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Table 11 Body weight changes and dietary, gross energy and nitrogen intakes of the rats during the experimental period
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Table 41. The classification of dishes estimated AME in this experiment

식

주식

보리 현미, ,

해물 라,

리 볶, , ,

식

탕 탕 개 갈 탕 삼계탕 해물탕, , , ,

찌개 찌개 찌개,

고 삼겹살 고등어 갈, , ,

볶 볶 볶,

림 쇠고 림 고등어 림,

물 물 무 시 물 무 채, ,

해물 생, ,

고 ,

양식 돈가 크 피 게티 햄 거 프 프라 드 후라 드 킨, , , , , ,
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Table 42. The changes of calorie(kcal) by composition of staple foods
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Figure 17. The calorie contents(kcal) of each foods

in staple foods

Figure 18. The changes of calorie(kcal) by composition

of staple foods

주식/
식

열량

(kcal)
찌개 고 볶 물

량1 (g) 200 300 100 15 65 65

1 100% 393.6

113.0 118.1 56.0 33.7 9.8

724.2

2 보리70%+ 30% 376.6 707.2

3 보리50%+ 50% 365.3 695.9

4 보리30%+ 70% 353.9 684.5

5 보리100% 336.9 667.5
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주식/
식 열량

(kcal)
갈 탕 묵 무

량1 (g) 200 600 100 80 65

1 100% 393.6

341 801) 301) 9.8

860.5

2 현미70%+ 30% 379.9 846.8

3 현미50%+ 50% 370.8 837.7

4 현미30%+ 70% 361.7 828.6

5 현미100% 348.0 814.9

Table 43. The changes of calorie(kcal) by composition of staple foods
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Figure 19. The calorie contents(kcal) of each foods

in staple foods
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Figure 20. The changes of calorie(kcal) by composition

of staple foods
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주식/
식 열량

(kcal)
찌개 고등어 연근 림 시 물

량1 (g) 200 240 70 40 65 60

1 100% 393.6

139.1 202.7 501) 36.9 9.8

832.1

2 현미70%+ 30% 379.9 818.4

3 현미50%+ 50% 370.8 809.3

4 현미30%+ 70% 361.7 800.2

5 현미100% 348.0 786.5

Table 44. The changes of calorie(kcal) by composition of staple foods

1) 아 다운 한 식 참300
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Figure 21. The calorie contents(kcal) of each foods

in staple foods
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Figure 22. The changes of calorie(kcal) by composition

of staple foods
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Table 45. The changes of calorie(kcal) by composition of staple foods

1) 아 다운 한 식 참300
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Figure 23. The calorie contents(kcal) of each foods

in staple foods
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Figure 24. The changes of calorie(kcal) by composition

of staple foods

주식/
식 열량

(kcal)
미역 볶 감 림 가지 물 각

량1 (g) 200 330 120 60 70 70

1 100% 393.6

70
1)

245.7 60
1)

25
1)

35
1)

829.3

2 현미70%+ 30% 379.9 815.6

3 현미50%+ 50% 370.8 806.5

4 현미30%+ 70% 361.7 797.4

5 현미100% 348.0 783.7
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Table 46. The changes of calorie(kcal) by composition of staple foods

1) 양 식과 리 참,
2)
아 다운 한 식 참300
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Figure 25. The calorie contents(kcal) of each foods

in staple foods
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Figure 26. The changes of calorie(kcal) by composition

of staple foods

주식/
식

열량

(kcal)
개 고등어 시 물

량1 (g) 200 600 70 65 10 70

1 100% 393.6

188 173 36.9 30
1)

30
2)

851.5

2 보리70%+ 30% 376.6 834.5

3 보리50%+ 50% 365.3 823.5

4 보리30%+ 70% 353.9 811.8

5 보리100% 336.9 794.8
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주식/
식 열량

(kcal)
만

량1 (g) 해 물)550, )500, )540, )550, )410 250 60 80

1 해물 310

4521) 9.8 30

801.8

2 300
1)

791.8

3 4401) 931.8

4 물냉 440
1)

931.8

5 냉 410
1)

901.8

Table 47. The changes of calorie by composition of flour based dishes
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Figure 27. The calorie contents(kcal) of each foods

in flour based dishes
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Figure 28. The calorie contents(kcal) of each foods

in flour based dishes
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주식 만/ ,
식

열량

(kcal)
채 생 열무

량1 (g) 만)500, )510 100 75 80 60

1 473.6
1)

145.9 130 351) 9.8
794.3

2 만 350
1)

670.7

Table 48. The changes of calorie by composition of flour based dishes

1) 아 다운 한 식 참300
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Figure 29. The calorie contents(kcal) of each foods in flour based dishes
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1) 식 약 안 처 식 양 료집 참,
2)
아 다운 한 식 참300
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Figure 30. The calorie contents(kcal) of each foods

in one course dishes
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Figure 31. Calorie contents(kcal) of one course dishes

리
식

열량

(kcal)
미역 무 아찌 해물

량1 (g) 회)410, )500, )500 330 30 100 60

1 521.4

70 24
2)

130.7 9.8

755.9

2 회 683
1)

917.5

3 782
1)

1016.5

Table 49. The calorie contents(kcal) of one course dishes
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1) 식 약 안 처 식 양 료집 참,
2)
아 다운 한 식 참300
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Figure 32. The calorie contents(kcal) of each foods

in one course dishes
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Figure 33. Calorie contents(kcal) of one course dishes

리
식

열량

(kcal)
미역냉 돈가 무말랭 아찌

량1 (g) 알 볶)500, )400, )400 350 60 20 60

1 라 672
1)

30
2)

188 30
2)

9.8

929.8

2 알 619
1)

876.8

3 볶 773
1)

1030.8

Table 50. Calorie contents(kcal) of one course dishes
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량1 (g) 열량(kcal)
열량
(kcal)

1

볶 200 230.7

942.4
600 2511)

220 309.2

라 170 151.5

2

볶 200 230.7

1093.7300 542
1)

채 100 321
1)

Table 51. The changes of calorie by diet composition with flour-based meals

1) 식 약 안 처 식 양 료집 참,
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Figure 34. The calorie contents(kcal) of each foods in flour-based meals
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1) 식 약 안 처 식 양 료집 참,
2)
주 문사 식 리 양 참( ) ,
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Figure 35. The calorie contents(kcal) of each foods in

Chinese dishes
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주 뉴
사 드 뉴 열량

(kcal)
만 단무지

량1 (g) 간 우 짬)650, )650, )500, )1000, )1000 100 50

1 7971)

2741) 102)

1081

2 간 825
1)

1109

3 7421) 1026

4 우동 식( ) 6481) 932

5 짬뽕 6881) 972

Table 52. The calorie contents of Chinese dishes
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식 식단
열량

(kcal)
돈가 우동 식( ) 생 양 샐러드 무

량1 (g,ml) 200 350 150 106 50

열량(kcal) 626.8 211
1)

227
1)

123
2)

10
2)

1197.8

Table 53. The calorie contents(kcal) of Japanese dishes

1) 식 약 안 처 식 양 료집 참,
2)
주 문사 식 리 양 참( ) ,
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Figure 37. The calorie contents(kcal) of each foods in Japanese dishes
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1) 주 문사 식 리 양 참( ) ,
2)
http://www.mcdonalds.co.kr/our-menu/menu/#/drinks 참
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Figure 38. The calorie contents(kcal) of each foods in a burger set menu

햄 거 트 식단
열량

(kcal)
햄 거 프 후라 찹 라

량1 (g,ml) 280 114 10 310

열량(kcal) 648.8 305.6 19
1)

143
2)

1116.4

Table 54. The calorie contents(kcal) of a burger set menu
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1) 식 약 안 처 식 양 료집 참,
2)
주 문사 식 리 양 참( ) ,

3)
http://www.mcdonalds.co.kr/our-menu/menu/#/drinks 참
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Figure 39. The calorie contents(kcal) of each foods in a pizza set menu

피 식단
열량

(kcal)
피 게티 마늘 피클 사 다

량1 (g,ml) 160 200 50 40 310

열량(kcal) 442.5 264.5 212.1
1)

40
2)

149
3)

1108.1

Table 55. The calorie contents of a pizza set menu
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1) 주 웰 플러 주 별 행복 리 천( ) ,
2)
http://www.mcdonalds.co.kr/our-menu/menu/#/drinks 참
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Figure 40. The calorie contents(kcal) of each foods in a beefsteak set menu (kcal)

크 식단
열량

(kcal)
크 프 프라 야채샐러드 양 프 라

량1 (g,ml) 220 114 150 300 310

열량(kcal) 744 305.6 68.7
1)

114
1)

143
2)

1375.3

Table 56. The calorie contents of a beefsteak set menu
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Figure 41. The comparison of total calories(kcal) in Korean and Western dishes
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돼지고 등심돈가 에 다.
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