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Abstract

Objective: Preventing lifestyle diseases through improved nutrition and diet is acritical issue in Japan; however, awareness of
the need to improve dietary habits remains low. To address this, we developed a dietary questionnaire, the Calorie and Nutrition
Diary (CAND), designed for intuitive and easy use, which has been employed in many clinical studies. Given its simplicity,
CAND is expected to serve as a practical tool for self-assessing dietary habits. This study aimed to analyze the relationship
between nutrient intake assessed using CAND and health checkup results and to investigate the applicability of CAND in dietary
habit reviews.

Methods: This cross-sectional observational study included 50 employees of ORTHOMEDICO Inc. Participants underwent a
health checkup and recorded their daily meals using CAND for the seven consecutive days prior to their clinic visit. Nutrient
intake was calculated as the average daily intake over the seven-day period.

Results: Several items assessed by CAND showed a significant positive correlation with low-density lipoprotein (LDL)
cholesterol levels. Participants were categorized into two groups based on LDL cholesterol levels, calculated using the Friedewald
formula: “a healthy group” (< 120 mg/dL) and “an LDL-high group” (=120 mg/dL). The LDL-high group had significantly higher
total nutrient intake compared to the healthy group, with trends toward higher protein and fat intake. However, no significant
differences were observed in total energy, protein energy ratio, or fat energy ratio between the groups. Saturated fatty acid intake
and the saturated fatty acid energy ratio tended to be higher in the LDL-high group than in the healthy group.

Conclusions: The saturated fatty acid energy ratio, measurable through CAND, may be an essential indicator for controlling
LDL cholesterol levels. By accumulating data and conducting longitudinal follow-up studies in the future, it is expected that a
more detailed investigation of the relationship between CAND and lifestyle diseases will enable the establishment of appropriate
dietary guidance methods using CAND.
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BMI (kg/m?) 224 42 209 ( 159 — 34.3)
1RBEBAZR (%) 24.3 7.6 242 (86 — 493)
FRE (kg) 436 8.9 24 ( 312 — 59.4)
UNHEHAIIME (mmHg) 115.2 15.1 1125 ( 890 — 1550)
PRAREAME (mmHg) 725 10.8 710 ( 520 — 107.0)
FR pH (5) 6.3 0.4 65 ( 55 — 7.0)
HIERER (/uL) 6060.0 1786.7  5850.0 (23000 — 11200.0)
FRINERER (X 10%/uL) 4724 56.9 4650 ( 3760 — 6920)
ANEZBEY (g/dl) 14.0 1.5 139 (111 — 16.6)
AR T Uy ME (%) 437 3.9 440 ( 341 — 50.9)
M/ vRE (X 10%/pL) 26.2 48 264 ( 148 — 36.1)
AST (U/L) 23.1 23.1 180 ( 120 — 176.0)
ALT (U/L) 222 14.2 175 ( 60 — 67.0)
v-GT (U/L) 28.6 28.8 225 (90 — 19.0)
$EUILE Y (mg/dL) 0.9 0.3 09 ( 05 — 1.8)
2> (g/dL) 7.4 0.4 74 ( 66 — 8.5)
FRZEZEZH (mg/dL) 11.5 3.7 107 ( 57 — 224)
2 L7F = (mg/dl) 0.7 0.2 07 ( 04 — 1.0)
FRE& (mg/dL) 5.1 1.5 50 ( 04 — 82)
F+ kUL (mEg/L) 140.3 1.8 1400 ( 1350 — 1450)
$) 5L (mEg/L) 3.9 0.3 39 (1 32 — 46)
2 a—Jb (mEg/L) 101.5 1.8 1010 ( 970 — 105.0)
m%E7=>—+t (U/L) 66.1 17.2 650 ( 410 — 1220)
#aLA70—)b (mg/dl) 185.5 36.8 1860 ( 970 — 2780)
HDL 3L X7A—/b (mg/dL) 62.3 14.7 605 ( 350 — 1000)
LDL O L A7 O—Jb [ E#FEE ] (mg/dl) 103.8 316 1000 ( 420 — 185.0)
LDL 3L X 70—/l [Friedewald #E= ] (mg/dL) 107.1 34.1 1027 ( 420 — 1926)
TG (mg/dL) 80.5 423 705 ( 200 — 186.0)
2)b3—2X (mg/dL) 84.9 5.8 840 ( 750 — 98.0)
ANEZOEY Alc (%) 5.2 0.3 52 ( 48 — 6.2)

T —ZFFHME (Mean), 1Z#(RE (SD), FHRME (Med), &/IME (Min), T&RAE (Max) TR LTz,
BMI: body mass index, AST: aspartate aminotransferase, ALT:alanine transaminase, y-GT:y-glutamyl transferase,
HDL: high density lipoprotein, LDL: low density lipoprotein, TG: triglyceride
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. P1& 0.571 0.614 0.288 0.801 0.743 0.772 0.985 0.301 0.901 0.764 0.654
SRR TR 0.069 0.061 0.142 0.071 0.083 0.076 0.032 0.161 -0.010 -0.023 0.091
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P& 0.692 0.710 0.772 0.945 0.728 0.986 0.700 0.953 0.620 0915 0.984

R 1ER9fRE  0.008 0.082 0.217 0.147 0.126 0.181 0.104 0.220 -0.036 0.022 0.086
o P1& 0.957 0.570 0.130 0.308 0.385 0.210 0.472 0.124 0.807 0.882 0.552
HLTF=> 1ERSRE  0.034 0.124 0.095 0.008 0.017 0.023 -0.025 -0.004 0.144 -0.050 -0.032
P1& 0.815 0.390 0514 0.958 0.906 0.873 0.862 0.976 0.318 0.730 0.824

i 1EEERE  -0.207 -0.033 -0.029 -0.097 -0.099 -0.063 -0.118 -0.139 -0.083 -0.132 -0.149
x P& 0.150 0.819 0.844 0.504 0.494 0.664 0.413 0.337 0.567 0.362 0.303
F UL 1ERAfREL  -0.079 -0.099 -0.090 -0.114 -0.079 -0.101 -0.166 -0.158 -0.102 -0.207 -0.137
P1& 0.585 0.495 0.534 0.431 0.586 0.484 0.249 0.274 0.481 0.149 0.343

HUSL 1EE3RE  -0.080 0.014 0.015 -0.055 -0.102 -0.046 0.001 -0.018 0.061 0.067 -0.010
P1& 0.579 0.924 0916 0.702 0.481 0.749 0.993 0.903 0.674 0.642 0.945

HO—)b TEESRE  -0.295 -0.207 -0.092 -0.002 -0.047 0.013 0.063 -0.032 -0.306 -0.060 -0.102
P& 0.037 *  0.150 0.525 0.989 0.747 0.929 0.662 0.823 0.031 *  0.681 0.480

557 = 5—+ 1EEIRE 0357 0.399 0.297 0.287 0.365 0.255 0.165 0.278 0.425 0.264 0.292

*
*

P& 0.011 * 0.004 * 0.036 0.044 *  0.009 * 0.074 0.253 0.051 0.002 *  0.064 0.040

— % 277 .2 .2 » .2 .2 314 .292 141 L .34
WL 2T O—Ib 1ERARE O 0.233 0.268 0.289 0.253 0.288 0.3 0.29 0 0.309 0.343

P1& 0.051 0.103 0.060 0.042 *  0.076 0.043 * 0.026 * 0.040 * 0330 0.029 *  0.015 *
HDL 3L 25 0—b 1EESRE  0.080 -0.016 -0.035 -0.008 -0.035 -0.024 0.060 0.014 -0.057 0.142 0.099

P& 0.582 0911 0.809 0.956 0.807 0.871 0.679 0.924 0.693 0.326 0.494
LOLILR7O—)b  1EESMR#L  0.268 0.250 0.291 0.315 0.289 0.319 0.316 0.308 0.169 0.289 0.332
[E#HA] P1& 0.060 0.079 0.040 * 0.026 * 0.042* 0.024* 0026 * 0.030* 0.240 0.041 * 0.018 *

LOLALZFa—)L  ERSMRE  0.258 0.235 0.286 0.312 0.290 0314 0.307 0.314 0.152 0.273 0.324
[Friedewald #tEZL] P 1fE 0.071 0.101 0.044 0.028 *  0.041 * 0.026 0.030 *  0.026 * 0.293 0.055 0.022
HEESRE  0.030 0.097 0.075 0.015 -0.003 0.028 0.025 -0.020 0.102 -0.001 0.018

*
*
*

6 P1& 0.837 0.501 0.602 0.919 0.985 0.847 0.862 0.891 0.482 0.994 0.902
SLa—2 1EESREL 0140 0.116 0.188 0.206 0.207 0.206 0.184 0.172 -0.003 0.073 0.091
P& 0.332 0.424 0.192 0.151 0.150 0.151 0.200 0.233 0.985 0.616 0.531
AESOEY Alc HERRE. -0.015 0.120 0.237 0.258 0.223 0.295 0.235 0.197 -0.012 0.163 0.123
P1& 0.915 0.408 0.098 0.070 0.119 0.038 *  0.101 0.170 0.933 0.258 0.393

7 —%I&, Pearson DIEEMEFEHRBEZTDEEEE TR LI
BMI: body mass index, AST: aspartate aminotransferase, ALT: alanine transaminase, y-GT: y-glutamyl transferase,
HDL: high density lipoprotein, LDL: low density lipoprotein, TG: triglyceride, *: P < 0.05
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Analysis of health checkups combine with the dietary questionnaire

“Calorie and Nutrition Diary (CAND)”: prospects for reviewing dietary habits

&3 EEREIMTE CAND (LB W THELGAEBBMAORO SNIIEEH

BEE BOIERERE% MY EIE[ESER
B 27 (17.9%) 1 (0.7%)
HRE 0 (0.0%) 9 (6.0%)
BMI 0 (0.0%) 27 (17.9%)
NGRS 2 (1.3%) 5 (3.3%)
NS 2 (1.3%) 4 (2.6%)
UEEA M = 2 (1.3%) 2 (1.3%)
yEERHAM & 1 (0.7%) 1 (0.7%)
fR pH 39 (25.8%) 0 (0.0%)
B MEREL 0 (0.0%) 0 (0.0%)
FRINBREL 0 (0.0%) 8 (5.3%)
ANEZAEY 0 (0.0%) 13 (8.6%)
AR b7y ME 0 (0.0%) 11 (7.3%)
/) \ir#8 0 (0.0%) 0 (0.0%)
AST 0 (0.0%) 8 (53%)
ALT 0 (0.0%) 11 (7.3%)
v-GT 1 (0.7%) 0 (0.0%)
wLeyver 0 (0.0%) 1 (0.7%)
W2INY 0 (0.0%) 0 (0.0%)
REZE 0 (0.0%) 7 (4.6%)
gLT7FZY 1 (0.7%) 0 (0.0%)
PREE 11 (7.3%) 2 (1.3%)
FrUDL 1 (0.7%) 0 (0.0%)
HUDL 0 (0.0%) 1 (0.7%)
ga—Jb 8 (5.3%) 0 (0.0%)
mE7=>—+% 0 (0.0%) 72 (47.7%)
waLRFO—)b 0 (0.0%) 62 (41.1%)
HDLOLX7O—/b 0 (0.0%) 1 (0.7%)
LDL OLRAFO—/b [ EEEE] 0 (0.0%) 72 (47.7%)
LDL O L X 70—/ [Friedewald #E= ] 0 (0.0%) 67 (44.4%)
TG 0 (0.0%) 0 (0.0%)
JIVaA—2R 0 (0.0%) 0 (0.0%)
AETOEY Alc 0 (0.0%) 10 (6.6%)

T—RI3ZE T BIEEHE CAND ITBIFBAEIER (51151 1HB) IcBIF 3 ZDEIE TR LT
BMI: body mass index, AST: aspartate aminotransferase, ALT: alanine transaminase, v-GT:
v-glutamyl transferase, HDL: high density lipoprotein, LDL: low density lipoprotein, TG:

triglyceride

40 Ji% ~49 % D W 3 £4, 50 1% ~59 sk D P 6 44,
70 Ji% ~79 JE D M1 44,

2. fERZHET & CAND O1HERE %R
fREEZW O EHH & CAND ICB 2% 1 Hb 7%
D DREREGEIEOHBIMHIT DR R 2R 2 TR
L7,
WL O DIEETH R A HBIBR R X
B THIME7I 7 —E¥BXNLDLaL A5 02—
)L [E#9] 13 CAND I8 1 2 FEHEE (BF 151

HH) @96 725HH (47.7%), LDL 2L AT H—
)V [Friedewald #EE20] 1% 67 HH (44.4%), #2
VAT —)Lik62BHH (41.1%), IR pH I% 39 I
H (258%) & A REAMBBIRIHER S N (T
3), ARAZMHMBERPHEZE I NZEHHD ) b,
CAND IZ B F 2 &EHH & i 7 2 7 —4, LDL
alLAyua—)L [[E#E], LDLalL X 5nr—)l
[Friedewald] B XU a L 250 — LIz $XRCIE
DOMEIBIRZ R L, JRpH 1ZT X TEDHBIRR%Z
L7,
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RS & S A 22l %%l H 5 (Calorie and Nutrition Diary: CAND) | ZfH &8 72707 &

N2 LI BRSO RE LADEY

K4 REELE DL SEORRZIOAEEB DR

" - ErfELE®
TRE (Efi) B (n=34) LDL =& (n=16) iR = (95% C) P&

& (cm) 167.1 =+ 80 1610 = 6.6 6.1 ( 1.7, 105) 0.008 *
&% (kg) 613 =* 12.7 613 =£ 14.2 0.0 ( -85, 86) 0.999
BMI (kg/m?) 218 =+ 37 236 = 49 -1.7 | 46, 1.1) 0.224
&RERAE (%) 219 =+ 6.5 295 = 7.3 76 ( -120, -32) 0.001 =
FE (kg) 452 =£ 8.9 404 = 8.3 48 ( -0.5, 10.1) 0.073
IXHEHAILE (mmHg) 1138 =£ 142 1182 = 16.9 -44 ( -144, 57) 0.379
HRSREBIMAE (mmHg) 711 =* 10.0 755 =+ 12.2 -44 ( -116, 28) 0.220
PR pH () 6.4 =+ 0.4 6.1 =+ 0.5 03 ( 0.0, 05) 0.074
BmBREL (/ul) 5861.8 = 19009 64813 =£ 14833 -619.5 (-1619.9, 3809 ) 0.217
FRINEREL (X 10%/uL) 4780 = 562 4606 =L 58.5 174 (  -184, 533) 0.328
ANEJOEY (g/dl) 140 =£ 14 139 = 15 0.1 ( -08, 1.1) 0.773
AR b7 Uy ME (%) 440 =£ 3.7 431 =£ 44 0.8 ( -1.8, 35) 0.517
m/viRER (X 10%/uL) 258 =+ 5.1 270 =+ 43 -1.2 ( -40, 16) 0.402
AST (U/L) 254 =+ 27.7 183 = 4.2 7.1 ( -28, 17.0) 0.153
ALT (U/L) 241 =+ 15.2 181 =£ 1.1 6.1 ( -16, 13.7) 0.119
y-GT (U/L) 304 =+ 33.0 249 =+ 17.4 55 ( -8.8, 199 ) 0.442
#wEUILE>Y (mg/dl) 09 =+ 0.3 09 = 0.2 0.1 ( -0.1, 0.2) 0.406
#a2 > /1\7 (g/dL) 74 =* 0.4 75 =+ 0.5 -0.2 ( -04, 0.1) 0.265
FREZEZ=R (mg/dL) 110 £ 3.6 124 =£ 3.9 -1.3 | -3.7, 1.0) 0.254
JL7F=2 (mg/dl) 07 = 0.1 07 = 0.2 0.0 ( -0.1, 0.1) 0.392
FRE: (mg/dL) 52 =* 1.6 48 =+ 13 04 ( -05, 13) 0.360
F kUL (mEqg/L) 1405 =+ 20 1399 = 1.2 0.6 ( -04, 15) 0.212
A7 L (mEg/L) 39 =+ 0.3 39 =+ 0.3 0.0 ( -02, 02) 0918
20—V (mEqg/L) 1014 =+ 19 1016 = 1.6 -0.1 ( -1.2, 09) 0.817
mE7=>— (UL 67.1 =+ 19.6 63.8 =+ 10.9 33 ( 54, 120) 0.445
#waLX7O—Jb (mg/dl) 168.6 =+ 264 2213 =+ 29.7 527 ( -706, -348 ) P<0.001*
HDLJOLAX7H8—)b (mg/dl) 639 = 15.7 588 =+ 12.0 51 ( -3.1, 133) 0.212
LDLaOLRA7Fa—)b

[ | (mg/dL) 86.7 =+ 172 1401 = 235 -534 ( -67.0, -39.8 ) P<0.001*
IEEr%ejez/j;_?zég] (mg/dL) 884 =+ 182 1467 = 245 583 ( -726, -441 ) P<0.001~*
TG (mg/dL) 813 =+ 46.1 789 =+ 34.0 24 ( -21.1, 259) 0.838
7)Vb3A—X (mg/dL) 843 =+ 5.2 863 = 7.0 -1.9 ( 60, 21) 0.337
ANETOE> Alc (%) 52 =+ 0.3 52 =+ 0.3 0.0 ( -02, 02) 0.792

TR IFTHELATERE, BREESIUZD 95% EREXME (C), BEEETR LI

BMI: body mass index, AST: aspartate aminotransferase, ALT: alanine transaminase, y-GT:
high density lipoprotein, LDL: low density lipoprotein, TG: triglyceride,

3. LDLaOLAXFAO—-JLE& CAND OFEHRDOHRE
CAND IZ BT 2 FEHHD% { DHHDLDL 2
LATa—)LEEREZIEOMBEBERZ R LI &
5 (.2, ¥3), CAND & & HHEW & o Bk
BT 5720, AFATIEILDL 2L A5 80 —)L
IZOWTHEH L@ 2 i L 72,
AKFEICSMLIZ504D 955, 344 (680%)
DIMEFHRE, 16 4 (32.0%) 3 LDL @HEICEZY L 72,
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v-glutamyl transferase, HDL:
*P<0.05

Z09 bR, AL 134 (382%), LDL &
23124 (750%) TH Y, {@#EH L LDL SO
PR OEGICHEEDRD 517z (P=0015),

f@HEHE & LDL MBS B 1T 2 @2 o MlEHH
B X CAND OFEHHOMR%Z, 2z n&k4,
K5I L 7%, EZHONEEHE T, LDL &
FEEFERE L D QMEIENE, arvx7a—)L,
LDL 2L A7 u—)b [[E#E], LDL 2L A7 10—



Analysis of health checkups combine with the dietary questionnaire

“Calorie and Nutrition Diary (CAND)”: prospects for reviewing dietary habits

x5 EEE L DL S8 D CAND (CH1F5 1 BH e ORERFIBNEDLLER

. » _ BRI

TEE (Ei) BEB (=34 LDLER(=10 o oo s
B=(g) 2097.0 = 879.8 2649.8 = 846.3 -552.8 ( -1083.1, -225) 0.042*
T x)bF— (kcal) 1960.0 = 567.9 22763 £ 641.7 -3163 ( -701.8, 69.1) 0.104
2 INVE () 745 = 217 89.7 = 312 -152 ( -33.1, 27) 0.092
2 INTBIXIVF—LEER (%) 153 =*= 1.5 15.6 £ 1.9 -04 ( -1.5, 0.7) 0497
BEE (9) 655 = 203 825 = 31.1 171 (1 -347, 06) 0.058
fEE T Xx/LF—LEEER (%) 303 =* 4.4 322 £ 45 -2.0 ( -47, 08) 0.156
BaF0ASAAER (9) 20.2 =+ 7.4 258 = 9.8 56 ( -113, 0.1) 0.054
SIFNPERAEE T %)L+ — bR (%) 92 =+ 1.7 10.0 £ 1.4 -0.8 ( -1.7, 0.1) 0.076
— (A EaF0IRERHEE (9) 241 =+ 7.0 302 = 120 62 ( -129, 06) 0.071
ZMAEIFIAERREE (9) 13.7 = 4.1 170 £ 6.6 -33 ( -70, 04) 0.080
JLX78—Jb (mg) 4009 = 1439 5233 = 2165 -1224 ( -246.0, 1.1) 0.052
KAL) (9) 2463 £ 84.1 2760 = 814 -29.7 ( -806, 212) 0243
R T R )VF —LEER (%) 545 =+ 55 522 &£ 6.1 23 ( -13, 6.0) 0.203
BYNHERRZ (g) 122 =*= 4.0 147 =*= 52 -26 ( -56, 05) 0.092
X5 (9) 16.8 £ 53 205 £ 7.0 -3.8 ( -7.8, 03) 0.069

T—RISEEELARERE, BEESIUZD 5% E5EKM (C), AERETRLI,

*P<0.05

)L [Friedewald #tE\] 2YEEICE L, GEVPEHE
W&o 72 (R4, £, HEAEEEIIERIN
2> 72b DD, LDL S TIEEERE & AT
R B X OIK pH 2MEfEM TH > 72 (202 P
=0073, P=0074, & 4),

CAND DO FEIEH TI%, LDL E#F I3 EFEEE L D
LEEPERICE,L- (K5, 7, HHEAEE
ARSI N o b DD, LDL EEE TR
BEE T v 828 (P=0.092), IEE (P =0.058),
FARIIENGE (P =0.054), BARIIENIME = 5L X — L
£ (P=0076), —fiffafifsiiEE (P=0071), %
fili RELFIARGE (P =0.080), 2L A7u—)L (P=
0.052), BYHERE (P=0092), K57 (P=0.069)
PDEfEEfTH 57 (R5).

m E%

AW Tld CAND % Vo 72 s S5 S e & fit
FEZ W O 5 Lo Bt % 437 L, CAND 234 7%
ZRETY—LVELTHHATHZPRET S L%
HiE L7,

CAND IC B J 2B H D% < ALDL 2 L A
TRV EARBZIEOMBEBIREZ R L2 05,
LDL 22 L A5 1 —)L [Friedewald #£&30] Offi (120
mg/dL A, 120 mg/dL PA 1) 7% JLHE IS flH#E S K

'LDL S & ER L, LD atfl ik zikAar,
ZDOFER, LDL S IXEER L D b EEIERIC
Hl, YU E, IREPEEEmTH o7, =
FNF =, FURIVEIILE-HE, FEL
U X — RIS IR AP 2 DM IFHER S vk
o o, —J7C, SafIAR NS & fRRIAR IS — = L X —
L, w9 d LDL mREAMEERE X D b S
Mz L7,

FEFIAG AR 3 A2 06 B E I R C BT 2 2 &2
HoNTwERERTH)H, BT R LY —%fd
R NGEE 2> & B AKALY oA B AR 5 T 1 1 & 6 2
22LT, LDLaLA5Fa—nid ERL, Kific
R ARAH) o A BRI G WA R 2> © BARIAR IR 1 (& =
Z5ZETLDL ALV ATUu— MR 252 &N
HonTwa 2, 2D, CAND IZ X > THlE
W RE 7 SRR R = % L ¥ — ¥ (E, LDL a L &
Fa—LZHET 2BICEELRIRETH 2 2 LD
R NI,

CAND (& 22 A% Ll z AlBEIC § 5 72 ®
J— - FaF - N—THIET ZHEPERH I LT
%Y, RHIICIE U CEBUEAL 1 ARTdH 7 ) o 7' — -
Fa¥x - N—OHZEIHHYT5NTwEHD
D, MEHANv—27 > — Dk, R/MEEURDS
1 ABTE 2D, 1 ARTARTOEBETH > TH "1 AR
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N2 LI BRSO RE LADEY

LESRT A2 Eck B Y, T4, CAND KR
BeoffiHzEINTE Y, KRB TIIRBE X
DL EAECERNE, RERFENEZ D 2 HE
HRCTEZ ZLDPHEHETH L LI EZEZDDH LKGE
SNTVE06TH S, FEFEIC, BHEZIRE L HK
L 72 CAND O Z M #:wFZ2 12 BT dH ¥, CAND T
BoN 2 REFEGHENERIEHEIGELD L
EBEINDIEWRINTVS, KIS TIZ, CAND
&R W O MHBIMT R = 2 L X — HRICEH L 7%
e #fT > T\ 572, CAND IZEB T 5 KEHRS
BEHEOEKFHi OB I/ NI VWEEZ 6D,
L Lads, HARANOEFEIUEECIXIREE
s o HiEEo ERIZ 30% (= %L X —1¥K), fig
MR O BEE O BRI 7% (= %L X — )
ICREEEN TV S Y, T, KFEOSNE DN
B oL X — R E X OIS 2L X —
DN-PIE I, f@EEEE LDL &RECE b ICHERD
ERZHEZ Tz, TN FETIZCANDIZEI} S5
ERFEIUR OWM AT D2 Z T WIEHE
WNREORFMHIIW S ICINT ARV, FER
FORIIEIAER S = 7 L ¥ — X D i KEHifi O 52 % 52
FRTWEHHTH > B BETE b o7,
T, AIEORFE LT, AWEDOSMED
50 %4 &K, OREDMEDIEEBICRE S
NV ENEFond, EHEIDVPETH S L
HEHN TR BEC R TR EDRH 2 Y, RIS,
AWFZE TR RE & LDL S#E R o b 250ERR
SN, EEEECIZEMIC, LDL SEECIE IR -
TWwie, AH14 48 ERGEEE - K E Y 2R
%L, KitosmEoFR (20 f~70f0) T8
JBHRE T RV X — R, BEDY 27.6%~29.8%,
VDY 28.69%~324% TH D, ZDOFERDLPTDH
b 20 fRTIEBMED 29.8%, DY 324% &,
NRE = 2 L ¥ — HeRIZ B M CHED & > 7o, AW
FTDOSMEDFE 20N THE I LE2HBET D L,
A HE L LDL mfFDIRE = 2 )L ¥ — R D& IS
&, O D 2IEEL T B ATREMED D o 72,
—7, HEDLE2 7 F—=FRXR=212ET 3,
DM B O BEERED 72 <, FRER T2 RA L
T 720 20 K ~49 % D BN 1,909,362 % (531 -
1,062,902 %41, 55.7%) D ZHialdkz bt L 72 wi%k
TlE, ZKMEDOLDLaLATa—LIidBL) b
B, LDL 2L A5 1 —)L2% 140 mg/dL L 1
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DIEF DEEHIZ O BT H LR ERICEDL -7 Z
G ENT RS Y, 20k, RAIDZHENA
T DOHFIERFBETERNDL DD, APFFEICE LT
fREEFECIE YIS, LDL E#E kI > Tw
722X, FEREDDETCH o7 T BTk B EA
DY THot LHEZI N/, LDLIL AT H—
IV EMRE = L ¥ — R E X ORI o B
WTIE, S8, EREERES L R To XY
M2 MEE D E E N B,

X 51T, AWFFETIZFRFICLDL 2L A5 10 —)LIZ
HEHL CGEllZ2 o277 b DD, ZDI1E»D%
THE RS & CAND & ORI MEIc OV TIE,
AMEDFERDOATIEHS T2 I LB TER
ot Bl 2L, @EZEOMEEH & CAND (2
B2 1 Hb 7 h ORERFHEIUR O MBI D
Ko, MEFET7 I 7 —ERKRpH IZDWTH CAND
DB & OBEMED RS S /e, IR pH IZR %
Ik BEEEZ, RS, B, WEOEHE
OEPEMENHRE I N TWR 9, £, OADEE
LR NRE LiigeTid, BEHICX>TRpHD
BT Z2HEET 5 LEIRpHD EAZFEE L2 L S L
NTC, PRPPREEMEIMET L, I o FREEE DY |5
L G Incns ?, X5z, IMiE7 3
7 -3 AaMEREo - — L L THIHZ
nTEH "W, gREboNENBYa2L 27—
)V DEHUCE DI AE %2 JE R & 9 2 SR R o F8 T
URZEBBELTWR I ERHEINT LS Y,
INLOMEEEET DL, KOS NEDE
A5 HMEHERS W o I E T E I SO X 4T 72 TR
HdHEZ 57,

S, TEHT — & QBRI 2B T 2 1T
Wy, CAND & ZETHEERE & o B2 X b 3l
MIGEd % 2 & T, CAND % f\»72i#b] 2 &G0
FERFEZMEL T2 2 L TE L LIS NS,

™

AHFFETIE CAND % FH o 72 088 5 IR & il
HEZ W o fit B o B 2 29T L, CAND S E2iE
ZRETY—LELTHHATHZ2»HFAET L L
ZHME L7, CAND ICE T 2% ofEEHD
LDL 2L A7 80— L EARERIEOMHBEBEFRZ R L
722 &5, LDL 2L A5 1 —)L [Friedewald ff
E] Ofi (120 mg/dL A, 120 mg/dL DA 1) %
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RLT, 26 DfEHED S, CAND IZ X - Tl HHIELE Yh 7 7)==y ZICHTET 2EREEE
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_3‘4
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RSN, BHEL 7,

AW T2 & £ LRSI, WERSY v 7IE#HOR 2R L ET,

SE X

1.

11.
12,

13.

15.

16.

JEAE GBI ARl 4 (2022) AFEE [ R B2 O B . https://www.mhlw.go jp/toukei/saikin/hw/k-iryohi/22/dl/data.pdf, cited 29
October, 2024.

NIEE - ARl 6 ERR Stk 2 A3 . 28 1 2 @b O R0 L https:/www8 cao.go jp/kourei/whitepaper/w-2024/zenbun/06pdf
index.html, cited 29 October, 2024.

JEAE GBS - RS G O S RIGHEAE 12 D W T, hitps://www.mhlw.go jp/content/10904750/000872952 pdf, cited 13 December,
2023.

PR : M D #2019 — ALHRA RO LRI mT 72 1B D — 85 3 3 flHE & SR https://wwwS cao.go.jp/j-j/
cr/cr23/chr23_index-pdf.html, cited 29 October, 2024.

CRARGHEAE  EREHAR 21 (=) DHEHED 72 0 DFHIWIE KL (% D 2).https:/www.mhlw.go.jp/content/001158871 .pdf, cited 29

October, 2024.

L ARG - HEREHAR 21 (=R ) OHEED 72 » OFIHERL ( Z O 1), https://www.mhlw.go jp/content/001234702 pdf, cited 29

October, 2024.

. RSB - AETEAE AR R R R O 21 (BE=2R ) OBEEE | https:/www.mhlw.go.jp/content/10904750/001158810.pdf,

cited 29 October, 2024.

MRSt = T4 v ata =y ary X ARISEE BAO@BEREGRICE T 2 J8A WS https://www.gender.

go.jp/research/kenkyu/pdf/kenkou_r05s/00.pdf, cited 29 October, 2024.

. BRORIE T, MIEEYE, el k], HERESEE, KN=ET, . S%EEil HES (Calorie and Nutrition Diary; CAND)] . New Food

Industry 61(10): 721-732,2019.
FHANO frJHBEREE  REMR 2« HARAO A fBIUEHE (2020 4EM0)." A A O frfEHUEHE | SROE G 2853 hips://
www.mhlw.go.jp/content/10904750/000586553 .pdf, cited 29 October, 2024.

— AR AN HARBIREE L A2 - BIIRBEAL R IE P A A R F A > 2022 4Bfi) . (2022)

Mensink RP, World Health Organization: Effects of saturated fatty acids on serum lipids and lipoproteins: a systematic review and
regression analysis. World Health Organization, Geneva, (2016)

FRIAMR : BARBRICE T 2 7 v 7 A Lo LR GHZEY . 41(1): 37-54,2020.

JEA I A - A4 AE E R e R S AL O MESE https://www.mhlw.go jp/content/10900000/001296359 pdf, cited 26
November, 2024.

Kamon T, Kaneko H, Itoh H, Okada A, Matsuoka S, et al.: Sex Difference in the Association between Lipid Profile and Incident
Cardiovascular Disease among Young Adults. J Atheroscler Thromb 29(10): 63166, 2022.

Welch AA, Mulligan A, Bingham SA, Khaw K-T: Urine pH is an indicator of dietary acid-base load, fruit and vegetables and meat
intakes: results from the European Prospective Investigation into Cancer and Nutrition (EPIC)-Norfolk population study. Br J Nutr
99(6): 1335-43,2008.

. Kanbara A, Miura Y, Hyogo H, Chayama K, Seyama I: Effect of urine pH changed by dietary intervention on uric acid clearance

mechanism of pH-dependent excretion of urinary uric acid. Nutr J 11: 39, 2012.

BV REZIRAA B A4 > 2021 SGETHIIREB 2 - EREIRS A F 5 A > 2021. 45 5 il ed., )5, HOECHK | (2021)
Setiawan VW, Pandol SJ, Porcel J, Wei PC, Wilkens LR, et al.: Dietary Factors Reduce Risk of Acute Pancreatitis in a Large
Multiethnic Cohort. Clin Gastroenterol Hepatol 15(2): 257-265.€3,2017.

New Food Industry (New Food Indust.) 2025 Vol.67 No.3 131



