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Status of serving labeling of home
meal replacement-soups and stews,
and evaluation of their energy and
nutrient content per serving
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'Department of Food and Nutrition, Kongju National University, Yesan 32439, Korea
’Department of Food and Nutrition, Seowon University, Cheongju 28674, Korea

ABSTRACT

Purpose: In this study, the serving size of home meal replacement (HMR)-soups (Guk, Tang)
and stews (Jjigae) available in the Korean market was investigated, and an evaluation of the
nutrition per serving was conducted based on the nutrition labeling.

Methods: The market research was conducted from March to August 2021 on products sold
on the internet, convenience stores, supermarkets, and hypermarkets. A total of 370 products
were investigated and classified into 3 types: Guk (n =129), Tang (n = 132), and Jjigae (n = 109).
Results: An analysis of the survey revealed that 72.9% of Guk, 71.2% of Tang, and 79.8% of
Jjigae had labels with servings per container, and 89.2% of Guk, 91.7% of Tang, and 99.1% of
Jjigae had labels with nutrition facts. The nutritional evaluation per serving of Guk, Tang, and
Jjigaewas conducted for 259 products (87 Guk, 86 Tang, and 86 Jjigae) having labels containing
both the servings per container and nutrition facts. The average serving size of Tang was
367.6 g, which was significantly higher than Guk (325.3 g) and Jjigae (305.1 g) (p < 0.001). The
calorie content of Jjigae (171.4 kcal) and Tang (162.3 keal) was significantly higher than Guk
(90.8 keal) (p < 0.001), and the protein content was the highest in Tang (16.3 g) (p < 0.001).
The sodium content per serving of Jjigae (1,479.0 mg) was significantly higher than Guk
(1,073.3 mg) and Tang (959.8 mg) (p < 0.001). The percent daily value per serving of all three
types was less than 10% on average for calories and 15-30% for protein, whereas for sodium
showed an average of around 50% (48-74%).
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Conclusion: The serving size and nutritional value per serving of the HMR-soups and stews
found in this study can be used as basic data to establish the reference serving size.

Keywords: home meal replacement, soup, stew, serving size, nutrition labeling

NE

[ -

7h7 elo) ster ol o) AHEIAZE 571 502 7PgA 9150 A4F sfelo] Waksta
gloml, AE7HE 7)40] T RA MT R AL thle 4 9l theke P4 7H Al (home

meal replacement, HMR)2] 2H]+= 201618 H] 5} 2017 20.9%7} 275+ T
5

St Al EHOJJ**‘ o] Z7Fste] WEWO| AF Tt o] RojA| 31, FA} AW 2 S
AH8-3E AL o] HMR A 0] e T3] 71813 9or [2,3], 2T 2 U9 5
7Pz sel 4 = Eﬂ% S7ksioic ). el g e R v =, wag Vo2
EANZE AT on, I AN FE A EL SR 4N S S WIS
tE A Q1 ZA]olth [5]. 7H 7HH A] Al Aol QLo A &= $H=9] A ALe] FA] o] B = Hh-S- thA]| 5}
Lylzdlo] 222 o] 2T A7 2 Ax ©vtY 59| 28|34 S A x| ALt o] 9F 55} H}
Mo AX AF T 4 Qe 2 B HAR, IR 502 1 EEo| SthE 1 chafal A Al El
& ohe-2i= A Fol SAEIIL et 3], AT 52 2015-20199) A BAIEA L] SAAE

i)

AE SEHpos &N S AaHH, 147} 7h R 2 Z ojEH 9] 49.9% (1,833,112 B THY)
& 2SS, 11 thg-o] =B 71 (13.4%, 494,966 i TH) = LFEFGTE (6]

Pe) e 7h3 A Fol Solglt YR 5ol U PRE A 7] Fol upet BAlshE
= Sh JPYREA AEES AYoti Qom0 2 Fol 2ulx7t A% AAbe] B
NES ISR MUY 4 YES P HRE ATHLEN F9 17 F70] 7)ol
=% 53 9t 7). S Ul A JFEA R AES WA R SHofe 3 Y 4
Folm, ZHYH- BN ER 3 ol A3l JFEA tholUH 7k, WulA, MESH o]
oo ZHYAAE D S22 A EL 20019 38 14 HE JFEAE o RH 02 A3}
A EI9ich 5], 7B A Eo] FpA o] S BAT s U8, gl U8,
“100g (mL) B, “18] HHF1F G & EATSIE sho] EAT 4 k. 18] HHBDFL
B34 o] 4 2| Zo] BAH O 2 Aulsh AEW 18] MBI AFEAL AT 5 kg
o2 M glolch. Selutet o) AT Age) WakE Wasto] 18] YAY LY
2 gfejol=5k1 9lon [0,10], 4E 59} HAZ|Z0] AE AL FFEAIE A3 4
AFTFE AT Dok, FHAF 18] HAFTFS 1470 2 HA o] 1 o] 7

et o AR &t (7]

A 0] 135] B2 18] Al TS V]St 1 serving size?t AA|Z 3412 Y o] HHH=
139 A H 2 FE 2| v[oh=1portion size = T2 2T} [11,12]. U]—:HL% Z et A o] of 2] Lzt
o M= &41e] 13] Al gt 13] A3 EFe] S7H= HITHE S7He] 2 ¥Rl F2 sHUE A
A5}l 9Tk [1347]. Wk A8k 13] A3 Befe] gL UHT% i},

=& A7 F= Tl o] AAboll A Eat SHA| AlALe] FA4] QI E ARSI Qlom A, &
FULBHRES LT TEIA A3 = Aol A f, A& 2ot Al Ydaol 4
https://doi.org/10.4163/jnh.2021.54.5.560 561



IJNHS

2k gl olokME stk Journal of Nutrition and Health

https://e-jnh.org

#oll 71ofsh Bl At [18,19). Tefut AN oL 2L FELAL %%94 7t
7] gl3) ALG B = Aol Uk R0l W7ol 8] ol 2 Uetol A = 3284

AL GES 43S ol R4HQl Svlo] 22 m 9tk 2022, rc}aw Al

A AR Al A8 A e VR0 AT YES 5 9Y
Aol AN E GFAE F4 0.2 o 7t e st Aol

- mlo

Kl
o 1 ym
== [ 2\

FE Aol gho1 A 13] A B o] TEH FA| 7]%0] o 7] ujo] &

3
Aol M= 7P A 0 2 AlE == B A 72 18] A5 AE] mhebE ffs A=
=

S NSl AF L) F IS FIH A AU EF (AR T A S ZAB T £, 191
2AZF Y JLEAC) )N SF L UEFS BHA IPYL FF S0l e 3FB7
£ UAstol 7124 E) 18 HAFTF AN 71 2R S vhisk A sfgict,
AP

AR

£ 7ol ZAY AEHIRA-TR, SR AR TAEAE BRIl £
e FAAZH ST Wel TR AR S0, Bol Wl Aag Hrkshe xel
ol WRE AFEL TSI Atk AFBHOIM ZAUH- M FFE ZHHHA
FANHNE ZH2NE V) AERPOR BRE, o 3 EHRYNEL 5
24 YRS Aol AER7FR S Holo] A2 BT A0 2H TeTtE 59 Rejapy
S AN olgt FEE WS AX HAT 4 AL T, G, 2T 59 NEL T 3]
meba] B ZAPOALE ZA AT AYIRA-T, S, ANFE 2APESl0] ZEselct
TR AAT, AT, 2T, AT, 29T, AV|F, SANT, 90, 3HEF, B
o, W, AT, HA T So) T, FRoIE BAT, 21T, 3, I, o
9, 7Y, S, A, A, 29, %

ol ol ol Ee5Ic, Aol
A, A, £ 59070,
#2741} olok 53 S AR A
4’"— NEE BB, A, A

2 EA|Fo] Y AEE glo] 2Ab

Ao 2 A& T QIETA] JUEA H

= = &8 QEUI AR} A, A7) =, 33 =] H o

S HRSHE 2 ZAF S B 3)5ho] 2001 3Y R E] 82 7HA] AAEHA

oh. 7P ZHE A= B A N7 A E 2] RAFHE & A FARIS A0l A tE& o] e A9 E

AN B x3}5to] [6], Aol A B 1 Q= A F L2 stk A BHE A 7Y, A=Y,

Xﬂi*} W8 (g), AEFAIZF A= F*AHNY £ (2 A1), FFEAJA=E ¢
XE]

& (keal), HPEHE (g), T (), THE (g) A1 (), EEAT (g ),Eﬂﬂixl%*(g),fi’:ﬂﬂi

https://doi.org/10.4163/jnh.2021.54.5.560 562



IJNHS

2k ol gjokM Bt shak Journal of Nutrition and Health

https://e-jnh.org

HEH o2 F370702] A FES £ AT B o AFEstR o, ZAFE 37071 9] AF F 70.5%
Q1 261717} S 2 2 A FF A2, 28.9%%1 107707t A &-FE 715, 0.5%%1 2707} 7] €k 7}
STE0IAth FES4]9 382 = (12970), & (13270), A7 (1097H) 2 A Zoll A H A&

& 7)702 BRsig,

SARFTHE JIBFA Y T EA| @ B2 JAEFEA W FIFA| ol 2 127
G e v FA A oM, QIZHA| AlFe] 49 JIEFAF (1904, 1291, 2914&, 23
AP B, QIR AT SFE xS BN 1R e T Y B 7= =
T2 P/ 2ol BF FAIE o] = 25971 (= 877H, © 867H, A7 867H) <] A&l T}
AASHAL, 112 A3 F € B UL FFS Aot ILE7HE Al 191&
AeF T A Y YIa TFE JTEAIE A FFE27154] tigh v & (HEE 2,000
mg, 552324 g, T 100 g, AW 54 g, LFA|HF 15 g, 2| AH =300 mg, T A 55 g) [24]
g Sh=iQl A A FH 71 [25]19] 19294 FH 2] AH 71 (FAE: D7 2,600 keal, B43Hz

[e 3N}
130 g, A 65 g, LFE & 1,500 mg; A AF: E3F 2,000 keal, &H-8HE 130 g, & 556, LE
£ 1,500 mg)°ll thdh v]&-& A5 T =5 1Q1E Al g-=Fol Jolst A& IHH| g ¢ 510

A5 10088 BT H 9L FFE A=A

SAEN

7P A= AR A E Y R EA H JFEA A o] W= gl ulEE-g el A,
H % W45 >-test@t Fisher's exact testE ©]-8-510] ¥ 4= 7] AT S A 5130t A&
o] R AT B YL FF 5 AL Hae oy BEUAE 5L, AP 2ol
= Y ELFEA (one-way analysis of variance)S A A5t 0| {-2] St 2}o] 7} LR 79
Duncan's multiple range test= AL S AA|SHATH SAHEA AS program (ver. 9.4;

rln
of ¢
)
Ar rlo
2 »

SAS Institute, Cary, NC, USA)S ©]-83}0] AA|5t o, =
0.05 4~%2 2 5}3it}.

o R BB L p-<

gzt A2, B WIHRe ¢
A EA=- A7 7L /I

ZAVSF 7P 7V Al A e A T B & 3707) F E 275709 74.3% A E ] Ao ol
ol on, fFFHE 72| 72.9%, 72| 71.2%, A 71F2] 79.8%7} 1-ZFHA|
et JFEA Q] H Q= F 93.2%8] 345712 A|Fof] EAIE 0] AN, FHPE=Z

SEA| 9 QYA e
HA|Q}F G EA] Aol thSt A Tt= Tables 1and 292} 2T}

do e

° e
-4
=2
> J

Table 1. Status of serving labeling and nutrition labeling of HMR-soups and stews

Variables Guk (n =129) Tang (n=132)  Jjigae (n=109)  Total (n = 370)
Indication of serving per container 94 (72.9) 94 (71.2) 87 (79.8) 275 (74.3)
Nutrition labeling 116 (89.2) 121 (91.7) 108 (99.1) 345 (93.9)

Values are presented as number (%).
HMR, home meal replacement.
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Table 2. Amount per container of HMR-soups and stews according to serving labeling and nutrition labeling

Variables Serving & nutrition labeling Serving labeling only Nutrition labeling only No serving & nutrition labeling  F-value (p-value)
No. (%) g No. (%) g No. (%) g No. (%) g

Guk 87(67.4)  325.3+50.3 7(5.4)  345.7+39.0°  29(22.5) 5107717 6 (4.7) 483.3 = 60.6° 88.39 (p < 0.001)

Tang 86 (65.1) 367.6+142.0°  8(6.1)  400.0 +123.4*  35(26.5)  510.3 + 61.5% 3(2.3) 633.3+152.8°  14.00 (p < 0.001)

Jjigae 86(78.9)  305.1+65.4° 1(0.9)  333.3:0.0° 929 (20.2)  457.7+92.9° 0 (0.0) - 39.68 (p < 0.001)

Total 959 (70.0)  332.6+97.9° 16 (4.3) 3721+ 92.5°  86(23.2) 497.0 +76.6° 9 (2.4) 533.3+117.3*  74.80 (p < 0.001)

Data are shown as mean + SD.
HMR, home meal replacement.
abeMeans with different letters within a row are significantly different from other at a = 0.05 as determined by Duncan's multiple range test (a > b > c).
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0] 23.3%, 129120 2 T A|H #|E0] 54.6%, 20 & T AJA|E0] 20.9%, 2-321& A|=E°] 1.2%
At A 7H2] 7102 02 EA|H A E 0] 22.1%, 120 E 0.2 FA|H Zﬂ 0] 64.0%, 291 &
FEAA|E0] 9.3%, 2-391 & A Z0] 4.7%Act &AM F & THol| QI EFe] Ex = [
Q1 Zpo| & Holz] gkttt
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Table 3. Distribution of servings per container and amount of serving of HMR-soups and stews

Variables Guk (n =87) Tang (n = 86) Jjigae (n = 86) Total (n = 259) y2-value (p-value)
Servings per container 11.56 (0.0787)"
1 14 (16.1) 20 (23.3) 19 (22.1) 53 (20.5)
1-2 59 (67.8) 47 (54.6) 55 (64.0) 161 (62.2)
2 14 (16.1) 18 (20.9) 8(9.3) 40 (15.4)
2-3 0 (0.0) 1(1.2) 4 (4.7) 5(1.9)
Amount per serving (g) 33.03 (p < 0.0001)"
<250 0 (0.0) 2(2.3) 9 (10.5) 11 (4.2)
250-< 300 14 (16.1) 16 (18.6) 15 (17.4) 45 (17.4)
300-< 350 62 (71.3) 49 (48.9) 53 (61.6) 157 (60.6)
350-< 400 2 (2.3) 2(2.3) 4(4.7) 8 (3.1)
> 400 9 (10.3) 24 (27.9) 5 (5.8) 38 (14.7)

Values are presented as number (%).
HMR, home meal replacement.
DFisher's exact test.
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Table 4. Serving amount of HMR-soups/stews and their energy and nutrition contents per serving

o
ATF G

(p < 0.001). E]—HH %] o]—EJ: o EI-E 7]— 7]—2]—
El2 L

o T =

gtictgor AR, 22

ek A7l ol vlsto] gapstE 2

2] (p < 0.001)7}F
2% dH]= A 7N

Variables Guk (n = 87) Min-Max Tang (n = 86) Min-Max Jjigae (n = 86) Min-Max F-value (p-value)
Amount per serving (g) 325.3£50.3° 950.0-550.0  367.6 £142.0°  225.0-900.0 305.1+65.4° 128.0-600.0 9.77 (p < 0.0001)
Calories (kcal) 90.8 + 55.4° 20.0-305.0 162.3 +167.7% 20.0-875.0 171.4 £ 72.52 48.0-560.0 13.95 (p < 0.0001)
Sodium (mg) 1,073.3+295.5°  480.0-1,893.3 959.8 +426.2" 180.0-2,250.0 1,479.0 +431.9*° 533.3-2,613.3  42.30 (p < 0.00071)
Carbohydrate (g) 6.7 4.4 0.0-23.3 8.0 +10.9° 0.0-56.0 12.4 + 6.9 4.0-57.2 12.65 (p < 0.0001)
Sugars (g) 1.6 1.6 0.0-9.3 1.3+1.9° 0.0-9.0 47+9.5 0.0-15.6 73.00 (p < 0.0001)
Fat (g) 3.5+3.6° 0.0-18.0 7.2+9.4% 0.5-47.0 8.5+5.0° 0.3-32.0 13.87 (p < 0.0007)
Trans fat (g) 0.0 £0.1 0.0-0.4 0.0+0.2 0.0-1.3 01+0.7 0.0-6.0 1.26 (p = 0.2859)
Saturated fat (g) 1.0 £1.4° 0.0-7.0 2.3+3.4° 0.0-18.0 2.7+2.3° 0.0-11.5 10.68 (p < 0.0001)
Cholesterol (mg) 31.2 +53.4° 0.0-400.0 76.1+111.3° 0.0-555.0 19.4 +15.5° 0.0-70.0 14.99 (p < 0.0001)
Protein (g) 8.1+5.4° 2.0-32.7 16.3 +14.2% 2.0-76.0 11.2+4.0° 3.2-22.0 17.80 (p < 0.0001)
Calories from carbohydrate (%) 31.5 £14.0° 0.0-64.2 16.9 £13.5° 0.0-44.8 30.6 £10.8° 4.7-68.7 35.17 (p < 0.0001)
Calories from protein (%) 37.3+£14.5° 14.8-80.7 46.3 £17.0° 12.4-78.3 97.2 + 6.9° 11.1-49.9 42.47 (p < 0.0001)
Calories from fat (%) 31.1+£16.2° 0.0-74.5 36.8 +14.4° 7.6-85.9 42.1 +£13.6% 5.2-84.2 12.12 (p < 0.0001)

Values are presented as mean = SD.
HMR, home meal replacement.

abcMeans with different letters within a row are significantly different from other at o = 0.05 as determined by Duncan's multiple range test (a > b > c).
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Table 5. Contribution rate of energy nutrients per serving of HMR-soups andstews compared to the nutrition standard

Variables Guk (n=87) Tang (n=86) Jjigae (n=86) F-value (p-value)
% Daily nutrition standard
Calories 45+92.8° 8.1+8.4% 8.6 +3.6% 13.95 (p < 0.0001)
Sodium 53.7 +14.8° 48.0 £ 21.3° 73.9 £ 21.6* 42.30 (p < 0.0001)
Carbohydrate 2.1+1.4° 9.5 +3.4° 3.8+92.7° 12.65 (p < 0.0007)
Sugars 1.6 £1.6° 1.3+1.9° 47925  73.00 (p <0.0001)
Fat 6.4 + 6.6 13.4 +17.5° 15.7 9.3 13.87 (p < 0.0001)
Saturated fat 6.7+9.0° 15.5+922.9° 17.8 +15.3° 10.68 (p < 0.0001)
Cholesterol 10.4 = 17.8° 25.4 + 37.17 6.5 +5.2° 14.99 (p < 0.0001)
Protein 14.7 £ 9.7¢ 29.6 + 25.8% 20.4 +7.5° 17.80 (p < 0.0007)
% DRIs for Korean males aged 19-29 yrs
Calories 3.5+2.1° 6.2 +6.4° 6.6 £2.8% 13.95 (p < 0.0001)
Sodium 71.6£19.7°  64.0+28.4°  98.6+28.8°  42.30 (p < 0.0001)
Carbohydrate 6.7+ 4.4° 8.0+10.9°  12.4+6.9° 12.65 (p < 0.0001)
Protein 12.5 £ 8.2° 25.0 + 21.82 17.3 + 6.4° 17.80 (p < 0.0001)
% DRIs for Korean females aged 19-29 yrs
Calories 4.5+9.8° 8.1+8.4% 8.6 +3.6° 13.95 (p < 0.0001)
Sodium 71.6 = 19.7° 64.0 +28.4° 98.6 + 28.8* 42.30 (p < 0.0001)
Carbohydrate 6.7 £ 4.4° 8.0 +10.9° 12.4 + 6.9 12.65 (p < 0.0007)
Protein 14.7 £ 9.7° 29.6+95.8%  20.4 +7.5° 17.80 (p < 0.00071)

Values are presented as mean = SD.

HMR, home meal replacement.

abcMeans with different letters within a row are significantly different from other at a. = 0.05 as determined by
Duncan's multiple range test (a> b > c).

o] 24 2 & Bkt (p < 0.001). BRI, HEF2| B¢ =-B-A 707 Z5F 3 50% U2 (48-
74%)9] 2 7] &5 BT EPTQ}EA Tl 715 e Bl&-2 T 3 5% ot

2o 7)10j 88 BT, AH0] 742 i 6-16%, Tl A o] 742 15-30%2] H Y] 2 Lreft.
2020 =91 FFA AH 7159 19294 FH Q] 7|2 tiH| 2 F7} A 7Hg 7 E A= 1
A7) 1918 A3 F D2 19294 At 512 A& Y= 0] i 3.5-6.6%=
7]o4& 4> Ql= HHH | o z}e] 2

= B 4.5-8.6%% 71 4 = A2 =2 YEST Tl
ol &2 F7 B 102 AT B 19204 Ao s T A *dﬂ%%u 25.0%,
19294 o4 2}2] Z-9-29.6%E 71D 4= Q= A 22 YETH A7HFS] A9 190 2 Al
319204 AR} o Ake] 5H7 EF S FH T 98.6%E AHAISH=E A= L}E}“EP

7P8ZhH A=, g MRl 100 g JA It

A EA AN 7] 100 gF BF D FUA FFS A5 A= Table 61} 2T
100 gF EF2 #7077} 57.2 keal 2 } , 55 (39.0 keal), 5 (27.7 keal) Q] 22
2 UERITH (p < 0.001). 100 gF YHE & %‘%k% 777 498.1 mgl = 7MY =% H, o
ogZn (331 8 mg), ¥ (272.0 mg)2] =2 & YEFGT (p < 0.001). 100 gF B3 (p <
0.001)2}+ T (p < 0.001), A% (p < 0.001), 3-59}%] % (p < 0.001)9] SHF2 AN F7F 27}

&0l Hlsto] §olH o2 =gton, ZAEE (p <0.001) o FE G777 AN
ol Hlsto] fof2l o= =otal, Tl (p < 0.001) 9] T2 72 A7H 77 =7l Hls|
GolA o2 =9k},

\l
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Table 6. Contents of energy and nutrients per 100 g of HMR-soups and stews

Variables Guk (n =87) Min-Max Tang (n = 86) Min-Max Jjigae (n = 86) Min-Max F-value (p-value)
Calories (kcal) 97.7 +15.9¢ 10.0-84.8 39.0 +92.6° 6.7-104.3 57.2 + 93.5° 18.5-171.9 44.35 (p < 0.0001)
Sodium (mg) 331.8 £ 85.0° 164.0-568.0 272.0 = 118.7° 54.0-750.0 498.1 +162.6* 173.2-1,256.3 74.35 (p < 0.00071)
Carbohydrate (g) 21+1.3 0.0-7.0 1.9 +92.0° 0.0-9.3 4.9+923 11-17.5 37.99 (p < 0.0001)
Sugars (g) 0.5+ 0.5 0.0-2.8 0.3+ 0.5 0.0-2.6 1.6+ 0.8° 0-4.5 104.56 (p < 0.0001)
Fat (g) IRERRE 0.0-5.2 1.7 1.5 0.2-10.0 2.8+17 0.1-10.0 32.43 (p < 0.0001)
Trans fat (g) 0.0+0.0 0.0-0.1 0.0+0.1 0.0-0.4 0.0+0.2 0.0-1.8 1.41 (p = 0.2471)
Saturated fat (g) 0.3+ 0.4 0.0-1.8 0.5+0.7° 0.0-5.9 0.9+0.8° 0.0-3.8 1719 (p < 0.0001)
Cholesterol (mg) 9.2 £15.7° 0.0-120.0 17.4 +19.4* 0.0-112.0 6.3+4.9° 0.0-23.4 13.31 (p < 0.0001)
Protein (g) 2.4 +1.4° 0.6-6.7 4.0 +1.8% 0.6-9.5 3.7+1.2% 1.2-7.5 27.65 (p < 0.0001)

Values are presented as mean = SD.
HMR, home meal replacement.

abcMeans with different letters within a row are significantly different from other at o = 0.05 as determined by Duncan's multiple range test (a > b > c).
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g 1] 7ho] 61.6%= 7H¢ Eal, T30 2 250 g 0]/ 300 g U] THo] 17.4%%A T, 191 & A 5-3F2] 3
S B WSHH 25 325.3 g, ® 367.6 g, A 715 305.1 g 2 eI B R7F =3} 77
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£ Alg5tH, ool & 2717} Q18 [28], A Q18 [29]2] Aol ol whet iRl & Al Fart
A0l 19113] ¥ B U4 TS AAISHAL At 418 AH|AHE Al E/Ad 3 [29]
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FHAIE 7Rt 2 7P AL S AT 1R 2 A3 F T L dFe &
oAM= a2 vhebita ok it ARFL =7 90.8 keal, B 162.3 keal, A 7] F171.
A7t G771 =7l vlste] fojA 0 & =} (p < 0.001), S AHE2}
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