110 20 + + +
6 F 5 @2 15 + - -
7 F 13 160 60 + - -
8 M 14 170 58 - - -
9 M 20 180 67 - - -

10 M 6 114 22 - - -

M: male, F: female
+Positive, —Negative
NC: normal Chungkukjnag, AC: Chungkukjang with aloe extract
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