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TR 2 L 72 I 12 2 v T MTT assay %
L CHIRSEDORE 2 G L7z, €% IV E
HEANINEETlE MTT CYeft S 7z AL o & &
1258% CTHo7zh, €% I Y E % 100 ug/ml
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=3 RBEROUER T I/ BEERO L
(mg/100g)
RiE K ETERE KA VERE

WMEE PP SX RE M PP SX RBE MR PP SX  R&

Taurine 206.7 207.5 2149 1814 1957 210.7 201.5 185.0 1944 192.6 188.1 186.6
Aspartic acid 12.2 36.5 45.1 37.9 23.8 29.2 21.8 26.2 3477 478 36.8 40.1
Threonine 513 536 43.1 50.1 543 53.0 466 48.1 48.1 48.1 43,1 443
Serine 284 513 374 396 546 495 477 441 493 448 436 40.0
Asparagine 43 341 236 309 236 386 294 387 206 359 269 348
Glutamic acid 108.1 1949 141.1 1824 1304 2128 1784 193.1 124.7 222.5 168.4 183.1
Glutamin 529 360 572 410 652 367 488 397 369 222 274 102
Glycine 69.7 824 636 780 746 841 593 729 687 767 540 664
Alanine 167.3 1325 137.7 1334 1414 126.8 130.7 132.6 138.2 1209 126.1 126.6
Citrulline 7.6 ND 6.1 ND 53 ND 8.4 ND ND ND ND ND
Valine 643 698 60.7 68.4 589 654 640 71.1 428 583 58,6 629
Cystine 9.2 3.0 8.1 2.6 3.0 1.2 2.8 5.2 1.1 0.8 1.1 5.9
Methionine 274 334 237 303 280 36,6 299 362 272 330 30.7 317
Isoleucine 38.1 374 31.0 349 409 426 387 41.0 374 383 352 369
Leucine 76.8 1064 663 963 839 1094 910 1057 760 975 81.6 944
Tyrosine 54 353 268 374 21.0 351 368 352 192 30.8 334 314
Phenylalanine 39.7 557 373 528 4377 595 523 58.0 390 534 475 522
Tryptophan 10.2 8.6 9.4 9.5 7.8 7.2 8.0 8.3 8.0 9.2 2.3 9.0
Orinithine 263 603 112 568 11.7 654 338 581 103 597 303 525
Lysine 833 1247 1264 1259 839 1308 119.8 1289 79.2 1235 1125 1209
Histidine 337 320 31.8 348 353 339 376 337 332 314 352 313
Anserine 32.9 31.5 34.0 30.1 31.3 30.6 384 285 296 275 36.0 26.7
Arginine 214 1.6 32.6 2.3 28.4 3.7 5.0 3.5 24.1 1.1 2.4 ND
Hydroxyproline 2.3 2.0 2.5 2.2 1.8 1.5 1.8 1.9 ND ND ND ND
Proline 68.0 383 663 475 504 206 436 350 448 180 389 307
Total 1247.4 1468.5 13379 1406.4 1298.9 1484.9 1376.2 1430.7 1187.5 1394.1 1259.9 1298.4
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Abstract
Jun Maki?, Hiroshi Sekiya?, Tomotaka Tanabe?, Tatsuya Funahashi®, Eiji Tamai" ,Masami
Kawase® and Hiroshi Sakagami®
YDepartment of Infectious Diseases, ? Department of Hygienic Chemistry, ¥ Department of
Organic Chemistry, College of Pharmaceutical Sciences, Matsuyama University * Division of
Pharmacology, Department of Diagnostic and Therapeutic Sciences, Meikai University School
of Dentistry : Food that needs precautionary awareness for infection in human body (9) - :
-To remember that Japanese people are still nowadays infected with the roundworm, Ascaris
lumbricoides (note) :
Japanese people are still today endangered to the infection with the roundworm(a kind of
nematode), Ascaris lumbricoides. \We have to be informed of what the parasite in question is like
so as to avoid its infection. The disease caused through the ingestion of the infective eggs was
once called “Japanese nation’s disease (Japanese people’'s disease)” together with tuberculosis
also rampant in Japan during and after the World War Il in the country. The Japanese people used
to suffer from diarrhea and the ache of the abdomen and intestine with the severe pneumonia
and the possible invasion of adult worms into the brain and other organs occasionally leading to
death. Nowadays these unfortunate results have been overcome thanks to hygienic cultivation of
vegetables and education for the prevention. However, it is possible for us to be infected with A.
lumbricoides abroad. The first-hand prevention is not to eat raw vegetables cultivated with human
feces containing the eggs. Such a kind of vegetables should not be imported. Otherwise, the
mature eggs ingested through the mouth are hatched resulting in the invasion of larvae migrating
and parasitizing finally in the intestine as the adult worms. For the second-hand prevention,
prompt diagnosis and treatment with pyrantel pamoate (conbantrin®) should be carried out
without delay. So-called “direct smear method” of feces from patients is effective in detecting
the infection. The adult worms can sometimes be found in the diagnosis of the gastrointestinal
disorder with the X-ray and endoscope technigues. [Key words: roundworm, nematodes,
Japanese people’ s disease, pneumonia ]
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B-H 10 29H 11A17H 12R7H
GEe! EX HP EX HP EX HP
FRD—HE %2
K5 (%) 61.8 62.2 60.6 61.8 61.1 61.0
2LINTE 269 269 27.7 26.9 273 275
(% =z4) 70.4 71.2 70.3 70.2 70.1 70.5
BsE 6.82 7132 8.01 6.96 6.80  6.99
(% =24) 17.9 19.4 20.3 18.2 17.5 17.9
%) 2.80  2.53 245 2.25 247 2.74
(% %249) 7.33 6.69 6.21 5.88 6.35 7.03
o8y 7 X
FAEMREE (%) 6825 6935 7046 7025  68.69  69.36
WIS E 3175 30.65 2954 2975 3131  30.64
FABMREE (%)
SE 0.57 0.35 0.61 0.50 0.13 0.04
TG 6422 6568 6659 6644 6575 66.32
DG 326 299 2.83 2.85 262 286
FFA 0.10 025 022 032 0.14  0.11
FC 0.10  0.09 0.21 0.13 0.04 004
BEREE (%)
PEA 0.50  0.57 0.61 0.62 046 048
PS 0.10  0.05 0.12  0.11 0.12  0.10
PC 30.84 29.85 2855 28.86  30.58 29.95
SM+LPC 0.30  0.16 0.18 0.14 0.14  0.06
KRE 0.02 002 0.07 0.03 0.02  0.05

SE:Steryl esters, TG:Triglycerides, DG:Diglycerides, FFA:Free fatty acids,
FC:Free cholesterol, PEA:Phosphatidyl ethanolamine, PS:Phosphatidyl serine,
PC:Phosphatidyl choline, SM:Sphingomyeline, LPC:Lysophosphatidyl choline
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LCke: EX HP EX HP EX HP
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16:0 1271 1433 1246 1533 1464 14.85
16:1n11 0.60 074 0.63 0.79 070  0.71
16:1n9 370 455 3.63 4.67 398 455
16:1n7 0.64 041 057 045 0.66  0.46
18:0 5.43 6.04 5.61 6.21 5.75 6.47
18:1n9 21.62 2196 2346 2269 2300 2295
18:1n7 4.05 4.15 407 410 384 412
18:2n6 8.19 8.29 9.45 8.81 934  9.18
18:3n3 072  0.65 0.81 0.73 0.81 0.76
18:4n3 352 211 3.10  2.04 2.78 2.08
20:1n9 1.53 1.58 1.57 1.59 1.42 1.50
20:2n6 3.09 291 292 3.04 291 2.89
20:5n3 251 2.41 2.58 2.26 252 240
22:5n3 1.32 1.12 1.26 1.02 1.14 1.02
22:6n3 2449 2263 21.88 2132 2086 21.19
KRTE 497 515 504  3.86 452 3.78
>n3 (%) 3256 3192 2963 2737  28.11 2745
Sn6 (%) 1128 1120 1237 11.85 1225 12.07
Sn3/3n6 2.89 285 240 231 229 227
DHA/EPA 976  9.39 8.48 9.43 8.28 8.83
DHA/18:1n9 1.13 1.03 0.93 0.94 0.91 0.92
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T BRO—MESEREIZ R

B-H 10 A 29 H 11B178 12B7H
Eart EX HP EX HP EX HP
BRO—RES
K5 (%) 926 912 26 924 91.6 920
2LINGE 762 925 7.47 7.67 8.59 8.18
(% =24) 103.0 105.1 101.5  101.1 101.9  102.1
EE 0.84 070 0.68 0.76 0.89  0.53
(% 2249) 11.4 7.95 924 100 10.6 6.62
x5 1.49 1.66 1.44 1.50 1.71 1.58
(% =24) 20.1 18.9 19.6 19.8 20.3 19.7
BRDIEE Y 5 R
JEAEMREE (%) 3391 3326 3576 31.65 3557 37.89
RIS 66.09 6674 6424 6835 6443 6211
FHABEREE (%)
SE 042  0.11 0.18 0.10 0.38 0.32
TG 0.16 0.14 020  0.05 0.04 024
DG 3216 3237 3445 3054 3436 36.10
FFA 1.17 0.64 0.93 0.96 0.80 1.10
FC - - - - - 012
BIEREE (%)
PEA 2679 2839 2688 31.06 3142 2795
PS 1.15 0.50 170 232 0.93 1.91
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