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Dept. of Nutrition and Biochemistry, Medical College, Korea University,

Seoul, Korea

In order to observe the contents of some essential amino acids in Korean foods, total
and free tryptophan, and available lysine in fifty kinds of Korean foods were analyzed by
the spectrophotometry.

The results obtained are summarized as follows:

1) The tryptophan contents per 100g of soybean, wet green laver and skim milk were
over 250 mg, and the contents per g nitrogen in ginger, dried persimmon and chestnut were
over 150 mg.

2) The free tryptophan contents per 100 g of soybean, small red bean, dried persimmon,
ginseng stem were over 100 mg, and the contents per g nitrogen in dried persimmon was
over 150 mg.

3) The available lysine contents per 100 g of soybean, wet green laver, skim milk, fish
(anchovy), dried yeast, casein and silkworm pupa were over 1000 mg, and the contents
per g nitrogen in potato, perilla(wild sesame), red pepper, sausage and skim milk were
over 300mg.

4) The contents of tryptophan and available lysine in soybean, green laver and skim
milk were higher than in other samples.

5) In general, the contents of tryptophan and available lysine were abundant in seawe-

eds.
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Fig. 1. Standard curve of free trytophan(bf,r Art-
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Fig. 2. Standard curve of total tryptophan(by P-
DAB method, 590 nm).

0.500

¥

0.400
0300
0200
a0, 00}

Density

tical

0

.

Q5 0050 0075 C.l100 0.125
Lysine Contents (mg/2ml)

Fig. 2. Standard curve of available lysine(by
Booth’s method, 435 nm).
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Available lysine

Free tryptophan

mg/100 g
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protein
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(%)
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% 14.3 19.18 3.07 201.8+ 0.0 10.53:£0.00 65.73+0.00 63.3£0.5 3.31+0.00 20.621+0.17 425,37 12.2 22,20:-0.64 138.50+ 4.00

2 2 A 52,0 597 0.96 1191+ 2.0 19,9510.41 124.0632,57 46.310.8 8.0110.14 48.30-0.89 128.7+ 2.5 21.56:0.42 134.07% 2.67
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4.8 15.31 2.45 150.8+ 6.1 10.44+0.40 65.26%2.50 10.410.8 0.690.00 4.2810.33 528.81 16.2 34.541+1.06 215.80% 6.60

9.4 35,79 5.73 194.0413.1 5.4240.37 33.86+2.30

10.3 9.30 1.49 180.5% 3,

8.3+0.2 0.23+0.00 1.4510.00 1703.91 48,8 47.61:1.36 297.30+ 8.50

2 19,42+0.35 121.1942,18 118.2+5,0 12.71+£0.54 79.3613.36 173.51% 4.6 18.6610.50 116.44% 3.13

X

QA&7

o]
N
S

o

7l

452.8+ 5.0 29.80%0.35 185.61%+ 2.17

1.440.2 0.02+0.00 0,1210,02 2311,3+ 20.7 28.7810.26 179.87+ 1.61

10.1 15.20 2.44 124.7+ 4.8 8.21:0.32 56.1812.19
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Al 4l

q
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9.7 80.32 12,85 173.74 3.7 2.1610.05 13.520.29
20,2 41.47 6.63 106.4:F 2.2 2,56:£0.00 16.04%0.33 19.24+1.1 0.463:0.03 2,90%0.17 1910.8% 30.5 46.08+0.74 288.21% 4.61
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101.2+3.7, 100.5+1.1mgelgdx, AL gELEE-
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Availabl lysine & el AR 100g% 778.2+
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10.00mg 0 & H&& Byl
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% 25 free tryptophan gk
< 9E AESe dla Wdgron available lysine &
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458 =

in g =
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o AFF 23¢ ARG TR AR 100g
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714 6 Ay 2w 53] available lysine 9 3
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'1703.9-+48. 8, 2311.3420.7, 1910.8430.5 mg 2. & =}
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