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= ABSTRACT =

Seven day’s menus consisting of the Korean traditional dietary patterns

were prepared according to the Korean nutrition allowances per capita of

whole population.

After cooking foods one day’s meal was collected, homogenized for one

week, Nutrients in each day’s meal were analysed.

The results of this analysis are as follows:

Lipids contents were about 23% higher than the data obtained nationwide

nutrition survey conducted in 1984. This suggests the increasing tendency of
the fat and oil comsumption. PUFA ratio in lipid was 359, that the custo-

mary Korean cooking include high confirmiry amount of vegetable oils.

Daily tocopherol intake was 8.3mg. This results is believed to as one re-

ference to set up Korean R.D.A. for tocopherol.
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Table 2. Conditions of gas chromatography

Instrument : Shimadzu GC-4B PTF

Column  :15% DEGS on Shimalite (60~ 80)
Detector : FID

Column Temp : 200T

Injection Port Temp: 220C

Detector Temp: 230T

Carrier Gas: Nitrogen

Gas Flow Rate: 60ml /min

Chart Speed :5mm /min

Table 3. Conditions of HPLC

Instrument :Shimadzu -Dupont LC -841
Column :Shimadzu-Dupont Zorbax Sil
Mobile Phase:n -Hexane: iso - Propyl Ether(98: 2)
Flow Rate :0.9ml /min(1.1ml /min) '

Detector : Spectrofluorophotometer RF -500
(Ex. 298 nm ; Erm. 325nm)(Shimadzu)

Chart Speed :5mm /min
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Table 4. Nutrients analyses of 7 days menu

Vitamin

C
{mg)

B, B, Niacin
(mg) {R.E.) (mg) {mg) (mg}

Fe
11.1

Lipid Ca
{mg)

{g)

Protein
(g)

Energy
(Kcal)

Menu
No.

52.0

18.4

0.69
2.03
1.22
1.25
1.50
1.00
2.00

1.38

=+0.50

1.48
0.98
1.62
1.52
1,32
0.93
1.55
1.34

+0.28

322

52.6 322.5
508.1

59.3

2212

51.0

12.6

925

16.3
16.8

57.7

87.0
92.2

2239

26.8

20.3

632

521.6

0.2
67.7

2180
2308
2398

48.9
105.6

247
25.2
2

441
642

9.9

481.7

85.9

596.1 1.9
15.8

58.3

88.2

82.8
104.4

0.9

407

562.6

59.1

BL.7

2606
2301

19.3

66.5 586.0 11.7

92.0

67.4

+30.5

20.2
+4.2
16

511.2 13.4 550
+93.1 2.8 +202

700

57.4
+9.2

83.8

+i1.4

2321
+145

Mean+
SD

52

1.3

1.0

14.0

70

2200

Ref.*

540

*Nutrition Allowances per Capita of Whole Population{1979).

By Korean Farm Economics.
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Table 5. Lipid content

Menu Calculated Experimental

No. Value(a)  Value(b) b/a(%)
1 459 52.6 102.6
2 650 57.7 88.7
3 402 402 84.6
s 67 61.7 106.4
5 61.4 58.3 94.9
6 636 59.1 93.0
7 700 66.5 9.0

5014114  57.4:+02 95.0£7.5

(a) The calculated value was calculated from
the menu.
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Table 6. Composition of fatty acids contained in Each menu

€18:3 C18:2+ ©18:3 P /S

C18:2
37.67
36.19

C18:1
33.49

©18:0

C16
15.81
14,89

22.86

€14

0.68
1.04
2,35
1.95
0.37
1.23
0.9¢
1,22

+0.70

Menu No.

1.66
1.80
0.64
0.97
1.03
1.88
1.73

1.40
+0.51

41,41

372
6.13
5.04
4.81

8.4%
6.38
11.66
11.29

42.32

35.33

23.70
31.51

18.66
26.70

25.25

39,46

35,97
35,78

19.25
21.38

15.06

16.33

32.53

7.28
5.59
6.31

9.90
7.38
6.27

45.43

39,84
34.35
31.24

+7.79

30.88
35.85

35.27
+2.61

40.66

36.79

5.55

77

12,23

8.

17.94

SD

Mean +

+7.73

16

+3.23

*P: Polyunsaturated Fatty Acid.
S: Saturated Fatty Acid.



Table 7. Tocopherol content{ pg}

r/a

*~Toc. Total

r -Toc.
5185.85
3965.30
2110.14
5518.34
5008,79
6041,00
2552,63

8-Toc.
1007,17

a-Toc.

Menu No.

3.62
2.06
0.12
2.63
1.99
3.563
1,54

9002.64

1378.74
1641.24

1431.74
1931.47

7981.11

443,10

5413.79
10069, 86

1261.81

333.18

1708.66
2097.60
2567.19

1635.58
2462,43

818.34

10741.81

623.40

9787.82
5130, 44

1587.85

445,18

1713.70
1660.73
1871.58

+368.44

807.76

107.32

221
+1.21

8303.92

+2246.53

1539.63

+501.97

4353,15

+1520.94

539,67
+303.11

Mean+SD

.

Table B. Vitamin E to polyunsaturated fatty

acid ratio

Menu Daily Intake Vitamin E E(mg) /
No. of PUFA(g) (g) PUFG(g)

1 16.17 9,00 0.557

2 9.85 7.98 0.810

3 19.90 5.41 0.272

4 22.41 10,07 0.449

5 30.32 10.74 0.354

6 24,78 9.79 0.395

7 17.86 5.13 0.287

20,18 8.30 0.411

Mean+
sSD =£6.52 +1.40 +0.178
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