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Summary

Effect of Dietary Composition on Diet-induced Thermogenesis (DIT) and 1ts seasonal
variation

Subjects were seven (the study on the effect of dietary composition on DIT) or thirteen
standard constitution female students (The study on the seasonal variation of DIT) , and
their age was 22y, and body weight was 50 + 3kg Oxygen uptake was measured by the
Douglas bag method and DIT was caluculated They took different experimental diet setting
energy 600kcal, 24% fat and 5 —~ 47% protein in the energy ratio, or setting energy
600kcal, 20% protetn and 14 ~45% fat in the energy ratio The seasonal change 1n DIT
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was measured, when they took a same diet 1n May, August, October and December

The results obtained were as follows,

1) The DIT ratio to the energy intake in December was 154 %, the highest in all sea-
sons, and the DIT decreased 1n the order of October, May and August That 1s, the DIT
was high 1in winter, and low 1n summer

2) The DIT increased as the dietary protein level increased, and the correlation between
DIT and the dietary protein level was sigmficant (r=078, p<001) But the change in
DIT was not observed with the alteration of dietary fat level, the DIT ratio to the energy
intake was 91~103%

The DIT (kcal/kg/min) was the highest about 1 — 15 hours after the meal, and de-
creased as time went by



