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Abstract

As a preliminary study to estimate the amount of daily calcium intake of Korean people, the present
study was conducted investigating the kinds and amount of food among ordinary Korean food considered
to be sources of calcium,

The author sampled arbitrarily a total of 165 apartment households in Pusan City which were distributed
in seven administration sections. Duration of this study was eight months, from June, 1975 to February,
1976. During summer vacation in this period twenty trained students visited these households where they
measured the calcium source food at dinner, and three times this amount was regarded as the total daily
intake. Also questionairs itemizing the various kinds of food which were considered to be sources of calcium
were given to housewives and collected about two months later.

The results are summarized as follows: ’

The major sources of calcium food were milk and anchovy, and the total calcium content taken daily was
an average 195.06 mg which was far smaller than the recommended standard.

Cooking methods varied according to the kinds of food; for anchovy, the boiled water extract or the
part remaining after removing bone and head was used, and for chopped cattle bone, the broth from
boiling for 5 to 6 hours was used. ’

For boiled water extract, during extraction the amount of calcium was increased in the water but smaller
than for fresh anchovy. ‘

It is, therefore, desirable to cook and eat edible fish bone instead of discarding it after extraction.

The amount of calcium of shrimp and whitebait consumed was considerably less than that of milk or
anchovy. Most housewives, about 71%, discarded fish. bones which contained a lot of calium before or after
cooking them, So, it was considered necessary to find a good method of preparing fish so that it can be
eaten palatably together with the bones.
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Table 1. Distribution of subject housewives investigated

Classificaion

Apartment group

Number Questionair—

of resp~ es collected

ATB C D E F G Toal fercentage of resp s

Age 20—29 2 1 2 0 0 0 0 5 3.3 2
group 30—39 12 8 17 2 8 5 4 56 37.8 40
40—49 14 8 16 15 6 4 9 72 48.6 65
More than 50 4 1 3 4 1 1 1 15 10.1 7

Total 32 18 38 21 15 10 14 148 144 89. 70

Educational Elementary school

backgrounds  graduates 1 2 2 1 0 0 0 6 41.0 0
Middle S.G. 6 4 7 4 5 1 0 27 18.3 20
High S.G. 14 6 17 10 6 6 11 70 47.3 60
College G and over 11 6 12 6 4 3 3 45 30.4 34

Total 32 18 38 21 15 10 14 148 114 89..70
Economic Low 1 0 0 3 1 3 4 12 8.1 2
backgrounds Middle 16 6 20 12 14 6 10 34 56. 8 68
Upper 15 12 18 6 0 1 0 52 37.8 44

Total 32 18 38 21 15 10 14 148 114 89. 70
Number 2 0 1 1 0 0 0 2 1.4 0
of 3 2 3 3 3 0 1 2 14 9.5 2
family 4 12 7 15 10 4 6 59 39.9 52
5 and over 13 7 19 8 11 6 7 73 49.3 60

Total 32 18 38 21 15 10 14 148 114 89. 70
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Table 2. Daily intake of calcium source food (g/day)
; Amount of Adult Calciaum

Item of food Apartment group standard ™€ exchange content

A B C D E F G intake(g) (g) rate (mg)

Anchovy 22.2 20.5 23.8 20.8 21.7 20.6 2.0 0.8 21.6 80 92. 45

+1.28 #43.28 +1.55 +2.13 43.21 +2.29 4-2.41

Dried white bait 0.3 0.2 0.5 0.2 0.3 0.3 0.1 0.3 0.17

+0.05 £0.04 #0.05 0,05 £0.04 £0.05 +0.05

Spring lobster 4.8 3.0 3.8 3.2 2.6 3.8 3.7 3.6 - 8.50

+0.92 40.83 +0.83 £+0.74 £0.90 =0.99 +£0.85

Cattle bone broth 0.14 0.4 05 03 03 03 0.2 0.4 0.4

+0.10 £0.08 +0.05 £0.05 £0.05 £0.05 £0.05

Milk - 62.6 60.7 72.6 54.9 55.8 50.6 55.5 59.0 400 93.81

+0.90 £1.12 40.95 +1.10 +1.12 £1.10

Total 90.1 84.6 lQO.S 79.2 61.5 75.4 80.2 81.7 195. 06
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Table 3. Calcium intake of the subjects investigated according to various level (g/day)

I Apartment group Average
Classification A B C D E F "G amount
Age group 20~29 82.8 80.7 87.4 82.6 87.1 88.4 83.8
' 30~39 80, 4 80.1 79.6 80.4 - 80.4 - 8.5 84.0 81.7
40~49 81.6 88.1 86. 5 81.7 87.2 80.9 78.5
morethan 50 86.1 85.2 81.3 83.4 88.8 85.8 82.7
Educational Elementary school
backgrounds graduates 86.5 80.4 84.6 88.9 80.1 82.6 83.3
Middle S.G. 80.8 80.7 83.4 80.4 86.3 80.8 81.2 81.7
High S.G. 83.2 80. 6 86.4 81.9 80.6 86. 1 81.3
College G.and over 82.3 81.8 89.1 80.7 84.8 80.2 84.8
Economic Low 83.5 79.6 84.6 82.4 80. 4 81.4 82.9
backgrounds Middle 85.4 80. 3 83.4 81.5 82.9 87.4 81.8 81,7
Upper 81.5 83.4 86.4 83,0 88.6 80. 3 82.4
Number of 2 81.7 91.7 89.1 81.7 81.2 80.8 78.4 ;
family 3 82.4 81.2 80.4 81.4 79.2 83.4 82.6 81.7
4 88.0 87.0 80.4 87.3 85.0 90. 8 82.6
5 and over 81.4 82.7 80.7 80.5 87.6 86. 3 81.4
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Table 4. Frequency of calcium food intake (g/day)
Apartment group
Food A B D [ G Mean
Dried anchovy 2.2 2.0 2.3 2.8 2.1 2.6 .8 a1
Dried white bait 0.2 0.4 0.2 0.1 0.1 0.2 0.3 , 0.2
Dried spring~lobster 0.3 02 03 02 04 0.3 0.2 0.3
Cattle bone broth 0.00 "0.03 004 0.07 0.02 008 0.02 0. 03
Milk 1.2 1.6 1.4 1.8 1.4 1.5 1.2 1.4
Total ' 4,03
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Table 5. Cooking methods

of calcium source food

BRsA%

Number of

Food Methods respondents %
Anchovy 1. Extract by beiliag with water 90 60. 8
2. Roast, not removing bone 22 14.9
3. Roast after removing bone 16 10.8
4. Roast after removing bone entraits and head 14 9.5
5. The others ’ 6 4.1
White bait 6. Dried and seasoned 133 89.9
7. The others 15 10.1
Spring-lobster 8. Dried without romoving shell 73 49.3
9. Used the salted - 75 50.7
Cattle bone (for broth) 10. Boild for 5 to 6 hours 84 56.8
11. Boiled for 12 hours 41 27.7
12, Boiled for 24 hours 23 15.5
Milk 13. Bottled 89 -60.1
14. Dried 59 39.9
Table 6. Amount of calcium according to extraction time (mg)
Time
F - .
oods 5 mins. 30 mins. 1hr., 5to6 hrs. 12 hrs. 24 hrs,
Extraction of the whole anchovy 96 145 160
(22.3%) (33.7%) (37.2%)
Cattle bone broth 12 18 19
(60%) (90%) (95%)
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Table 7. Cooking methods of fishes except anchovies
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Cooking Method

Alwdys cook with bone
Seldom cook with bone
Sometimes cook with bone

Cook with all bones removed thoroughly

Cook both flesh and bone, but not eat bone after cooking

Occasionally eat bone together with flesh for sliced raw fishes

k\l umber of 9%
respondents 4
I

0 0

105 70.9

43 29.1

2 1.4

98. 66. 2

48 32.4




Vol.8, No.i, 1079

E 80

wEEH A/ Jhed Ca MEAMY 1 HER
B 9 44 B\ g 18 CaB&s HiRE
A3t il 2 ligel Y= TEES olE#E bl
165%0E #HRee CaiglRAfe] &F #NE Ca
E8, WEESE #HENYE & 929 2 HRE
a9+

L Ca i ozt 94X #4845 52 4332
Ao 10 Calpkipel CagE-& 195 06mgo
A AZwpel A3 KEsa 9

2. 43 B4 W& Afud $E3AAY WEHS
+ BRFEstn A H e

3. Welx, A& A= BA gskeh,

4. AHEL 5~641 2 BE $EAA 4Hsn ot
S&A 7kl 255 Ca &0l wWikeh

5. oyt EEEE Cafpfelst REHE “Hsd
A#5t A d¥z geonz WE W FHEAE
e of of dglev wiel Aol FEE Ste] AFL
HA gfozdA WA 2o8 4% 4 o

obob & 7 e,
6. Ca& A}l BHA donz ymRs
Lo ARRE B Fikol WHH ol sl

X B

1) 2% (1961): WEIE A AR S EENERE
B8, ECHSWEFHE 9 72 ‘

2) Hilih%(1962): BEBEAAREEEAERE
B8, BLHEWERSE 10, 56.

3) ZiEH%(1964): BEBMANSEERERS
B, BEIREWRERE 1, 124

4) F.A.O. B8R itpe(1975): E&FASEEIES,
HIEE KR, 55~60.

5) F.A.O. #BE#e(1962):
17~20.

6) MNETHBE(1969): BRAMTA L ETy 7,
B sit, 263, 269.

7) FRHEAE961): EES R,
247.

BEASRBHRE

V‘f’f%%ﬂﬁ,



