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Effect of Wine (Hokkaido Product) Odor on The Deskwork
(Typing) and Recovery Period by Respiratory Metabolism.

Hironobu Kamimura*, Noriaki Kaneki*, Kohji Shimada*,Masahisa Abe**

Abstract

This research examined how the deskwork (typing) provoked muscle tension and fatigue with respiratory metabolism, and evaluated the
effect of Hokkaido Wine odor. The subjects were ten healthy college students (male). The subjects were monitored HR: heart rata and
respiratory metabolism in sitting position throughout sessions. The experiment was divided into 4 periods, the first was 5 min that is straight
seating as a baseline period, and the 2nd is odor exposure period (5 min). 3rd is stress with deskwork (typing) period (10min) with odor
exposure. The last was resting period with straight seating odor exposure for 10 minutes. Evaluation depended on HR, RF: respiratory rates,
VT: tidal volume, VE: ventilatory volume, VO2: oxygen uptake, VCO2: carbon dioxide, EE: energy expenditure, Hokkaidou Wine odor was
White wine (Wwine) and Red wine (Rwine). Measuring instrument was Quarkb2 (Bertec Japan Co,LTD)
In RF Rwine odor during second and last period was decreasing (p<0.05) vs. no odor. In VT Rwine odor was increasing typing period and
last period vs. no odor (p<0.05) and Wwine odor was increasing during all period vs. no odor (p<0.05). In VE Wwine was increasing
typing period vs. no odor (p<0.05). In VO2 Wwine was increasing typing period vs. no odor (p<0.05).InVCO2 Rwine was increasing typing
period vs. no odor (p<0.05)and Wwine was increasing typing period vs. no odor. In HR Rwine was deceasing 2nd period and increasing
during Typing period vs. no odor (p<0.05) and Wwine was increasing typing period vs. no odor (p<0.05). In EE Wwine was increasing
typing period vs. no odor (p<0.05).
Wine Odors showed significant change in the respiratory metabolism (VT during typing and recovery period, also in HR and EEM during
typing period). The experiment is suggested Wwine odor caused typing was increased a metabolism.
Key words: Wine Odor Deskwork Metabolism

L. INTRODUCTION ty%%ﬁotot/%%i% TEOKRRE L O

R Iol (K 2), WETIE, =F A1, VEV -
ITEOREFRILICE bR, BxREmca e %%%ﬁ%bto—@m%%%AIﬁ@%(ﬁ§m¢z
2—ZERHOTEEMTORL TS, ZOXH T A BEL R 5542%) TEBREZITo7, ERETHIZ=
7 U= IVEEIC L DT ERBSEDL 2 ENRRDLN ADHIRIZOWT, & - <DAL -V Ty 7 X F3
LHEHThoCE, TAIZ U= EEIZX BRI R EBHEL R BLRALVOEBIZOWTT U7
LT, =FABREHTHDZ EaFhald, @5 1) — N 7 BBECIT o o, MERHT DWW T MERHLEL, spss
LC&7, ARIO7 VR, dbimEoRERH 2 ZHO.SHEOH D t REETT -T2, AEAKEL, 5%
UALTHAATVA L « RUA L D=FA & LT, L7z,

TOEMEE LT A2 VTR LT, R AR RIS A T 2 Quarkb2 (COSMED s.r.l.) % i ff]
L7z, ZOEEIIIMEFEMELYV— « Zlifbix
2 EBRHE ftyﬁ~ﬁWméhfwf B - PR R -

bR FPHER EZRETE S, 2o bIEE
PR IX, 10 4 ORERER B T RFEEE RV, BB wu) EHETHI L L TED, £, ZOHEET
IR R B A RFPAL L, BREICIIR 1 L5 7% E 1SS =2 2 REL TV D, AETHE X
KRELo->THL L o7, ENBIAICEH, #4807 HF@£5T%50W%ﬁ(M)[@%ﬁm] :lﬂ
A, BEEOAE 30 r0FEHREZ 1y ML, /i3 MR~ 2 A% 1 Bl E (VT [ml] : PR 1 [



DR E, #KE (VE) [U/47]: 1 S o#KE
B IGE (VO2) [ml/4r]. e b FEHEH & (VCOo2)
[ml/53]. PERRE (R) : VCO2/VO2,

L% (HR) [#A/47]. BNk (VO2/HR) [ml/4r], =%
¥ —iHE & (EEm) [keal/47]

wh:an Tl 100 ol 125

1 FERDOYIRE DL

1 4 10 12
s g - 5 i x

| | | | |
| | | | |
o a 8 18 20
= b b2 - -

=1 =g 2 B =1 =1 i

e —

TTwT
—A 1T

2:1 8y hOEZA LAY 2—)b

fiii L B2

=F A DOHI%

FERIE T 1512 = A A OEAR % 7 B TR

Fx - < OAL - U T v 7 A FBO0 - SO - %
HEL CREBRIW, o 7T HAEZWE Lz, 7T
DOHEANREOREEEZEZ L TWDHDT, FE EWIE
ERDO=AA4Thb, LELEAYA L ORICIZEE
RAETES INOO=F A ITFE - RUA L0
AEIZEWEEROT, LEVEAYAS T ZALD
=FADORDPTIIRDO=F A ThHDLEEZLND,

. OLemon
Impession
@ Aoba #* :p<0.05
P BRed Wine
O White Waine
; I
*
e L
T3 % it | 2k !
n 30
to |
2
1 .
' 20
0 15
% © -
& A’ ,-)“+ 2 )Q"*’\\ Pl o 10
Q - & < &£ <& o
o & o @ < ﬁ% 5
& o &
& 0
Lemon  Acba  RedWine Whe Wine

M3 =AAOHIZREE - <HOH VT v 7 A 300 -
Sheh - EHELS - RFLRL VO 7THEA

ISR
1T, CHHOMEEZEEL L CLHFO=414HY -
A TH - BENOELTH D, AEBRENLTT
& ORENIABICED 2R L LW EORENIAER
AR LTV D, fisid, VO2:iFEERE RIFEK
7 EE:Tx/LX—iH&EE  HR.LIE VOUHR:AE
FARTH 5,

R, BEHEHOEEZEEL LTRHO=AAHY - A7 - [1]
B DOBAITHOWT V02 @ BREERE R : FFLRE HR @ D%k
VO2/HR : &3k

Rest{odor present)| Typing 0-5min | Typing 5-10min | Recovery 0-5min |Recovery 5-10min
Noodor VO2 R EE |VO2 R #mY-|VO2 R EE|VO2 R EE |VO2 R EE

Lemon | = = -b-»-b-»--»l-»l-»-»-»

Aoba 5 o - 4—»—».4
S = 2 o
-

- - -
Red Vin( = R T N Y - | -
WhiteVii = - - =

- = =

No odor HR vo/H
Lemon -

Aoba - -
Red Vin - o
WhiteVi - =

PR EIZOWT, ¥4 V7AW, KR

EHARTHYA URERIZEIML T, [BIE
ICHBWT, BRLEKSRTLUEVREEICHEHD LTV,
TR —{HEREIZOWT, AfTHTIE, ERIZHA
TAYA URAEICHENL TWD T, N Exo
TmE Wz b, EHEMETEICBWT, BRI TLE
YOZFNF—HEENFREILED LD T, R
MR TR0 Nz b, BEIRICOWT, AR
BLOEEMICBWT, BRI HDRXTLECDOEFR
MROVMETLTWDOT, ARBELZEEZ b D,
(2R (VO2/HR) : Ll 1 48 2 & ofgdaiE e, O
&DAREZRT,) TR EEBREIRID .,
VEUPNETERB ST LB 605,

Ey.5)

LVEVERAYAS LEIT U —RED, EBEL ko=
FATHHN, AVA L, RzcEmod=41Th
D, LEUL R#ZETEEZ=41TdbD, AV
A D= AL, (EEEZRESEDL=A441ThHs LI
BIhb,

REFERENCE

[1]Kamimura K,Kaneki N. and Saitoh I. :The odor effects on
the recovery stage after desk working. Japan J. Taste and
Smell Research .9(3): 623-626 (2002)



