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Characteristics and Nutritional Approching of Sun-Jup
in Oriental Medicinal Diet Therapy

Sung Hye Park*, Hua Shan Cui'

Major of Oriental Medicinal Diet Therapy, Dept. of Diet & Health Care, Graduate School of Industrial Technology, Myungji University,
1. College of nursing, Yanbin University, Yanj 39, China

This study was performed to provide basic ideas as understanding and application for oriental medicinal cuisine
(Yak-Sun). We investigated background, history of Yak-Sun in China. Also we conducted to investigated how to apply
the theories of oriental medicine appropriately, which direction should be taken, and how it should be developed. To
develop medicinal cuisine, it is necessary to grasp the theoretical system. And to develop medicinal cuisine for health
enhancement, it is also required not only to consider constitutions but also to suggest the need of knowledge for
moderation in terms of regimen along with the theory of oriental medicine. Also to develop medicinal cuisine according
to the perspective of oriental medicinal theory, what should be taken into account is not only the understanding of the
characteristics of food materials, but also the properties of them that the theory of oriental medicine. Lastly the
scientific effect of the medicinal cuisine which is developed according to the oriental medicinal theory. And it is
believed to be essential for the government to make effects to set a standard and laws to validate the medicinal
effects and the process of assessment so that the systematic development can be encouraged, and to prepare
guidance to food development for national health improvement.
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ANEH B A et Nutrient Content Nutrient Content
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Table 2. Nutritional composition of domestic plum

Nutrient Content Nutrient Content
Energy (Kcal) 3400 Zinc (mg) 0.10
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:;e;tile 3. Nutritional composition of domestic sowthistle and ginger ® TE : AT @GR, STHIHY, AR
Sowihisle Zaol AIE3IC) S BIYSL(IERREN oldolA ZelEe
Nutrient Cortent Nutrient Content AAAE(FRRE)Y) D TEAANEEHIENS ST ARSI
Energy (keal) 56.00 Zinc (mg) 003 (@) SUxEH
Water (%) 8350 Vitamin A (RE) 0.00
H—— 250 Retinol (uz) 000 7k Slo] SR 2 Table 49% 2Tt
Lipid (@) 080 B-carolene (ug) 000
Carbohydrate (g) 1120 Vitamin B1 (mg) ay Table 4. Nutritional composition of domestic rsdish and starch syrup
Crude fiber (g} 1.50 Vitamin By (mg) 0.09 Fadon
Ash (@) 0.70 Vitamin Bs (mg) 014 ‘
Galclum {mg) 69,00 Niacin (mg) 080 Nutrient Content Nutrient Content
! L ’ Energy (kcal) 180 Zinc (mg) 012
Phosphorus {mg) 46.00 Vitamin C (mg) 8.00
on (mg) 390 Folic 2cid () 1610 Water (%) 94.30 Vitamin A (RE) 800
Sodium (mg) 10,00 Vitamin E (mg) 048 P[?;?(;n(;?) 8?8 ngtr’gzlné (ug g ) 4%00%
Potassium (mg) 202.00 giﬁ[gae?/ rf(\)t;i( (g/100g dry basis) 29.25 Carbohydrate (g) 380 Vitamin B (mg) 00
Nutrient Content Nutrient Content Dietary fiber (g) 060 Vitamin 8, (mg) 002
Ash (g) 040 Vitamin Bg (mg) 0.06
Energy (keal) 53.00 Zinc (mg) 040 .
o Calcium (mg) 2600 Niacin (mg) 040
Water (%) 8330 Vitamin A (RE) 0.00 ;
Protein (@) 150 Retinol () 000 Phosphorus (mg) 2300 Vitamin C (mg) 15.00
o ’ y fron (mg) 0.70 Folic acid (ug) 800
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Carbohydrate (9 12.30 Vitamin By (mg) 030 . )
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i o Dietary fiber (g) ¢.00 Vitamin B2 (mg) 000
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Or o 1(3) 2 (H) AR ASE)EHT B, Bkl Soirta Potassium (mg) 400 __| Dietary fiber (g/100g dry basis) _ 0.00
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