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Department of Asian Dietetics 2014

Activities (2014.4.1 - 2015.3.31)

1. List of sugar components in Southeast Asian countries

2. Study on diabetes prevention in Vietnam (comparison of effects of white rice and germinated brown rice)
3. Export of whole education program to nutrition course at Hanoi Medical University

4. Development of healthy and delicious fish soy sauce with a lot of fiber with a main dish using fish
and okara

5. Establishment of Umami Research Institute at Thai Mahidol University

6. Campaign to promote the use of soybeans by the Thai Dietetic Association

7. Research on how to increase vegetable intake in Vietnam / Formulation of school lunch intake standards

Publications in 2014 academic year (April 2014-March 2015)

1. Carbohydrate composition tables for Southeast Asian countries: Although sugar intake is said to be one
of the main causes of obesity and diabetes, there are few studies. Tables are under construction because
there is no sugar composition table. To date, it has been completed in 5 countries and is currently being
implemented in Malaysia, Indonesia and the Philippines.

2. Research on diabetes prevention in Vietnam: Research on the causes of diabetes even though BMI is in
the normal range. Success in germinated brown rice is becoming a national project

3. Establishment of Department of Nutrition at Hanoi University School of Medicine and Export of Whole
Education

4. Using fish and okara, we made a delicious fish soy sauce that is a main dish but has a lot of fiber
(hamburger type, chicken nugget type, fish ball type, etc.) It was decided to commercialize it from Maruha
Nichiro.

5. Establishment of Umami Research Institute at Thai Mahidol University ... Umami is often used in Japanese
food culture. Consideration of the use of umami ingredients in Thailand and their health effects

6, Soybean utilization promotion campaign and research support at the Thai Dietetic Association =+ =+ =
Implemented with the support of Japanese companies to introduce Japanese soybean culture and to develop
new ways to utilize soybeans in Thailand

6. Research on how to increase vegetable intake in Vietnam ...

7. In ASEAN countries, work is underway to reduce fast food intake and obesity when there is no or
inappropriate school lunch (based on the experience of the chairman of the Japanese school lunch standard).
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7. Overintake, not white rice per se, is to blame in type-2 diabetes, Current Nutrition Reports(El Rl 5)

8. Sugar Intake and Body Weight in Cambodian and Japanese Children. B A& &+ :a%“Emu

9. 8™ Asia Pacific Conference on clinical Nutrition, Tokyo 727 K¥MEERFES

Why Japanese children been able to avoid prevalence of obesity and over intakes of energy, lipids and sugar

10.1 > R o 7 B P2 #3315 : The 8™ Obesity Seminar and Practical Case Study: Does MSG cause

obesity?

11. EHEES R 7 A SenseAsia 7 7 DL AFFE-Umami and Obesity- & bk & BE i

12 R—FIURBRETBHHEE Open Nutrition Conference of Ho Chi Minh City : Sugar intakes and health of

Vietnamese, Cambodian and Japanese children

13. BT R Y T A4 EE  HAE Asian Congress of Dietetics 7 27 5¢FE a2k Hdby

1)  How dietitians use DRI for perotein 22 XU IZ & /X 7 B EUEEHEE 215 & )y

2)  “WASHOKU?”, the Memorial Symposium of UNESCO World Food Cultural Heritage F14 D= X =2
RO EPER Sk & 7l &

3)Discretionary treatment and workplace research capability of dietitians 222 L OFRIGIC I 1T D E &I

4) Rice and type 2 diabetes in Asia 7 7 Ak & BERIFIC OV T

14. B 2Ry Ls 2 jERE The First Global Summit Forum of Wellness and  Nutrition Business . Yixing City,
China feEfik& REEREICEATOEEI I Yy h 74+ —F A4

Topic 1: The nutrition and dietetics industry now and into the future - trends and challenges as seen in Japan
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Topic 2 : Strategies for modifying diet as a risk factor in chronic disease prevention and management - Japan

BETHEEREREHCBERORYMEH

15. B VRO LS K EIT 14— Rice balamed to be blamed as a cause of diabetes.k [Z#EFRFD R A
[Z#: % hHv, Asia Pacific Congress of Clinical Nutrition, 727 K MEERFEFLSE
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