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Develop a Method of Functional Food to Improve Blood Viscosity (I1)
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Blood viscosity ; Deformability : Functional food ; Hemorheology : : :
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Objective : In response to effects of functional foods on improving blood viscosity, measure the hemorheologcal parameters (including: bolld viscosity,

erythrocyte deformability, MDA of erythrocyte) on different age. These data will estabilish and normalize.




