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Abstract This study was examined that natural seasoning is related to health care and disease
prevention through oriental medicinal theory. A typical oriental medicinal theory is the
princeple of win-win cooperation between Yin-Yang and Five elements, the old belief is that
our body moves in harmony with Yin-Yang and Five elements. From the records traditional
books and papers, we would look at the affinity and nutritional relationship between Five
taste(Sweet, Salt, Sour, Bitter, Heat and Spicy) and the body with “Sesame” Therefore, several
type of Sesame which is represented by natural seasoning, through intake of Five taste
because of body affinity, is expected to prolong health life span.

Key Words : Natural seasoning, Oriental medicinal theory, Affinity, Five taste, Body balance,
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Table 1. Turn back to organs and Character of Five

Five Wood Fire Earth Steel Water
tastes sour bitter sweet heat and salt
spicy
Color Blue Red Yellow White Black
Turn Liver Heart & Spleen Lung & Kidney
back to & small & large &
organs gall Intestine | Stomech Intestine Bladder
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Table 2. Tumn back to organs and nature tastes of

Sesame
Types Character Tatstes Turn back o
organs
black color Flat Sweet flavor
sesame
Raw stuff: Liver
Extremely Kidney
black color cold Large
sesame oil Parch and Intestine
. Taste of
Pan-broil : sesame oil
Warm
Raw stuff:
Extremely Sweet flavor
white color cold
sesame Parch ahd. Taste of
Pan-broil : .
Warm sesame oil
Liver Kid
Raw stuff: ver Ridney
Extremely
white color cold Taste of
sesame oil Parch and sesame oil
Pan-broil :
Warm
perilla seeds Warm Heat_ and
spicy
Lungs
. . Taste of
perilla oil Warm .
sesame oil
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