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 ABSTRACT  

BMI, food intake, omega-3  Obesity can be determined in several ways, one of which is measurement 

of BMI (body mass index). The use of omega-3 supplements is known to 

reduce risk factors for metabolic disease, reduce the number of 

inflammatory mediators. The purpose was to assess the association between 

BMI and omega-3 fatty acid food intake. This type of research was a cross-

sectional research design. The research location used in this study is around 

the Surabaya area starting in March-June 2022. The research location was 

carried out in Rungkut District, Surabaya, Indonesia. The method of data 

analysis in this study was to determine the relationship between BMI (body 

mass index) and omega-3 fatty acid food intake by using the chi-square test. 

There were no difference in between egg (p=0.203), milk (p=0.098), and 

supplement intake (p=0.060) with BMI. And there was a relationship 

between food intake in the form of fish and BMI, the lower the fish intake, 

the higher the respondent's BMI (p=0.000). Fish intake is related to BMI 

value, but requires further research in optimal fish processing. 

 

 
 

   

 

This work is licensed under a Creative Commons Attribution Non-Commercial 4.0 

International License. 

 

 

1. INTRODUCTION 

Obesity is an important health problem worldwide, where obesity can seriously increase metabolic and 

cardiovascular morbidity [1]. In 2016, according to a survey conducted by WHO, about 15% of women and 

11% of men from 13% of the adult population worldwide were obese [2]. Based on a survey conducted by 

the Indonesian Ministry of Health [3], up to 2018 there were 21.8% of the total Indonesian population aged 

> 18 years with obesity based on the calculation of BMI (Body Mass Index) 27.0 kg/m2. In East Java province 

the percentage of obesity with age 15 years covers 16% or as many as 1,163,118 people and for the City of 

Surabaya covers 15.51% or 163,036 people [4]. Obesity is one of the factors that increase the risk of metabolic 

disease [5- 7]. Some of the risks that arise from obesity, including cardiovascular disease, diabetes mellitus, 

problems with skeletal muscles, such as osteoarthritis [2]. In the body of people with obesity the release of 

inflammatory mediators will increase and cause a chronic low-grade inflammatory condition that will 

increase the risk of cardiovascular disease through the process of rapidly developing atherosclerosis [8], [9]. 

 

Obesity can be determined in several ways, one of which is measurement of BMI [10], [11]. As a step to 

reduce the prevalence of obesity according to WHO [2], it can be done by modifying lifestyle, such as doing 
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150 minutes of physical activity per week, increasing the intake of vegetables, fruits, nutritious foods, 

consuming foods with unsaturated fats, limiting sugar, and foods containing fat. fed up. Consumption of 

unsaturated fats has benefits for obesity and heart conditions. These unsaturated fats are known as omega-3 

[12]. As a step to reduce the prevalence of obesity according to WHO [2], it can be done by modifying 

lifestyle, such as doing 150 minutes of physical activity per week, increasing the intake of vegetables, fruits, 

nutritious foods, consuming foods with unsaturated fats, limiting sugar, and reducing obesity. foods 

containing saturated fat. Consumption of unsaturated fats has benefits for obesity and heart conditions. These 

unsaturated fats are known as omega-3 [12- 14]. 

 

Omega-3 is an essential fatty acid that cannot be synthesized by the body. One of the ways to fulfill omega-

3 needs is through supplementation [15], [16]. The use of omega-3 supplements is known to reduce risk 

factors for metabolic disease, reduce the number of inflammatory mediators [17], and reduce waist 

circumference in obese adults [18]. Omega-3 is an essential fatty acid that cannot be synthesized by the body. 

One of the ways to fulfill omega-3 needs can be fulfilled by giving it in the form of supplements [16], [19]. 

The use of omega-3 supplements is known to reduce risk factors for metabolic disease, reduce the number of 

inflammatory mediators [17]. The mechanism is associated with the role of Nuclear Factor Kappa B Cells 

(NFKB) sub unit p50 encoded by NFKB1 which plays a major role in the regulation of proinflammatory 

mediators [20- 23]. Omega-3 is an unsaturated fatty acid with more than one double bond (PUFA), which is 

needed by body tissues but cannot be made by the body, so to fulfill omega-3 nutrition, it can be obtained by 

consuming salmon, lobster, mackerel, herring, salmon oil, cod liver oil or herring oil [17]. Natural fatty acids 

including omega-3 fatty acids are EPA and DHA [19], [24], [25]. The use of omega-3 supplements is still 

limited, due to the price side, the fishy smell [26- 28] and the large size is a barrier in itself. The purpose was 

to assess the association between BMI and omega-3 fatty acid food intake. 

 

2. METHODS 

 

2.1 Research Design 

This type of research was a cross-sectional research design. The research location used in this study is around 

the Surabaya area starting in March-June 2022. The research location was carried out in Rungkut District, 

Surabaya, Indonesia. Ethical test No. 43/KE/IV/2022 in Universitas Surabaya. 

 

2.2 Research variable 

Research variables in this study included: intake of foods containing omega-3 and BMI. Intake of foods 

containing omega-3 consisted of the number and frequency of respondents' intake of fish (type and pattern of 

dish), milk, and eggs (type of egg and pattern of dish). 

 

2.3 Population and Research Sample 

The population of this research was active students in a private university. The sample (subject) of the study 

was an active student at a private university who met the criteria: 17-30 years old, did not have a fish/milk/egg 

allergy disorder, did not have a special diet (vegetarian). The sampling method was purposive sampling 

method. 

 

2.4 Research Methods and Analysis 

The research method was by interviewing the number and frequency of fish dishes (processing method), milk, 

and eggs. The method of data analysis in this study was to determine the relationship between BMI (body 

mass index) and omega-3 fatty acid food intake by using the chi-square test. 
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3. RESULTS 

The total respondents in this study were 116 people. The average age of the respondents was 23.61 years. 

Most of the respondents did not had drug and disease hisstory. Most of the respondents had a normal BMI 

(Table 1). 

 

Tables 1: Characteristics of respondents 

Characteristics 
Frequency 

(n: 116) 
Percentage (%) 

Gender   

Male 68 58.62 

Female 48 41.38 

Age (years)   

Late adolescence (17-25) 93 80.17 

Early adulthood (26-35) 20 17.24 
Late adulthood (36-45) 2 1.72 

Early seniors (46-55) 1 0.86 

(Average=23.61)   

Drug history   

Cardiovascular medicine 1 0.86 

Indigestion medicine 5 4.31 

Endocrine medicine 1 0.86 

Respiratory medicine 1 0.86 

Vitamins-Supplements 46 39.66 

Not using drugs 62 53.45 

BMI (Body Mass Index) (kg/m2)   
Underweight (≤18.4) 19 16.38 

Normal (18.5-25.0) 61 52.59 

Overweight (25.1-27.0) 14 12.07 

Obesity (>27) 22 18.97 

 

Table 2: Crosstab Body Mass Index and Intake of foods containing omega-3 

Intake of foods containing omega-3 BMI (Body Mass Index) (kg/m2) Chi 

Square 

Pvalue 
Foods Type Substance 

intake 

Frequency Underweight 

(≤18.4) 

(n: 19) 

Normal (18.5-

25.0) 

(n: 61) 

Overweight 

(25.1-27.0) 

(n: 14) 

Obesity 

(>27) 

(n: 22) 

Egg Enough 110 18 60 12 20 0.203* 

 Not enough 6 1 1 2 2  

Fish Enough 83 17 50 8 8 0.000 

 Not enough 33 2 11 6 14  

Milk Enough 93 18 57 10 8 0.098* 

 Not enough 23 1 4 4 14  

Supplement Enough 51 15 25 4 7 0.060* 

 Not enough 65 4 36 10 15  

*P value >0.05, there was no significant difference between the two groups 

 

Table 2 showed that there was no difference between egg, milk, and supplement intake and BMI. While the 

results show that there was a relationship between food intake in the form of fish and BMI, the lower the fish 

intake, the higher the respondent's BMI (p=0.000). 

 

4. DISCUSION 

Omega-3 can be found in foods such as fish, especially deep sea fish such as salmon, mackerel, tuna, herring 

and sardines which contain cod liver oil which is better known as cod liver oil, nuts and seeds, additional 

products (such as eggs, yogurt, juice, soy milk [29]. 
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In this study, most of the respondents got their intake of omega-3 from fish. Although the type of fish 

consumed is not the type of fish that does contain high omega-3. Salmon is included in a row of foods that 

contain lots of omega 3. Every 100 grams of salmon contains 2,260 mg of omega-3. This amount far exceeds 

the recommended daily omega-3 intake of 250-500 mg [30]. Although high in fat, the healthy fat content in 

salmon is actually beneficial for the brain and heart. In addition, fish containing omega-3 which is often 

consumed by the public is tuna. Indonesia is one of the largest tuna producing countries in the world. In 2011, 

Indonesia even ranked first as the country with the most tuna production in the world, surpassing Japan's 

production. In addition to its delicious taste, tuna also has many benefits for the human body [31], [32]. That's 

because tuna has a variety of nutritional content such as vitamins A, B6 and B12, omega-3, high protein and 

rich in minerals such as selenium, phosphorus, and magnesium. Tuna is said to be good for heart health and 

blood pressure, even its anti-oxidants are good for preventing cancer. Tuna is high in polyunsaturated fatty 

acids (PUFA) consisting of omega-3 and omega-6. Dietary omega-3 and omega-6 polyunsaturated fatty acids 

(PUFA) have significant implications in health and disease prevention. Marine life is rich in long chain n-3 

PUFAs [17], [33], [34]. 

 

But unfortunately, the Indonesian population has a low level of fish consumption, even in Southeast Asia,  

Indonesia is still inferior to Singapore and Malaysia, especially when compared to Japan and Korea. The low 

consumption of fish per capita of the population in Indonesia is inversely proportional to the region which is 

rich in sources of vegetable protein. To become an intelligent nation, eating fish needs to be encouraged [35], 

[36]. 

 

In addition, the program of processing fish food will also greatly affect the omega-3 content in the fish. One 

way of cooking that is not recommended for fish is by frying. Be it pan-frying or deep-frying. Deep-frying 

uses a large amount of oil to soak the fish. Meanwhile pan-frying uses less oil in the pan. During frying, the 

fish will absorb the fat in the oil. Thus increasing the number of calories in it and changing the type of fat 

contained. Not only that, the high temperatures used when frying can also damage omega-3 fatty acids far 

more severely than other cooking methods [37], [38]. 

 

Methyl mercury, a toxic organometallic cation, is found in fish. Individuals who use fish as their primary 

source of OM3FAs or pregnant and nursing women should limit their intake to two to four servings of fish a 

week and/or replace fish that are high in methyl mercury, such as swordfish, albacore tuna, dolphinfish, 

kingfish, and shark and replace with fish that have a lower amount of methylmercury, such as salmon, herring, 

sardines, and trout. Fortunately, DHA and EPA supplements do not contain methylmercury [29]. 

 

5. CONCLUSION 

There were no difference in between egg, milk, and supplement intake and BMI. And there was a relationship 

between food intake in the form of fish and BMI, the lower the fish intake, the higher the respondent's BMI 

(p=0.000). 

 

6. REFERENCES 

[1] Fruh SM. Obesity: Risk factors, complications, and strategies for sustainable long-term weight 

management. J Am Assoc Nurse Pract. 2017;29(S1):S3-S14. doi:10.1002/2327-6924.12510. 

 

[2] World Health Organization. Obesity and overweight. 2021. https://www.who.int/news-room/fact-

sheets/detail/obesity-and-overweight. 

 

[3] Kementerian Kesehatan RI. Hasil utama riset kesehatan dasar (RISKESDAS). Kementrian Kesehatan 

https://www.teikyomedicaljournal.com/


ISSN: 03875547 

Volume 45, Issue 06, August, 2022 

  

6819 
 

Republik Indonesia. Jakarta; 2018. 

 

[4] Kementerian Kesehatan RI. Profil kesehatan Provinsi Jawa Timur tahun 2018. Dinas Kesehatan 

Provinsi Jawa Timur. 2019. 

 

[5] Fruh SM. Obesity: Risk factors, complications, and strategies for sustainable long-term weight 

management. J Am Assoc Nurse Pract. 2017;29(S1):S3-S14. doi:10.1002/2327-6924.12510. 

 

[6] Gepstein V, Weiss R. Obesity as the Main Risk Factor for Metabolic Syndrome in Children. Front 

Endocrinol (Lausanne). 2019;10:568. Published 2019 Aug 16. doi:10.3389/fendo.2019.00568. 

 

[7] Lin X, Li H. Obesity: Epidemiology, Pathophysiology, and Therapeutics. Front Endocrinol 

(Lausanne). 2021;12:706978. Published 2021 Sep 6. doi:10.3389/fendo.2021.706978, 

 

[8] Ellulu MS, Patimah I, Khaza'ai H, Rahmat A, Abed Y. Obesity and inflammation: the linking 

mechanism and the complications. Arch Med Sci. 2017;13(4):851-863. doi:10.5114/aoms.2016.58928. 

 

[9] Henning RJ. Obesity and obesity-induced inflammatory disease contribute to atherosclerosis: a 

review of the pathophysiology and treatment of obesity. Am J Cardiovasc Dis. 2021;11(4):504-529. Published 

2021 Aug 15. 

 

[10] Tran NTT, Blizzard CL, Luong KN, et al. The importance of waist circumference and body mass 

index in cross-sectional relationships with risk of cardiovascular disease in Vietnam. PLoS One. 

2018;13(5):e0198202. Published 2018 May 29. doi:10.1371/journal.pone.0198202. 

 

[11] Nuttall FQ. Body Mass Index: Obesity, BMI, and Health: A Critical Review. Nutr Today. 

2015;50(3):117-128. doi:10.1097/NT.0000000000000092. 

 

[12] Chaddha A, Eagle KA. Omega-3 fatty acids and heart health. Circulation. 2015;132(22):e350–2. 

 

[13] Liu AG, Ford NA, Hu FB, Zelman KM, Mozaffarian D, Kris-Etherton PM. A healthy approach to 

dietary fats: understanding the science and taking action to reduce consumer confusion. Nutr J. 2017;16(1):53. 

Published 2017 Aug 30. doi:10.1186/s12937-017-0271-4 

 

[14] Forouhi NG, Krauss RM, Taubes G, Willett W. Dietary fat and cardiometabolic health: evidence, 

controversies, and consensus for guidance. BMJ. 2018;361:k2139. Published 2018 Jun 13. 

doi:10.1136/bmj.k2139. 

 

[15] Allam-Ndoul B, Guénard F, Barbier O, Vohl MC. Effect of n-3 fatty acids on the expression of 

inflammatory genes in THP-1 macrophages. Lipids Health Dis. 2016;15(1):1–7. 

 

[16] Nasir M, Bloch MH. Trim the fat: the role of omega-3 fatty acids in psychopharmacology. Ther Adv 

Psychopharmacol. 2019;9:2045125319869791. Published 2019 Aug 27. doi:10.1177/2045125319869791. 

 

[17] Gammone MA, Riccioni G, Parrinello G, D'Orazio N. Omega-3 Polyunsaturated Fatty Acids: 

Benefits and Endpoints in Sport. Nutrients. 2018;11(1):46. Published 2018 Dec 27. doi:10.3390/nu11010046. 

 



Aditama, et.al, 2022                                                                                                       Teikyo Medical Journal 

 

6820 
 

[18] Zhang YY, Liu W, Zhao TY, Tian HM. Efficacy of omega-3 polyunsaturated fatty acids 

supplementation in managing overweight and obesity: A meta- analysis of randomized clinical trials. J Nutr 

Heal Aging. 2015;21(2):187– 92. 

 

[19] Tocher DR, Betancor MB, Sprague M, Olsen RE, Napier JA. Omega-3 Long-Chain Polyunsaturated 

Fatty Acids, EPA and DHA: Bridging the Gap between Supply and Demand. Nutrients. 2019;11(1):89. 

Published 2019 Jan 4. doi:10.3390/nu11010089 

 

[20] Lobo V, Patil A, Phatak A, et al. Free radicals, antioxidants and functional foods: Impact on human 

health. Pharmacogn Rev. 2010;4(8):118–26. 

 

[21] Domej W, Oettl K, Renner W. Oxidative stress and free radicals in COPD – implications and 

relevance for treatment. 2014;9(1):1207–24.  

 

[22] Bernardo I, Bozinovski S, Vlahos R. Targeting oxidant-dependent mechanisms for the treatment of 

COPD and its comorbidities. Pharmacology & Therapeutics. 2015;155:60–79. 

 

[23] Knudsen L, Ochs M. The micromechanics of lung alveoli: structure and function of surfactant and 

tissue components. Histochem Cell Biol. 2018;150(6):661–76. 

 

[24] Reimers A, Ljung H. The emerging role of omega-3 fatty acids as a therapeutic option in 

neuropsychiatric disorders. Ther Adv Psychopharmacol. 2019;9:2045125319858901. Published 2019 Jun 24. 

doi:10.1177/2045125319858901 

 

[25] Lorensia A, Budiono R, Suryadinata RV, Tiarasari N. Quantitative Determination of EPA and DHA 

in Fish Oil Capsules for Circulating Heart Therapy in Indonesia by GC-MS. Journal of Public Health 

Research. 2021;10(2):2159. 

 

[26] Lorensia A, Wahyudi M, Mayzika NA. Effectiveness of Fish Oil Containing Omega-3 In Improving 

Symptoms And Lung Function In Asthma Outpatient In Surabaya, Indonesia. International Journal Of 

Pharmaceutical Quality Assurance. 2018;9(3):260-6. 

 

[27] Lorensia A, Wahyudi M, Yudiarso A, Kurnia SED. Effect of illness perception on improving asthma 

symptoms with omega-3 fish oil therapy: Pre-post design. Journal of Applied Pharmaceutical Science. 

2020;10(6):62-71. 

 

[28] Lorensia A, Suryadinata RV. Assessment of Omega-3 Fatty Acid Food Intakes in Online Motorcycle 

Taxi Drivers. Teikyo Medical Journal. 2021; 44(4):881-92. 

 

[29] Krupa K, Fritz K, Parmar M. Omega-3 Fatty Acids. [Updated 2022 Jul 12]. In: StatPearls [Internet]. 

Treasure Island (FL): StatPearls Publishing; 2022 Jan-. Available from: 

https://www.ncbi.nlm.nih.gov/books/NBK564314/ 

 

[30] Singer P, Richter V, Singer K, Löhlein I. Analyses and Declarations of Omega-3 Fatty Acids in 

Canned Seafood May Help to Quantify Their Dietary Intake. Nutrients. 2021 Aug 26;13(9):2970. doi: 

10.3390/nu13092970. PMID: 34578847; PMCID: PMC8471815. 

 

https://www.teikyomedicaljournal.com/


ISSN: 03875547 

Volume 45, Issue 06, August, 2022 

  

6821 
 

[31] Rhee JJ, Kim E, Buring JE, Kurth T. Fish Consumption, Omega-3 Fatty Acids, and Risk of 

Cardiovascular Disease. Am J Prev Med. 2017 Jan;52(1):10-19. doi: 10.1016/j.amepre.2016.07.020. Epub 

2016 Sep 16. PMID: 27646568; PMCID: PMC5167636. 

 

[32] Tørris C, Småstuen MC, Molin M. Nutrients in Fish and Possible Associations with Cardiovascular 

Disease Risk Factors in Metabolic Syndrome. Nutrients. 2018 Jul 23;10(7):952. doi: 10.3390/nu10070952. 

PMID: 30041496; PMCID: PMC6073188. 

 

[33] Swanson D, Block R, Mousa SA. Omega-3 fatty acids EPA and DHA: health benefits throughout 

life. Adv Nutr. 2012 Jan;3(1):1-7. doi: 10.3945/an.111.000893. Epub 2012 Jan 5. PMID: 22332096; PMCID: 

PMC3262608. 

 

[34] Elagizi A, Lavie CJ, O'Keefe E, Marshall K, O'Keefe JH, Milani RV. An Update on Omega-3 

Polyunsaturated Fatty Acids and Cardiovascular Health. Nutrients. 2021 Jan 12;13(1):204. doi: 

10.3390/nu13010204. PMID: 33445534; PMCID: PMC7827286. 

 

[35] Loveldy ZAC, Nurzanah I, Sitindaon IP, Tutia I, Sudaryo T. 2018. Collaborative Marketing: A Study 

to Increase Indonesian Fish Consumption. 9th Industrial Research Workshop and National Seminar.  

 

[36] Mahmudiono T, Nindya TS, Rachmah Q, Segalita C, Wiradnyani LAA. Nutrition Education 

Intervention Increases Fish Consumption among School Children in Indonesia: Results from Behavioral 

Based Randomized Control Trial. Int J Environ Res Public Health. 2020 Sep 23;17(19):6970. doi: 

10.3390/ijerph17196970. PMID: 32977684; PMCID: PMC7579595. 

 

[37] Ansorena D, Guembe A, Mendizábal T, Astiasarán I. Effect of fish and oil nature on frying process 

and nutritional product quality. J Food Sci. 2010 Mar;75(2):H62-7. doi: 10.1111/j.1750-3841.2009.01472.x. 

PMID: 20492236. 

 

[38] Nahab F, Pearson K, Frankel MR, Ard J, Safford MM, Kleindorfer D, Howard VJ, Judd S. Dietary 

fried fish intake increases risk of CVD: the REasons for Geographic And Racial Differences in Stroke 

(REGARDS) study. Public Health Nutr. 2016 Dec;19(18):3327-3336. doi: 10.1017/S136898001600152X. 

Epub 2016 Jun 24. PMID: 27338865; PMCID: PMC7032933. 



9/6/22, 9:56 AM Teikyo Medical Journal | TMJ

https://www.teikyomedicaljournal.com 1/2

Submission Deadline 
03 Sep 2022
(Vol
45
, Iss
07
)
 

Upcoming Publication 
31 Aug 2022
(Vol
45
, Iss
06
)
 

Dear respected authors,
if you can't find our response then please search our mail in your spam box and communicate
with us to the following mail as well: sakaijuro45@gmail.com

Scopus Link
Teikyo Medical Journal
Teikyo Medical Journal (issn: 03875547) is a scopus indexed

medical journal published by Teikyo University School of

Medicine since 1990. TMJ welcomes all types of medical

journal includes medicine, pharmacy, bio-chemistry,

psychology etc.

Scopus
Register

Indexed in

Teikyo Medical Journal (ISSN:
03875547)

Search for Journal.. Search

Aim and Scope: Teikyo Medical Journal - TMJ

Teikyo Medical Journal (ISSN: 03875547) is a peer-reviewed journal. The journal seeks to publish original research articles that

are hypothetical and theoretical in its nature and that provide exploratory insights in the following fields but not limited to:
Azerbaijan Medical Journal
Gongcheng Kexue Yu Jishu/Advanced Engineering Science
Zhonghua er bi yan hou

tou jing wai ke za zhi = Chinese journal of otorhinolaryngology head and neck surgery
Interventional Pulmonology


Anatomy 
 Physiology 
 Biochemistry

Pharmacology 
 Pathology 
 Forensic medicine

Microbiology 
 Community Medicine

Otorhinolaryngology 
 Internal Medicine

General Surgery 
 Obstetrics and Gynecology

Radiology 
 Pulmonary Medicine

Dermatology and Venereal diseases

Infectious Diseases 
 Anaesthesia

Cancer research 
 Neurosurgery 
 Orthopedics

Gastroenterology 
 Neurology 
 Nephrology

Medical education 
 Orthopaedics 
 Paediatrics

Reproduction 
 Cardiology 
 Diabetes 
 Surgery

Nursing 
 Otolaryngology 
 Dental 
 Psychology

Anesthesiology 
 Dermatology

Endocrinology 
 Hepatology 
 Urology

Venereology 
 Psychiatry 
 Biotechnology

Pharmacy 
 ENT 
 Pharmaceutical Chemistry

Pharmaceutical Analysis 
 Pharmaceutics

Pulmonology 
 Pharmacognosy

Pharmaceutical 
 Phatmaceutical Technology

Biopharmaceutics

Pharmacokinetics Pharmacodynamics

Industrial Pharmacy 
 Drug Design

Quality Assurance 
 Drug Regulatory Affairs

Phytochemistry 
 Drug Delivery Systems

Pharmaceutical Nanotechnology

Pharmaceutical Microbiology

Hospital Pharmacy 
 Clinical Pharmacy

Pharmacy Practice 
 Drug Discovery

Drug Metabolism 
 Toxicology

Clinical Research 
 Pharmacogenomics

Phrmacoinformatics 
 Pharmacovigilance<

Life Sciences like Chemistry

Biomedical Sciences 
 Microbiology

Immunology 
 Forensic 
 Epidemiology

Oncology 
 Biomedicine 
 Dentistry

Physiotherapy 
 Gynaecology

Dermatoepidemiology 
 Neuroscience

Ophthalmology 
 Sexology 
 Osteology

Kinesiology 
 Angiology/Vascular Medicine

Critical care Medicine 
 Haematology

Infectious Diseases and Vaccinology 
 Bariatrics

Pharmacy and Nursing

Pharmacognosy and Phytochemistry

Radiobiology 
 Clinical immunology

Clinical and Hospital Pharmacy 
 Cell Biology

Genomics and Proteomics 
 Healthcare Services

Healthcare Management

Bioinformatics and Biotechnology

Geriatric Medicine

https://www.teikyomedicaljournal.com/
https://www.scopus.com/sourceid/70245
https://www.ncbi.nlm.nih.gov/nlmcatalog?term=0387-5547[ISSN]&fbclid=IwAR1OhUBtWy3wkbnGyAeUEODV62WmQS5jON5hlMD_l7PTI0jnD36_-qc9Pzg
https://www.azerbaijanmedicaljournal.com/
https://www.gkyj-aes-20963246.com/
https://www.zhebyhk-periodicals-cn.net/
https://www.intervpulmonolmiddlet.com/


9/6/22, 9:56 AM Teikyo Medical Journal | TMJ

https://www.teikyomedicaljournal.com 2/2

//

‹ 2 3 4 5 6 7 8 ... 342 343 ›1

https://www.teikyomedicaljournal.com/?page=2
https://www.teikyomedicaljournal.com/?page=3
https://www.teikyomedicaljournal.com/?page=4
https://www.teikyomedicaljournal.com/?page=5
https://www.teikyomedicaljournal.com/?page=6
https://www.teikyomedicaljournal.com/?page=7
https://www.teikyomedicaljournal.com/?page=8
https://www.teikyomedicaljournal.com/?page=342
https://www.teikyomedicaljournal.com/?page=343
https://www.teikyomedicaljournal.com/?page=2


9/6/22, 9:56 AM Editorial Board | Teikyo Medical Journal

https://www.teikyomedicaljournal.com/information-for-editors 1/1

//

Submission Deadline 
03 Sep 2022
(Vol
45
, Iss
07
)
 

Upcoming Publication 
31 Aug 2022
(Vol
45
, Iss
06
)
 

Teikyo Medical Journal Editors-Panel

1. Prof. SAKAI, Juro ( Editor-in-Chief ) E-mail: sakaijuro45@gmail.com

2. Prof. SAIKI, Yoshikatsu ( Associate-Editor ) E-mail: yoshikastsusaiki@yahoo.com

3. Prof. SATO, Fumiko ( Sub-Editor ) E-mail: fumikosato23@gmail.com

4. Associate Prof. SHIROTA, Hidekazu ( Co-Editor ) E-mail: hidekazus@yahoo.com

5. Prof. SHIMA, Hiroshi ( Editor ) E-mail: hiroshishima39@gmail.com

6. Prof. SUGIURA, Motoaki ( Co-ordinator ) E-mail: motoaki32@gmail.com

7. Prof. SUGAWARA, Akira ( Co-Editor ) E-mail: akirasu54@yahoo.com

8. Prof. SAIJO, Yoshifumi ( Sub-Editor ) E-mail: yoshifumisai40@gmail.com

9. Prof. SUZUKI, Motoi ( Associate-Editor ) E-mail: suzukimotoi897@gmail.com

10. Prof. SATO, Noriko ( Editor ) E-mail: norikosato43@gmail.com

https://www.teikyomedicaljournal.com/


Association between Body Mass
Index and Omega-3 Fatty Acid

Food Intake
by Amelia Lorensia

Submission date: 06-Sep-2022 10:06AM (UTC+0700)
Submission ID: 1893405024
File name: -mass-index-and-omega-3-fatty-acid-food-intake-6304b6f997da3.pdf (202.74K)
Word count: 3206
Character count: 16883



1

3

3

4

6

7

7

8

20

22



2

2

4

5

5

6

6

7

8

11

14

18

19

21



2

12

13

15

16



1

4

9

10

17









20%
SIMILARITY INDEX

17%
INTERNET SOURCES

9%
PUBLICATIONS

4%
STUDENT PAPERS

1 4%

2 2%

3 1%

4 1%

5 1%

6 1%

Association between Body Mass Index and Omega-3 Fatty Acid
Food Intake
ORIGINALITY REPORT

PRIMARY SOURCES

www.ncbi.nlm.nih.gov
Internet Source

repository.ubaya.ac.id
Internet Source

Submitted to Surabaya University
Student Paper

www.science.gov
Internet Source

"Omega 3 fatty acids for the treatment of
dementia and cognitive impairment",
Cochrane Database of Systematic Reviews,
2011.
Publication

Wardah Ashfaq, Khurram Rehman,
Muhammad Irfan Siddique, Qurrat-Al-Ain
Khan. "Eicosapentaenoic Acid and
Docosahexaenoic Acid from Fish Oil and Their
Role in Cancer Research", Food Reviews
International, 2019
Publication



7 1%

8 1%

9 1%

10 1%

11 1%

12 1%

13 1%

14 <1%

15 <1%

16 <1%

17 <1%

zombiedoc.com
Internet Source

www.mdpi.com
Internet Source

www.cambridge.org
Internet Source

Submitted to Nordland College
Student Paper

ejournal.umm.ac.id
Internet Source

eprints.uad.ac.id
Internet Source

Submitted to University of Wales Institute,
Cardiff
Student Paper

www.globalscientificjournal.com
Internet Source

journals.lww.com
Internet Source

worldnutrijournal.org
Internet Source

docplayer.com.br
Internet Source

dokumen.pub



18 <1%

19 <1%

20 <1%

21 <1%

22 <1%

Exclude quotes On

Exclude bibliography On

Exclude matches Off

Internet Source

ojs2.pnb.ac.id
Internet Source

www.frontiersin.org
Internet Source

"Effect of illness perception on improving
asthma symptoms with omega-3 fish oil
therapy: Pre-post design", Journal of Applied
Pharmaceutical Science, 2020
Publication

Amelia Lorensia, Rivan Virlando Suryadinata,
Irene Andriana Inu. "Comparison of vitamin D
status and physical activity related to obesity
among tertiary education students", Journal
of Applied Pharmaceutical Science, 2022
Publication



FINAL GRADE

/0

Association between Body Mass Index and Omega-3 Fatty Acid
Food Intake
GRADEMARK REPORT

GENERAL COMMENTS

Instructor

PAGE 1

PAGE 2

PAGE 3

PAGE 4

PAGE 5

PAGE 6

PAGE 7


