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Shizuo Oi, The JikeiUniversity Women’s and Children’s Medical Center. Tokyo

Many multicenter cooperative studies for the preventative effect of “folic acid” for dysraphism have been reported
positively in 1990s. The “folic acid-fortified foods”, as the role and project of govermment administration, were proved
the successful results in the incidence of spina bifida and anencephaly in the Western countries. However, the increasing
incidence of these congenital central nervous system (CNS) anomalies in Japan in the last quarter century because of the
delay in the social dietary education. The author proposes the “”’Folic Acid-fortified Dietary Education for Preventive
Medicine of CNS Anomalies : 2010 Proposal” in Japan. Clinical & Functional Nutriology 2011; 3(1):2-3.
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1. McCance RA, Widdowson EM. The chemical composition of foods.
Medical Research Council Special Report Series No. 235. His
Majesty's Stationery Office, London. 1940.

The founders of nutritional science (12): Robert Alexander McCance (1898-1993)

The food composition table is the basis of all quantitative research in human nutrition.Although simple food composition
tables were published in the late 19th century, the contribution of McCance and Widdowson is noteworthy for including
nutritional values of both raw and cooked foods. Robert McCance was born in Northern Ireland in 1898. He studied
natural sciences at the University of Cambridge from 1919 to 1922, joined the biochemistry laboratory of FG Hopkins,
and moved to King's College Hospital, London. In the era before insulin, he worked on distinguishing the carbohydrates
in cooked fruits, vegetables, meat and fish. In 1933, he met Elsie Widdowson in the hospital Kitchens, and their 60-
year scientific partnership began. McCance possessed a breadth of knowledge, vision and experience far beyond that
of a conventional nutritionist. His work on salt deficiency has helped doctors to appreciate the importance of fluids and

sodium. Clinical & Functional Nutriology 2011;3(1):4.
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Paradigm change of diet and health
Shaw Watanabe, Editor-in-Chief, Clinical and Functional Neutriology

Paradigm changes have occurred in many areas of diet and health in recent years. The rights of patients
have achieved equal status with doctors, but the patient’s duty is often ignored. Medical expenditure
reached 34 trillion yen in 2010, exceeding the annual budget if long-term care costs are included.
Prevention by improving lifestyle should be more developed. Quality of death should be considered as
well as quality of life for elderly. Clinical & Functional Nutriology 2011;3(1):5.
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FHEBdl - iR BENE NS W aEEHe
Til#EA , 2010.

2. INFOODS was established in 1984 to stimulate and coordinate
efforts to improve the quality and availability of food analysis data
worldwide, and to ensure that anyone anywhere would be able to
obtain adequate and reliable food composition data (via the INFOODS
website). From 1994, INFOODS was cosponsored by the FAO of the
United Nations.

3. World Health Organization: Protein and Amino Acid Requirements
in Human Nutrition, Report of a Joint WHO/FAO/UNU Expert
Consultation, Geneve, 2007.

4. FAO. Food energy-methods of analysis conversion factors. Report of a
technical workshop. Rome 3-6, 2002. FAO in Rome (http://www.fao.
org/infoods/).

5. AR, B % M. IR, BT . 2000.

Kyoden Yasumoto®, Tadashi Noguchi?, Shaw Watanabe®, *Kyoto University, “Chubu University, °Life Science Promotion

Association

Two chairmen of the Food Composition Table Committee in Japan attended this talk. In western countries McCance’s
“Composition of Foods” databases are well known and highly regarded. Information on the nutritional composition of foods
forms the basis of quantitative nutritional science. The “Food Composition Table 2010 is designed to use the Japan Dietary
Reference Intake 2010. Data for amino acids, fatty acids and carbohydrates have been made more precise. Protein intake has
been reevaluated from the standpoint of amino acid metabolism, and the importance of peptide metabolism was highlighted.
Food composition data have become increasingly important for planning diets in schools, hospitals, day-care centers, etc.
Quantitative data on the composition of foods are essential for most quantitative human nutrition research and for the
development of food and nutrition standards. Clinical & Functional Nutriology 2011; 3(1): 6-12.
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Reconsidering protein nutrition
Tadashi Noguchi, Chubu Institute for Advanced Studies , Chubu University

In November 2010, the Japanese Government published two tables of food composition: a general food composition
table and a table of the amino acid content of Japanese foods. The FAO has recommended that the protein content of
foods be calculated using polymers of amino acids determined for each food, and that the lipid content be determined
as triacylglycerol calculated from fatty acid contents. Available Japanese tables make it possible to calculate protein
and triacylglycerol content of typical Japanese foodstuffs according to the FAO recommendations. The Committee of
Food Composition included the protein and triacylglycerol contents as additional information in food tables because the
DRI (Dietary Reference Intake), food balance sheet and many other items have been based on the traditional method to
determine protein and lipid. Advanced DRI will be required to implement the FAO recommendation for protein content
of foods. The advanced DRI will be based on deep concepts of protein metabolism or metabolic size of body protein as
a whole. It should be based on the rate of synthesis and/or degradation of body proteins. The author suggested urinary
peptide excretion as a useful index of the rate of body protein degradation or metabolic size of body proteins (the sum of
the synthesis and degradation rate of body proteins). Clinical & Functional Nutriology 2011;3(1):14-7.
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Carbohydrate in the Food Content Table 2010
Kazuhiko Yamada, Department of Biochemistry, Kagawa Nutrition University

Historically nutritionists have classified carbohydrates as either simple or complex. “Simple carbohydrate” typically
refers to monosaccharides and disaccharides, while complex carbohydrates are oligosaccharides and polysaccharides.
Polysaccharides are also common sources of energy. Many organisms can easily break down starches into glucose,
however, we cannot metabolize cellulose or other polysaccharides like chitin and arabinoxylans. Defined as dietary
fiber, these carbohydrates enhance digestion, among other benefits. Clinical & Functional Nutriology 2011; 3(1): 18-21.

'EER O DVD etrikse

(EE B Oy 7 FIN— 2R EE DT

DVD W CEE L7,

KERIfiAS 10000 FHIC TR LT,

CHEE DT Vol.3 DEHEGIR & AbET

B R A & 7213 FAX03-5379-7786 THH LIARL 12X W,

EcR AFS ELR 2515
EcR 1525 ELR 2825
ELR 1535 ELR 2435
EER 1545 ELR 2845

EER 1855 ELR 2855
ELR 2565

Shokuiku
Clinical & Functional Nutriology
Vol.2 Suppuli

(H)ERPARES

1

CAEBNAT. | TORZZ2—%518L17
- BFANTVRT LEBEHE BEIS €121 !
L BEBUONYT, EEEPRLEL.
LT O ‘B RE EEAN

i AU B—RYROA— LA, DEASELE>TLEST,

JAILRIZREELE=DEASM ?
N AV DEERLEREFL TIEL LV!

‘,.

EABVAT LB, FBERIZFESTIELLY,

OIC HXET AT R ATHD
BREZMXKARS-39-12 EALILSF
TEL O3-5347-9002 FAX 03-5347-9032
FEULIE, IR=AR=IETEIZEND http!//www. 0i-C.CO.jp

21 Clinical and Functional Nutriology Vol. 3 No. 1



I 32 INVOEHLG

P4 7P FH 5

TR PR AR PR
IATNEREY I VAT

L
ZIT, 16 DR HEEZRFICE

i # (S)-

By IARTVICOVTH LML 9,

LD

A%ﬁﬁﬁ(mm)nﬁti%ﬂ%%éﬁﬂ*“ﬂ

L0 [HARMEER S 2010) GFinR) PREERS
NFE L7ze im0 ST H A7 I H B
L7222 ETdo 2AECHEIIET I VEBRMICE 5724
ECHEDOEHED, BEIZ ) 707 ) o — )L hE

AEIML TSN FE Lz 720 HEARADOAFIEAL
e (2010 4FpR)  (FRIUERHE) (| ZHREMEATVRINTHE D
TRLHEROEFEICPR SN TV aro/zEy I ¥
(et ] emEtE (784 (Cr). FvED. EY
77 Mot L ¥ (Se)] DRI S NE L7,
Lo L, ofips & £ 0, EBRICHES LT
HEGBIZDT T,

B, WHEKSTH S 7 a— )b (Cl), Bk (S), TN
Vb (Co) IZHFTHATRICHO RO E ETT. TDIH b,
70—V (C)IFAEMEE LTH MY YA (Na) & FRFICHE
WaENBH, 720 TN (Co)lFEF I B 12o
sl LT EREN TV D OIZERICRSEx
AT HBHIIMEE 20 $8 A, UL, BH (S) 1
I S FT AT 212 b PR S LT e WAL ZE IS
TH). FHTLLENH T,

RO AZCHZEMPOBERZELZIE L, EF/
Ad(gmﬁ%ﬁ%%tfﬁﬁﬁb%hfwibfﬁ
T BRI LB AECHETIE, 7Y R E

BEEf Vol 3No 1

SINBLHIHD O BEEP O PICEsTWEL, b
1. Fe 2VRIMERICIAET A ENDH. SD DD I X FUHH

Tl& Ca 2%y
BRI ST E L7

L. SOHETRERZHRTIHAEEDORBICHLCEERTELVREPDY 9,
BRI & AR AEAETR N T B L.
EZE L. HARKMEHRS % 2010 Tld.

LI AT VDN H

IATNVDIH) HLLERDTH B 7 a— ) (Cl).

790 b (Co) BRI T s ThIBIEBEDORDEZHHT S

22

BICIEREICER ) /A

DT I VBB S AELEROTBY, itk
AMECBEERB T2 LR ER>TVET, I
. ERFICEER SN T I BeERILE ot
12, B IN TV RWERILEW»H L L 2RLT
WET,

ARy AR ENELEETN, RO TIHIHET
HICE IR EERZREST2 [0 ] I3amT
IVBO—METTA, T I BHAKFIIIERE T
BYEEA, 47 2L LELAEMTIE.ZOHET,
T IR EA7AECEIECEHEMEN T E
T

1% T NORE
[TV EREEWICIIHRE I CER SN HE
TlEdHY FHA, TZTiE, KFEH). kFZ O, F
(N). BkFE O) D4 uFEx EEITR, FETLHE LMW)W:
FOWFREVIBERT [I 4T NV] ZHVBEZ LI
i?o%%®&#®ﬁ$i%%ULﬁ4o@£%ﬁ%
THY, ROV I ATV EV)ZLIZ D F4,
BHEOLZAL b TUHEENHL 2R > TWA I
AT NE [WEIATNV] LD FE S, ety
W28 o CTHUEENHO NI R > TnbE IR TIVTH,
v N COEEPHS TRV I AT VIEMEI AT
VIZIZEEFN T A



VHIATVIZI6cHEH) . Thx HAY (L
i) TRTE. S MU TANa) YT ALK Y
O —)L(Cl), #TwAh(Ca) Y7 4T 7L (Mg Y
~ (P), Wik (S). #k (Fe). Hi$h (Zn). 0 (Cu), ~ v~
(Mn), 273V b (Co)y 7H A (Cr)y FVHED. £V
7V (Mo), L > (Se) &3, BlEEOLZ A, &
EROVIEE 4 FEILE L 16 DXIAI AT VD, &
F20 CETHRENRTWEEEZLONETTOT, I 4
TINEEZDLZEF [TLELNV] THIE (L) #*
FE2HIEICH R T, (KigTld, PR3 Hils
FHVWEY)

IAXATNEBRDO LD THRET S

IATNVFE Y I UHFER S DL LU S LZEED
OS> TWE L7z B N Tl CadvFil, Fed
RMERICRET D ENDL, TODD I AT IVHHE
FEEWMIEHSNTEE L, Ll ZoOFEEFE
EAREET, BREERTA2HAL EOREBICHLT
BERTERWREAH) T, £ T, 16 DT
FERFICL 2N E AN ETVTHELE L
72(F 1)

LRI VonHk

1 HOEFH TG 100 mg YL EEBRL Tw5 I 850
o [FEEIATNV] EXET, FEI A TIVIE Na,
K, ClL Ca Mg P, SO 7HETWTFNLLEI AT LT

1 BUEBETIVATREDAIRIILOSE
EEEE@ | HCNO
B & ARF AR £ B H S A T VD5

s — TP | AT N
LRI ATNAG) | BIEH | oo ] 5. O
FEI ATV 100 mg UL | K, P, Mg | Na, Cl, Ca S
I 9) 100 mg Al

ok 14 1mgbllk| Fe Zn CuMn

MWaIcHE  IG) 1 mg K Co, Cr, I, Mo, Se
3 A TG P, Mg, Zn| Na, Ca

MR I L GBS N O EATE WAL E S & T )L
= MR I L CIIIE R OB EATE WAL I A T )V
I TV ARWL D
R L L 2o TV ALEI AT

23

To 1 HOAEZFETHME 100 mg RimER L TW5S I AT
Vi, [ETHE] L L0Fd, MEITHRE. 1HOA
FHOHM Img DL EBR L T [#METEL & lmg
FHHENL T D [METHE U] IS5 TELL LHE
FITY, EINHE LIET 5 UHICHEE Fe, Zn, Cu, Mn
DATLHRTH ) AT ETIE LO TSN E L7z,
fETTHE I IZE T 2 42HTF# 1 Co, Cr, I, Mo, Se D 5
TLHET, Co x BREFWAETII LD TS NE L7,

HEHBAAEBICE 2 I 27 Vo5
FrLwnk AN A7V A ATV B IR T)
MBaAMEC i L TN O ESS E VLE I £ 7
WaE [N A7)V X0 FET, MBI AT
MRS, IRE ORI N A D ELY AT Z LI &
5T, EHEMERH LTSI A5 VT, K, Mg, P, Zn,
Fe T¢. I &idiiz, fEMN L Y MMRYNEDREDS
FMWLHI AT VE [l x 0] & X U0E 5,
MIREAE X A T VAR AS, I OB W A~HERR 5
LTIk oT EMEEHERL TWAH I ATV T, Na,
CLCaT9,
FOIATVABIIMEN & b MREIMEE b RED
F9. BEMRLEPERELSL 2o TWHUHEI & T
VETEIATIV] EX0ES. B3 4T VMK
IS4 FIVDOMg P, Zn & MY I A7 )LD Na, Ca T,
CuldMifaOMNAATRESKE S RS2 nHIl,
F 72 Mn ZEIOEMNIZIZIF E A EFEEL BV 2012,
SEMEILENIZLCH > TV ARWZDIZ, WFho
HICbEST [Zoft] 1oaEsnEd,

oI x5

M BAHFEERL TWDEMIIEE A EDBYH
MY OMBTT 5, B oI %70k, R
TN AEEZ DI EICE > THEETAZ EDHRT T,
BIAMEFL - LA, B3R, BT AL /MM A
M &Y,

MBI A T vk, F3 - IILaio /&M FEMICE
NTWET, IATVOMFREE SNDLEEL E/2T
TR WM. T, iz idMizN I+ 7 Vo
BAGIR T 72720, BREFZLoTH Y 7 aIEE

Clinical and Functional Nutriology Vol. 3 No. 1



B 1HG6g

7F & Na (mg/l)

800 =Y
O PM
600+
sub. M sub. N sub. 0
400+
200+
0
5678 5678 5678
Exp. day
7F & Ca (mg/l)
120 =Y
100 sub. N O PM
80
60 sub. M sub.0
40
20
0
5678 5678 56178
Exp. day
12 7F & Mg (mg/l)
H AM
107 sub. N 0 PM
8_
6_
4_
2_
0
5678 5678 5678
Exp. day
X1

21518109

7F &t Na (mg/l)

800
H AM
O PM
6001 sub. A sub. B sub. C
400
200
0
5678 5678 5678
Exp. day
120 7F & Ca (mg/l)
H AM
100 O PM
801 sub. A sub. B sub. C
60
40-
20
(ﬂ.DIHIHl]—JID.HIHIh——ID.HIHIEL—
5678 5678 56738
Exp. day
12 7F & Mg (mg/l)
HAM
101 O PM
8_
N sub. A sub.B sub. C
4_
2_
0
5678 5678 5678
Exp. day
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AAEIIRTE E, 22721, WO Ca G A RIET
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LET, &ﬁ\i’%f E'Tﬁ L7 ﬂﬁ & ﬁ”” 0)63\*}]: ﬂﬁ & ﬂi‘l&*?‘ 1. Nishimuta M. The concept of intracellular-, extracellular- and bone-
L3 #ﬁ( LEHA minerals. Biofactors 2000; 12: 35-38.
2. Nishimuta M, Kodama N, Takeyama H, Toyooka F.Magnesium
- AEBFO CaldEELTBN, Ca DHFIHED metabolism and physical exercise in humans. Theophanides T

and Anastassopoulou ] eds, Magnesium: Current Status and New
Developments 1997. Kluwer Academic Publishers, Dordrecht, p

—2Td, HATIE, Toflic, LT (FZ&) &

© 7 A A BT 0 |- 7 ) 109-113
NZAED Ca DRHGRO =212 22T I o Cad o Ge b o st 51y 2 BB O B0 B & A B 5
IR E L TROBEAACTRADTTA, WokOFH# . HWA5 o 70 L2Baaik. ) > 7 DE 517 1 (/s

“ N . www.nutritio.net/kiban2/ronbun/nisimuta0l.htm) 2010/12/24.
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Dietary Reference Intake and Food Composition Tables in Japan about Minerals
Mamoru Nishimuta, Chiba Prefecture University of Health Science

A new version of the Standard Tables of Food Composition in Japan was developed in 2010. This version adds 7
compositions to the previous ones to cover all the items established in the Dietary Reference Intake 2010: (1) protein
contents obtained from the Tables of Amino Acid Composition in Food, (2) tri-acyl-glycerol equivalents, (3) biotin
(water-soluble vitamin), (4) chromium, (5) iodine, (6) molybdenum, and (7) selenium. The concepts of intracellular,
extracellular, and bone minerals were introduced to understand mineral nutrition. Intracellular minerals are defined
as essential minerals such as K, Mg, P, Fe and Zn that are richer in intracellular space than in extracellular fluids.
Extracellular minerals, including Na, Cl and Ca, are defined as essential minerals that are richer in extracellular
fluids than in intracellular space. Bone mineral composition is different from those in the intracellular space and
in extracellular fluids. They are composed of Mg, P, Zn, Na and Ca. Excessive restriction of sodium may cause the
extraction of Na, Ca and Mg from bone. Clinical & Functional Nutriology 2011;3(1):22-5.
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K1 BREAEHLETI BRRNEKOIRIIERE

PP INIECESIN &% EiEA) R UM K2V kcal |BMEBOE

Ca Mg Fe Zn Cu P Mn b RE-TN

1 BIEEEE - #HETHLERE (HRE) | 550-650 | 220-310| 5-10 7-11 0.5-0.7 | (1000) | (3.5-4)
I UALJUTaVEZB1B2)| 125 108 18 45 0.27 699 0.99 1877 B2
wIUALIUIEEIVEZR1BS | 352 154 44 6.6 0.44 792 2.20 2655 B2
O—Y2- 773X - Y UHRAMAVEZBORRE| 205 114 34 46 % 833 1.03 2109 By
MEED- Fobtr&-FUDUTHBRYFAFHI| 270 180 6.0 75 0.90 945 3.00 2637 o
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LELNB&IBS| 101 93 49 3.9 057 - - 1473 R
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LOFMEFRE LD L. EREMMIZEY 3503
PITNNEL eofzb Bbb, Lhh o7z FeuZn 75,
COFBORKDEZED L TWD,

AVAZ Y b T—=RA b CadiBv, ZTHUTREED IV
Y ARMIZREIAATVS D2, I T Ca i
{TpofzdIz, KERGTEREZ LT CaDS S & ulils
LIEMHA AT N T— A NZEd Do

EER A Z VT VLA N Ty OEFIE, Ca bSifEEF
BLEREZ LD T2, 20 Caldiminyos
fEL PR CENEREZBZ 20T, F—RI2L57]
WD EZ O5N D, CatlfififD/zDIZTF — A0S 72 S A
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x2 BRAPOIRINL

—ShBNEHY FILSH L | RTHRH L &% & $h £ )2 XA kcal |EEB o=
Ca Mg Fe Zn Cu P Mn e
EREETHDIHD1E(mg/day)| 200 88 25 3 0.2 330 1.3
EERATHRALINNTRFH] 81 65 1.6 0.20 - - 705 R
KINTEZHFHFZI| 755 153 25 1.8 1.14 - - 603 T
RIS EE YN 76 62 1.6 1.6 0.22 - - 607 FR
TORFILE NnR—H—2@| 61 34 26 3.2 0.18 230 0.34 548 B
TIRFILE IuOFF 2@ 53 45 1.8 1.3 0.21 476 0.48 744 B
TIRFILE < uoiR—o2{@8 98 45 2.9 2.9 0.21 330 0.42 804 RN
TIRFILE FXUF5vR25E| 20 80 0.8 1.4 0.12 296 0.18 578 R
TER-NRE-SHRM4H) 23 27 0.8 4.6 0.46 174 0.35 681 R
Mo XFF - EHREFT - R O—T100AFF ) 33 33 05 2.4 0.33 220 0.19 438 238
MoTAFE - I LEkFAPHEFER 67 63 0.8 4.2 0.50 403 0.34 638 ES
CoCo=HERIR—UhL—] 70 38 0.5 3.8 0.59 193 0.64 750 E-o
IRE—-/\DR-KFILILEAL—] 34 30 1.0 2.4 0.36 126 0.88 517 RN
O—Y2 - 073X -HUoRTHURAyFI2/8v%5| 84 36 0.8 24 0.28 232 0.36 524 B
BEE-EE5615—4] 42 42 2.1 35 0.71 210 0.35 565 3l
BRFDERT 74 40 1.1 2.6 0.32 285 0.32 652 £
AEFa—Y| 83 47 1.0 2.7 0.33 193 0.43 652 KRR
FILEF¥a—H| 81 57 1.2 24 0.39 201 0.54 652 E-o
HYvTX—K)L| 106 22 0.9 0.7 B3 - - 357 ELn
14FBEEDA VR AV RS—A | 218 28 0.9 0.5 0.14 - - 424 B
HAE) N2 —/IRE- TS5V FH—TFT XTI RS F41| 100 53 1.0 3.3 0.40 244 0.37 667 E-2N
EY—S-EH/\ubk-HAEINTEY ]| 448 44 0.5 3.9 0.20 293 0.34 711 B
v IAL T - D732 -BREIETZ (L) 31 68 0.9 0.9 X 179 0.65 311 S5l
BRFOEF-BEE-FVSUIL/ANZSH ] 61 51 13.6 6.4 0.67 - - 320 S]]
BFRELOE 6 75 19.4 9.9 0.84 - - 711 =8
BEEFBEBEREFERAI 125 76 1.4 2.1 0.35 285 0.56 785 =R
EAEEEBEREIfIERBI| 102 88 15 15 X 322 0.81 784 TR
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Mineral deficiency of the popular foods in Japan
Junnichi Kowaka, Fund for the Safety Foods and Lives

SN E DR EEE RESZITH T LR 5,

MEE, A5 ) YERE Y H) VERIZEIES SN2
5720 FOBOPMAEREFRIIAREN TR VAT, TR
EPZIEFL TR o TV EMME I AT VDHEDT
E. ERITGE L TV 5,

REKCHAET ) Y BBIES . Bdimiw e L<Cffib
NTwo, HENLL, BiEmdLwv, KRR VR
WoORFEKIL, BOFERTTHD) VANV LT
Hbo BETEBIZEARLNTWLIES 2O, &
W oY) YEEEHE SN wTELLEbWR D,
R, EREiEDY) YEEH NV AL, BT, Callsth
DIFTNVOEMENIKE ESTL b, HIELHME
DV I AT VOKEELZNL, B AL LS
FEHOIATNVERMIEGTE L, LIHD) VEEA VY
TAERMLIEGEENSL L, CaZlTIdHiiiTcE b
B, BERFIEEENTYRMDO I AT VPEDATL
FODT, WHTELDE, BONLOEHIEL, 2O
EFIERITKE V.

B2Z 2 DHEHIC

BRI CHEIETE TV LD, AREMIEN ) AT
Wwhe, Cas Mg, Fe REIZR BT L7, &£LI12%9
UL LEDE, RIEOFHEP PR o 72HTH 5,
BHELT A7 < 7 A DT, FEEO EHE|ZIZTHIGE
EVWRZ LN D, THE, AU —F—N=I%
HIFERERTWERAD, I 427 VOEEEIZ, Cand
1~2mE, Mg & Fe '8 ~ 9B DB Py LB &
CHVLPENRLL b, BESLHFBIEINI) AXSE
ONTWARENDOZ &I AT VAR bdafd
HEREEZR LTV AIREEA D 5,

L /NENR—T 2> HCTHh 2 RIS SH . =708, %50 2010.
2 NENE— | EDESEAE . A & e, Bl =T B, 2010.

Mineral consumption by Japanese is reported to be not insufficient, according to the nutritional survey by the Ministry
of Health, Labour and Welfare. We measured minerals in several foods, and found the amount were far less than the
content in the Food Composition Table. So, 25 popular foods for meals and 11 composite meals from convenience stores
were measured for Ca, Mg, Fe, Zn, Cu, P, Mn contents. Almost all of the products tested contained less than the DRI,
except those with mineral additives, apparently due to the use of imported cut vegetables, meat boiled in purified water,
and fries cooked in purified oil. Chronic mineral deficiencies may cause otherwise unexplainable symptoms, especially
among children, so doctors should be aware of dietary habits and nutritional therapy. Clinical & Functional Nutriology
2011;3(1):26-9.
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Polyamines as antiaging medicine
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Polyamines are considered a carcinogenetic factor, but they are present in most cells — bacteria, plant and animal -
promoting cell division and proliferation. Polyamines with anti-inflammatory effects should also act as antiaging factors.
High levels of polyamines are found in soybeans, nuts, and fish. Consumers of fermented soybeans, natto, show high
serum spermidin concentration. Polyamines are also rich in Mediterranean diets. Further research should be done in this

field. Clinical & Functional Nutriology 2011; 3(1):30-2.
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Patientology (5):Spiritual care for rescue of the patients
Shinzo Kato,School of Nursing, Keio University

Spiritual care has started in Japan: | have opened a group class for patients with chronic liver disease, who find that
talking among themselves provides valuable mutual support. New patients struggling with issues related to therapy,
prognosis and survival are relieved to hear from predecessors who have come to terms with their situations, and this
interaction provides spiritual care. Recognizing the benefits of the patient group, | developed such classes in other areas,
a total of 155 in 2010. In our liver disease patient class, participants not only shared information but also spiritual care.
Such classes would be valuable for patients of any chronic disease. Clinical & Functional Nutriology 2011; 3(1):33-5.
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Japanese longevity and dietary habit(1): Anthropometric approach to the local area of either long healthy life or
short life by Professor Shoji Kondo.
Shaw Watanabe

Japan’s life expectancy is now the longest in the world, but in the 1920's it was far less than those of Western countries.
Professor Kondo wanted to identify the reasons, so he studied 990 villages and towns with unusually long or short life
spans. He found that hard work and poor farmers' diet were not necessarily related to the short life, but that high protein
diets in fishermen from early age led to strong bodies but frequent cardiovascular events. Consumption of vegetables,
seaweed, soy, and sesame is common among healthy elderly people, but dietitians did not emphasize those Japanese
traditions following the 2nd World War. Clinical & Functional Nutriology 2011; 3(1):42-4.
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The career path of registered dietitians in Japan: RD in Dialysis Center
Akemi Glass, DaVita Scottsbluff Dialysis Center, Scottsbluff, Nebraska

The DaVita Scottsbluff Dialysis Center is a hemodialysis center with 16 seats. 60 patients are treated every two days.
They spend 3 to 5 hours on dialysis machines at each treatment three times a week. Most of the patients have diabetes,
which makes the dialysis diet more challenging to follow. It is completely up to patients to adhere to treatment plans
and the dialysis diet. The duties of a renal RD at the dialysis center include nutrition education and interpreting nutrition
reports for patients. Ongoing education is typically required, and a creative approach may be necessary for those with
chronically elevated Phosphorus levels. Clinical & Functional Nutriology 2011; 3(1):46-7.
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Kiwifruit improves bowel function in patients with irritable bowel
syndrome with constipation, CHUN-CHAO CHANG, YI-TING LIN, YA-
TING LU, YU-SHIAN LIU AND JEN-FANG LIU, Asia Pac J Clin Nutr.
2010;19(4):451-7.

Mixed fibers diet in surgical ICU septic patients, KAWEESAK
CHITTAWATANARAT, PIMAN POKAWINPUDISNUN AND YAOWALAK
POLBHAKDEE, ibid. 458-64.

Vitamin D supplementation and bone mass accrual in underprivileged
adolescent Indian girls, ANURADHA V KHADILKAR, MEHMOOD G
SAYYAD, NEHA J SANWALKA, DHANSHARI R BHANDARI, SADANAND NAIK, et
al, ibid. 465-72.

Effect of a whey-predominant starter formula containing LCPUFAs
and oligosaccharides (FOS/GOS) on gastrointestinal comfort
in infants, BOOSBA VIVATVAKIN, ATCHARA MAHAYOSNOND, APIRADEE
THEAMBOONLERS, PHILIPPE G STEENHOUT AND NELLY J CONUS, jbid.
473-80.

Contribution of complementary food nutrients to estimated total
nutrient intakes for rural Guatemalan infants in the second
semester of life, RAQUEL CAMPOS, LIZA HERNANDEZ, MARIA JOSE
SOTO-MENDEZ, MARIEKE VOSSENAAR AND NOEL W SOLOMONS, ibid.
481-90.

Bitter receptor gene (TAS2R38) P49A genotypes and their
associations with aversion to vegetables and sweet/fat foods in
Malaysian subjects, SHEE-XUEN OOI, PUI-LENG LEE, HUEY-YI LAW AND
YEE-HOW SAY, ibid. 491-8.

The bioavailability of eicosapentaenoic acid from reconstituted
triglyceride fish oil is higher than that obtained from the
triglyceride and monoglyceride forms, AMMAR WAKIL, MIQUEL MIR,
DUANE D MELLOR, STEPHEN F MELLOR AND STEPHEN L ATKIN, ibid. 499-
505.

Association of interleukin-6 gene -572 C > G polymorphism with
dietary intake of n-3 fatty acids on plasma HDL-c level in Chinese
male adults, QUAN ZHOU, BO ZHANG, PING WANG, FANG MEI, CHAO-
GANG CHEN, etal. ibid. 506-12

A combination of iron and retinol supplementation benefits iron
status, IL-2 level and lymphocyte proliferation in anemic pregnant
women, YONG Y SUN, Al G MA, FANG YANG, FENG Z ZHANG, YONG B LUO,
etal, ibid. 513-9.

Dietary energy requirements of young adult women in China by the
doubly labeled water method, JIAN-MIN LIU, XIAO-GUANG YANG, JIAN-
HUAPIAO, RUI SUN AND YING TIAN ibid. 520-5.
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Evidence for under-nutrition in adolescent females using routine
dieting practices, JADE GUEST, AYSE BILGIN, ROBYN PEARCE, SURINDER
BAINES, CAROL ZEUSCHNER, et al. ibid. 526-33.

Relationship between changes of bone mineral density over seven
years and A1330V polymorphism of the low-density lipoprotein
receptor-related protein 5 gene or lifestyle factors in Japanese
female workers, YAYOI FUNAKOSHI, HISAMITSU OMORI, HIRONORI YADA
AND TAKAHIKO KATOH ibid. 534-9.

Intake of isoflavone and lignan phytoestrogens and associated
demographic and lifestyle factors in older Australian women
KATHERINE L HANNA, SHEILA O’NEILL AND PHILIPPA M LYONS-WALL ,
ibid. 540-9.

Consumer awareness and self-reported behaviours related to salt
consumption in Australia, JACQUELINE L WEBSTER, NICOLE LI,
ELIZABETH K DUNFORD, CARYL A NOWSON AND BRUCE C NEAL ibid. 550-
4.

Nutritional adequacy of four dietary patterns defined by cluster
analysis in Japanese women aged 18-20 years, HITOMI OKUBO,
SATOSHI SASAKI, KENTARO MURAKAMI, YOSHIKO TAKAHASHI, AND THE
FRESHMEN IN DIETETIC COURSE STUDY Il GROUP ibid. 555-63.

Prospective cohort study evaluating the relationship between salted
food intake and gastrointestinal tract cancer mortality in Japan
ATSUHIKO MURATA, YOSHIHISA FUJINO, TRUONG-MINH PHAM, TATSUHIKO
KUBO, TETSUYA MIZOUE, etal. ibid. 564-71.

Dietary intake of six minerals in relation to the risk of chronic
obstructive pulmonary disease, FUMI HIRAYAMA, ANDY H LEE, ASAE
OURA, MITSURU MORI, NAOKO HIRAMATSU AND HIROYUKI TANIGUCHI
ibid. 572-7.

lodine deficiency status and iodised salt consumption in Malaysia:
findings from a national iodine deficiency disorders survey
RUSIDAH SELAMAT, WAN NAZAIMOON WAN MOHAMUD, AHMAD ALI
ZAINUDDIN, NOR SYAMLINA CHE ABDUL RAHIM, et al. ibid. 578-85

Comparison of anthropometric indices of obesity in predicting
subsequent risk of hyperglycemia among Chinese men and women
in Mainland China, FEI XU, YOU FA WANG, LINGENG LU, YAQIONG
LIANG, ZHIYONG WANG, et al, ibid. 586-93.

Evaluation of partial body composition using bioelectrical impedance
in Japanese children, TOSHIHIDE KUBO, KAORU SUZUKI, YUKARI
MIMURA, etal., ibid. 594-601
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Safety of health foods and supplements: No. 6.
Yoko Sato, Tomoko Nakanishi, Nobuyo Kasaoka, Satoko Nishiyama, Keizo Umegaki, Information Center, National
Institute of Health and Nutrition

The safety of food has become an issue of global concern in recent years. Consumers should be made aware that natural
products are not always safe and advised not to expect effects like drugs. Health foods and supplements are foods, so the
purity and amounts of ingredients will vary. Consumers should be advised to pay attention to product appearance and
sales pathways; to understand product and material information; keep packages until empty, and on feeling any adverse
effects, consult a doctor or public health center. More detailed information is available on the website http://hfnet.nih.
go.jp. Clinical & Functional Nutriology 2011;3(1):49-51.
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Taylor made nutrition: New series Vegetables and Fruits: What is vegetables?

Takahiro Inekuma, Research Center, Kagome Co. Ltd.

Traditionally, Japanese consume a lot of vegetables, as much as 5009 per day per person, and that may contribute to the
Japanese longevity. The Japanese have developed the cultivation of vegetables and enjoyed various dishes by different
cooking methods throughout the four seasons. Leaves, seeds, stalks and roots are beautifully cooked to develop their
taste, umami. In the USDA’s food pyramid, vegetables are divided by color: dark green, orange and others, but in Japan
they are grouped by the content of carotene and various functions. Clinical & Functional Nutriology 2011; 3(1): 52-5.
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