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A Study of Nutritive Value of Korean Foods

W.0. Park, K.S. Tchai and N.E. Sung

Institnte of Food Res. Sam-Yang Foods Co., Ltd.

A complete study of the nutritive value of foods in Korea is required as essential basic data

in the planning of food supply and demand, the implementation of national nutritive survey and

the development of dietary improvement, nutritional education and various nutritional administr-

;ation projects.,

The kinds, numbers and_nutritive value of foods we consume in our everyday life vary marke-

.dly according to the weather, soils, and the economic system of the region.

A study of the current status of Korea in terms of the nutritional value of foods consumed is
-urgently required. For this reason, a study was conducted of 29 kinds of foods including 5 kinds
of mushrooms, 19 kinds of vegetables and 5 kinds of seafoods.

The foods examined were randomly collected from major markets in Seoul.

The results are summarized in the accompanying tables.
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/100 g edible portion
Vitamins
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Carbohydrate
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Sugar(g)| Fibre(g) g
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g
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12.7
9.8

Pable 1. The nutritive value of foods: Mushrooms
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