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Abstract: A Low-Molecule Soy Protein (LMSP) was produced with koji fermentation. The LMSP
was formulated into buns to be consumed before lunch so as to study their cholecystokinin (CCK)
induction effect. Twenty volunteers, aged between 20~40, were recruited and were provided buns
with or without LMSP before lunch. The volunteers were asked to consume buns at 11:30AM and
take lunch at 12:00PM. Satiety of the volunteers was evaluated with visual analog scales (VAS) and
serum CCK concentrations were measured. Results showed that serum CCK concentration reached
the highest point at 13:00PM and then declined. Volunteers took buns with or without LMSP
showed average serum CCK value at 13:00PM was 0.30+0.17 and 0.1940.13 ng/ml, respectively.
The values showed statistical difference (p=0.0333). Satiety sensation was also evaluated and
volunteers felt more satiety at 13:00 and 14:00PM after taking buns with LMSP before lunch.
Summarized current study showed the LMSP could stimulate CCK secretion in human body and

help raise satiety sensation at least 1 ~ 2 hr after meals.

Key words : Cholecystokinin, Soy protein, Satiety

-

MEAR Sy FEH— T AR BAVEAZAN » TEALUZ O - AHEZEIN TR -
2 BERIPR B S A TR B BN H A & - A REFE AP ARG N e = A CHERRAY
BRI AR ERER H Y o DUHEREEEYIIRIE IR - o] DURE B LU =38 « fERIfE T
REHAS R ERHVEEY) ~ B S B EEY) ~ Y h0 PR A 2 BBV 2EY)) - (His teaey iy &
ABIERAEE RS [FESET » 140 © Sibutramine * Rimonabant ~ Avalide ; JEA{EER & E—F
GBI A L THIACEEY) Sibutramine (meridian, reductil, FE554F) - R &g & LM ETR
RS B EHEGET S [3RE O 2010 42 10 H T - JREEFTR2(E HsE RS AR E R EES
T~ Uk BABLIEHEREEE TG - AT ARSERY B A 5 o] A B0 B2 TR HE: -

S HISCRRE R EK ERERR A 208 A BUE M > Hrh B RDEE R 2 (CCR) E 4
(R A6 E /S - TR E B P rvE D B RE4HE O GRS b e & L BB H S M MR 3 4 CCK
"o CCK /2RSS s 1 4HRERT S0 - PAEVERY CCK AT EEA AT » AUfE(Eiken

62

ul



REES - IHSHEERFEREe RS * - L aYED  UREA - NEBEES -
WHESMAGEH. . FEAERKERY) > o] A SHIIHIREE BB (F TS EI T B 2R
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Fo 11.9% - SEHREIASE R By 8.34 (EREAIATEL -

= T
IR — AP E E YR E A R - slBdi B ELIFERE & 2 w il 2 /¥
REEHMRAECT > BURFTEE RS A - BUFATSHVEE > FimslBasd s i -
{EEf 2 LY 50 72 - B8 118 AF/([ - FEfRdt 5 ([HEw » 2l EIRE T DIREZAvE
EEREHEE 1 £5 H80 AR masl e aiErleanEEzE 5 -

63

S

ul



= . o
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SRR PEEECAE R - PR N TR EE R BRI - B o E 1410 430 ]
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Score
Time 11:30 13:00 14:00 16:00
HhnsH 5.62+2.25 9.00 + 0.90 7.89+1.10 4.97 +2.14
HHH 6.03 +2.24 8.71 +0.88 7.15+1.16 4.56 + 1.94
P value 0.2430 0.0430%* 0.0014* 0.2039
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Wi4HZ B HIMR CCK AgBR#E » 78 11:30AM BFEER4H Ry 0.12+0.08 ng/ml 5 ¥HRAH Ky
0.13+0.10 ng/ml » WHEEHE 5L o AP ERIAHIIR U BT 13:00PM Z 8y S E % 1
T 5 BB 13:00PM B2 CCK {B A5 0.30+0.17 ng/ml » ¥HE4H £ 0.19+0.13 ng/ml » Wi4H
AT FREEER(p = 0.0333) » BURB /N FAEEH 2 ERAECKRE 2 IR - R
H CCK REAHBZ NS, ; % 14:00PM K 16:00PM I} » FIZHAYITIR CCK #fH » %
NIFO 2R ERHIEY - BMERMES T B2 ZR (R 2) - ML EEERER - N+ K
TEOREBEREIFRERNY CCK B R MR T » Aite el E 2 6 R - 45 FEL Nishi
FAC ERIEFEAIL > b TRRES ~ NEBEED - NEEA KT EAEAKE
V) > ST RR IR B NS R AHREIRAY 30 22 60 Sr§EHs - F]DIAECAR(E#E CCK 43 HIRL
o Hrh AR E B /KRR AT - Nishi 52 A 7 345 R 8 K@ sy
ST TR CCK iy K ERERK R B ARE K E HHIB-conglycinin - - j578E K FEH
TR ERERRE#E CCK 40 ITBTE - 75 DAAE [EI R Bl 4H B R AR AR B = K B NG &S
FAAHRE - AR CCK SRR T - BURHERR R BV R A 2 e Hfle i CCK 7o
HIRZE o CCK 27 EHERY T AR 7Y » —ReaR8 R A 4lpEZR m Eay<2 255 R - 1
B HRAIRERL F B ERZ S SR 1 SRR A Z 2845 & - R CCK Y5330 ' » A BRI
T REEE PRI R Fy 8.34 (Ml ARE A - nIRERIL AR PARIEL CCK #Y730dh ©

® 2. N T REEA AR R R R CCK RS (b

Concentration (ng/mL)

11:30 13:00 14:00 16:00
B 0.12+0.08 0.30+0.17 0.14+0.14 0.11+0.15
HHH 0.13+0.10 0.19+0.13 0.17 +0.08 0.16+0.09
P value 0.0742 0.0333* 0.1617 0.1021
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