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入試方式 大学院入試博士後期課程（一般選抜）

専修･専攻 健康・栄養科学専修

試験科目 英語

出題の意図 ・博士後期課程において健康・栄養科学分野の博士論文研究を遂行するた
めに求められる、専門分野の英語論文の読解力、専門用語の理解ならび
に、栄養学、生化学、分子生物学の知識をバックグランドとして有する
か、確認する。
・博士後期課程において健康・栄養科学分野の博士論文研究を遂行するた
め、必要な論理的考察力、専門用語を用いた表現ができるかを、記述式の
設問により確認する。



令和7年度大妻女子大学大学院博士後期課程 （一般選抜） 入学試験問題

人間文化研究科人間生活科学専攻健康・栄養科学専修 英語

問 英文を読んで以下の問いに答えなさい。

This committee summarized discussions on the definition, terminology, classification and physiological significance of 

dietary fiber conducted in different countries since 1972. As a result, members reached a consensus on the following: 且工担一

term "dietary_fi_ber "should be retained because tl1e tentative dietarv l!oal in Jaoan has been set for dietarv fiber which is a 

!!!filQI_CO_m1K1ill'!!tl!f indigestible ingredients and ueoolc are encouraged to take it dailv. 2) Greater confusion will � 

if low molecular weieht comoounds such as sue.ar alcohols and indie.estible olie.osaccharides (de!!:Tee of oolvmerization: 2 to 

2.) and su_bstances such as resistant starches and oroteins are classified into dietarv fiber even if these substances hav!: 

hvsiological functions similar to those of dietarv fiber. Sugar alcohols should be classified into ooorlv die:ested and/or 

absorbed---=-uos. 3) It should not be defined based on a single analvtical method. An analvtical method that enable� 

measurement should be aoolied to each substance according to the classification svstem: there is no single analvtical method 

that can be.J!oo!ied to all comoonents of dietarv fiber. 4) The terms of"water-soluble". "water-insoluble." 

"ferrnentable"and"non-ferrnentable."which describe the attributes of individual indigestible components. are inaoornnrum,_(or 

� Based on the discussions, the committee members agreed that indigestible ingredients are 

classified into starchy and non-starchy components from chemical viewpoints. They also agreed that the use of the 

term"luminacoids"proposed personally once by Kiriyama (Innami) would be useful in eliminating discrepancies associated 

with the term "dietary fiber". A proposal prepared based on these discussions was presented to the Annual Meeting in 1998 

and 1999 and modified based on active discussions by the participants and opinions and comments received from academic 

members of JDF. The final proposal was approved at the 6th Annual Meeting of JDF in November 2000. l) The definition 

should cover all indigestible dietary components and be established as follows by modifying the proposal presented by 

Koriyama: "dietary components which are not digested and/or absorbed in the human small intestine, and which exert 

physiological effects that are useful in maintaining good health via the gastrointestinal tract." 2) As the terrn "dietary fiber." 

is inappropriate as a term that covers all indigestible components, "luminacoids" is proposed as a comprehensive tcrrn that 

covers all such components, including dietary fiber in the conventional meaning. 3) Components which are covered by this 

comprehensive terminology should be classified into starchy and non-starchy components. Dietary fiber is a major component 

of non-starchy substances and can be sub-classified into polysaccharides (plant-derived, animal-derived, microbial or 

chemically modified) and lignin. 4) The others correspond to the substances which were called "dietary fiber complexes" by 

Trowell et al. and dietary fiber-like food components by Southgate. 

（注）JDF:日本食物繊維学会の略称

出典：Shuhachi KIRIYAMA et al. : J. Jpn. Assoc. Dietary Fiber Res. Vol. 10 No. 1, p. 12-24 (2006) 

問1 下線部を日本語に訳しなさい。

問2 日本における食物繊維の定義と本文で新たに提案された ‘‘Iレミナコイド(luminacoids) " の主な違いにつ

いて日本語で述べなさい。

問3 化学構造や定量法から定める食物繊維の定義と生理梱能から定める食物繊維の定義についてそれぞれの利

点と欠点について日本語で考察しなさい。

本部分については
著作権上の制約により
掲載することができませ
ん。
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