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A Study on the Mineral Contents of Korean Common
Foods and Analytical Methods
1. Sodium

Bum-Ho Song, Seong-Hee Hwang, Joo-Don Lee, Hee-Jae Kim,
Hae-Rang Chung and Hyun-Kyung Moon

Korea Advanced Food Research Institute

ABSTRACT —In order to observe the Na contents, Korean common foods, especially processed
foods were analyzed by Atomic Absorption Spectrophotometer.

1. The Na contents of instant noodle (ramen) was 400-900 mg/100 g and Na contents of
their soup powder was 10000-16000 mg/100 g.

2. The Na contents of corns and beans was very low but their processed foods, corn flake
and soybean milk, had relatively high Na contents.

3. The Na contents of meats was 40-60 mg/100 g but the Na contents of meats products

was 700-900 mg/100 g.

4. The Na contents of flavoring salt was 12000-38000 mg/100 g, those of soybean products
was 3000-6000 mg/100 g, and that of seasoning MSG was 8000-17000 mg/100 g.

5. There was no statistical difference between the results of wet ash method and dry ash
method in the Na contents of all food groups.
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length 589 mm, Slit width 0.4 mm, Air flow rate

Table 1. Sodium contents of rice, wheat flour and

their products (Unit: mg/100g)

Foods Method Wet Dry
Rice 2.56 32.33
cooked rice 091 507
garae rice cake 245.65 213.65
Wheat flour 5.10 7.12
* Ramen A noodle 676.38 685.67
extract 13,620.84 10,068.37
Ramen B noodle 427.56 533.57
extract 5,436.34 8,602.42
Ramen C noodle 702.27 698.81
extract 12,906,52 11,305.49
Ramen D noodle 660.77 654.66
extract 16,119.66 14,107.18
Ramen E noodle 837.07 740.77
extract 4,632.33 4,426.24
Cupramen (Samyang) 1,119.59 672.92
extract 14,996.72 14,749.97

Chajang bumbuk
1,536.70 1,445.77

(Samyang)

Somen (Sampyo) 863.26 743.06

Golden dangmen
S & B) 7.40 10.13

A: Anseong tangmen (Nongsim), B: Chapagetti (No-
ngsim), C: Kimchisabalmen (Nongsim), D: Samyang-
ramen (Samyang), E: Chacharoni (Samyang), F: Cup-
ramen (Samyang)

60 psi, Acetylene tlow rate 10 psi%ich
A2 FAYES vIEsr] felo, SAREe
2+ paired-t-test?} o] &= ¢t}

d o uF@

&, 7R 9 2 A9 Nadte £4] 237} Ta-
ble 1o teht ickh

Ze] A= 49 A7t 285 vkl
o 4, JlEe] A 25 o8 £ 6y
ATNE B4t

gt 7o Naghge 987} He U9H7 5~7
mg/100gdl ®]sll o] 400~900 mg/100g2 2 2
A FUL 2Z oS Naghsgo] Bshct Ao
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Table 2. Sodium contents of cookies, breads and fry-

Table 3. Sodium contents of cereals, potatoes and

ing powders (Unit: mg/100g) beans (Unit: mg/100g)
Foods Method Wet Dry Foods Method Wet Dry
Cookies Corn 2.88
Sabrae (Haitai) 199.86 399.57 Cornflake (Nongsim) 1,24558 1.154.94
Ace (Haitai) 434.12 416.59 Barley 4.85 44.75
Wafer (Haitai) 221.79 382.22 Cooked rice with 1929 396
Butter-coconut (Lotte) 303.90 465.35 barley (30%)
Cafe-cracker (Lotte) 315.03 488.06 Potatoes 0.82 434
Choco-pie (Orion) 303.69 31448 Boiled Potatoes 1.11 1.56
Sae-woo-kang (Nongsim) 67749 807.76 Beans
Breads Begimeal (Jung Food) 107.84 103.83
White bread (Samlip) 752.19 613.03 Beancurd 2.00 3.81
Red bean roll (Seoul Food) | 472.08 348.69 Uncurdled bean curd 153 5.10
Segobia (Shiny) 332.78 134.46 Beancurd dregs 1.86 7.03
Frying Powder (Bacseol) 821.68 750.63
Cooking Powder (Gom) 939.83 840.25 Table 4. Sodi ents of tabl
. able 4. Sodium contents of vegetables
Frying Powder (Gom) 97420  707.24 g (Unit: mg/100)

Zu|d HF9 ~3r1 odub ebde] Ax v} Nagt
2o that 2gron} wke B n)sgk fFE0)o 4
S fe 2T W oz} Tt 2 Nagtabg zx
UeE G F Ut

&, U 9 1 A Ee) Nagskoll it <04,
A4 el EAuZE Aol SAHo R f93}A
3t p>0.05).

AFAEEAN = W79 Nadake] 100 mg/100
go2 o} glo B AFe A opzt g
Aol Aoy Z zolE BT g
3 Ads o) & FAR =Fo] WA agtor} He
Jean $¥0] A% A3} 365~381 mg/100gH.c} o}
A FUR AXE L4989 dstal 23442.7 mg/100
grch ohi gl

THAHF, BF2) Nadeke Table 29} e} 3=}
Fx AzAAd mdep {7l E re] e
Nag=f2 2dfFel f97e) 714 =un $ie
e, shadeido) Awe) =4 Jelyr) H3
7VE, RAVPRE &Fe] Eof ] 700~ 1000 mg/
100g FFolxich +Au7t Aol #AxHF, %#F
M= F2akA] etk (p>0.05). o) ¥4
£ H2HFY S AEAEEY 9P upAel¥ 9

Foods Method Wet Dry
White radish 13.81 20.56
Dried radish 217.49 248.12
Chinese cabbage
Kimchi 447.13 846.77
Cucumber 0.95 6.73
Korean pickle 1,122.80 935.96
Green onion 0.88 10.82
Salad 308.59 518.66
Squash 0.40 2.79
Fried squash 13.08 6.54
Shiitake mushroom 0.82 261
Stir-fried shiitake 163.79 109.87
Agaric mushroom 1.63 8.44
Stir-fried agaric 246.68 120.16

Ayt vha dokn Awe] H9e
vepsdet.
55, AF 2 5529 Nagheke Table 33 7).
Heje] A9 F ougziell Agg AlolE Bgov
& Y87 vz o Aol vtk &
TE 733 & FHo) A 292 F& Nadtaks
ez F5 FodAE & JHET wiAUel 4

A=A
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Table 5. Sodium contents of meat and meat produ-

Table 6. Sodium contents of fishes & its products

cts (Unit: mg/100g) (Unit: mg/100g)
Method Method
Foods Wet Dry Foods Wet Dry
Be;f . Alaska pollack 12301 11519
irloin 4586 3810 cooked with soybean 44451 70114
Roasted sirloin 107.69 72.61 sauce
Short ribs 5792 3653 dried alaska pollack 20484 51661
Roasted beef 337.55 273.48 Hair-tail 78.47 77.05
Pork baked hair-tail 055 2037
Pork loin .' 42.15 42.20 Mackerel R 3341 14.91
Roasted pork loin 3%060 5978 baked mackerel 184981  3,120.80
Chlcl.(en ~ 92.48 49.18 Squid 144.59 149.80
Fried chicken 28465 30038 boiled squid 16617 11208
Egg 13373 187.74 Fishery products
Fried egg 12787 8257 Samhojumbo (Samho) | 75075 100372
Boiled egg 12766 10037 Kochimodurang (Domi) 83966  1,004.77
Meat products Hanseongkematsal 944.58 787.04
Frank sausage (Bacseol) 882.74 869.36 (Hanseong)
Lucheonmeat (Bacseol) 814.97 830.54 Wangozinga (Hanseong) 132561 117474
Nemonan sausage
Lott 722.02 499.84 Can
(Lotte) Mackerel boiled (Panguin) | 17804 11810
Frozen Foods Saury boiled (Sampyo) 48822 36054
D°8‘r?l‘;3 hamburger 43694 34921 Dongwon tuna (Dongwon) | 22601  162.82
€1
Mini dongas (Lotte) 693.96 945.46

7V Naghsko| Eotch o=l ¥4 Adge of&
39 Aze} QAR vt T Aew
100~110 mg/100g2. & AFAE-¥ 2mg/100g, =
#2-2] 79.9 mg/100g, ¥tAH?2] 60.2 mg/100g8.t}
tha: sk} .38 oE At vl A EALAEE)
Y& 325 opdrl oA

H2Fe] NageFe Aubyon o £Folgle
(Table 4) dAAEE 3h= 2o|x|, w7}
W EE AF 29)E bl T3, ¥8 o=
vepstl. 50l aeide AE A FdA xolE
Holu} ATl oA Falzte] o= EAH
22F F3A W4 (p>0.05). MAaFe] #47
= g xole gloy dAzE de8 ¥
AT Sl ALY Ay} YA
A Jepda, ste] A AFAEEYL e
=< 192 mg/100gS pepicl. 24 AHAaF A

S NagteFe] Zo] zh& A FelA A3 WA
el 20t

S5 % 8715F9] Nadtakg Table 59 7o]
3719 4, 44, sHAZLZ|7} 40~60 mg/100g
AT 2 BT vd FElNR vt 23 1
A 130~190 mg/100g2. & A Jebdch 5%
7V 2418 A (A YEF) 7+ 300~400 mg/
100ge.2 T e A& AL3r 25 700~900
mg/100g FE 22 YuHE= KFd w8 2A =
steh 5 % §7hEelAE A, a4 ¥
Ayt xjole Fo3kA] FH(p>0.05). )T
S5 % S7FEEY BAAAE A Alolddx
thx xpe)7} gislevt Ao 2 fapsigich

%, oF7EE 2 s=F2 Naglske Table
6l elict o152 A9 e 110~120 mg/100
g TS0} 15~30 mg/100g WS 2 £H388 tjie
alol & MolEd Zxle Fole: S = Na¥wgo]
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Table 7. Sodium contents of milk and milk produ-

Table 8. Sodium contents of beverages, tea and alco-

cts (Unit: mg/100g) holics (Unit: mg/100g)
Method Method
Foods Wet Dry Foods Wet Dry
Milk Orange juice
milk (Haitai) 57.90 37.30 Sunkist orange (Haitai) 16.23 28.68
chocolate milk (Seoul) 47.36 34.60 Sacsac (Lotte) 19.60 27.71
coffee milk (Haitai) 56.98 34.37 Canned peach
Richbar (Lotte) 73.08 58.88 white peach (Penguin) 74.49 27.14
Coolpis (Haitai) 47.59 22.82 yellow peach (whanam) 43.79 32.32
Frima (Dongseo) 292.96 107.50 Carbonate beverage
Margarine Pepsicola (Haitai) 5.24 25.76
snow (Seoul) 325.52 418.92 Cider (Lotte chilseong) 395 19.09
corn (Lotte Samgang) 687.10 482.97 Cocacola (Dusan) 1.10 5.90
Brown seaweed 2,450.20 Teas
dried brown seawood 11,170.66 10,871.25 fine coffee (Dongseo) 81.26 90.86
Kelp 222134 1,222.05 ginseng (Ilwha) 36.79 59.20
fried kelp 228118  1,867.19 Jinro distilled liquor 25.97 9.07
Dried laver 797.43 953.43 OB beer (Dusan) 14.36 041
baked laver 809.29 997.04
haepyo laver 2,010.81 2,180.24

Z°1E W, 15l FolE iy Nadtapo)
A Frbshe 448 B9t o % dAEe B F
750~1300 mg/100g2 2 Y53+ olfc B8 o
wHeR sy “AXE &7 sFEERE
Nagtso] ofa gobe} 238l8 JA5x249) Nag
o] o1& AAFRo} B Yehtn Sz FE vy
@4 A3 zu|zle] A Jehdt) o)yt 47
T 2Felst A T2 AS e FYrcg
oha 2 Jelgda, Ao B e &
HEP 2L wpoP o] Azl 300~700 my/
100g®Rc} xA Jelgch vlds 7 4> s 4
FE¥A 8% A7 6100 mg/100g, 120 mg/100gx.c}
A vebdoh oF, ARFEE 2 dx2Fe A
FAHI AAY g A= Ao o
Aol & Holx] ek (p>0.05).

$# H FAES Na@ake Table 7642} 7o)
Nagteko] djfi udopr] $-f= 30~60mg/100g
Axe] 5ol vlolridle) oA E-& 300~600
mg/100g 2. g vjepyict o9} zHe é»}-\‘f v
o] &3P wAjef®e] A3 18] Catherine
F. Adams,” Jean A. T. P.¢} Helen N. C2 2] Zx}e}

Table 9. Sodium contents of sugars(Unit: mg/100g)
Method

Foods Wet Dry
Juicy fresh

chewing gum 6.02 28.26
Bascz:ipyo powdered 238 19.08
Strawberry (Myyoung) 5.56 548
Apple jam (Tangtmary) 421 33.22
Gana chocolate 97.73 10491
Milk caramel (Orion) 234.76 101.63
Herb Q (Haitai) 59.18 3547
Scotch candy (Lotte) 258.94 229.89

Aol Wi Aolgld FAFANME B-AHuby)
EAA Rl Aol vehdx] skl (p>0.05).

+8% o % FHole Nao) I3 e o
FH=ol e RS2 Table 8ol vpeh} 9j=d] 2
F B5ol 22 Ad4KE A, Ak} oa
ko] EA vielwdrl FAubH 7 Nagheke §2)3
Apol7h gl Ao Jehyr

GHE Table 9914 Rt nvj9} zbo] Naghgko]
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Table 10. Sodium contents of condiments and

Others Unit: mg1008)  ge wQch TP Ao)% Foakx) 2o
Method Wet Dry (p>0.05).

Foods 2u]8 % 7|eb5e) Nadtake Table 103 2th
Flavoring salt (Mywon) 3763040 1250182 R, Zvla, A7 Nageol 53] w0} ota
MSG & AN, S44 2ol Aol slslorh 12000~
beef dasida (Bacseol) 16,603.63  8,322.13 3800 mg/100g 2 & o}F okt 133} g3}, 74Ake)
Mywon 901566 861093 Nag=ks 3000~6000 mg/100go. 2 wj$ E9tid)
Vinegar (Mywon) 77.94 94.19 2)9)2 zu] 28] Naghate] 8000~ 17000 mg/100g.2.
Sovbean products 2 A7) Naguc ¥e Ao vugn 2

kochujang (Jinmi) 3,033.86  2,944.72 o -

T} FlEE QAHRE AFE o g Fv|7}l o]k AL
soybean paste (Sampyo) 5867.17  5,110.52 Ho] gloix] Na@ebe] %& 7oz vehe) ~
soybean sauce 4,85145 5,663.59 E A T

(Samyang) Z7} 2200~2500 mg/100g, 7}¥7} 4500~ 6500 mg/
Mayonnaise (Oddugi) 497.72 507.28 100goldch. 2vlg " 71ebie] Nagds #4u
Tomato ketchup (Oddugi) 1,20383  1,072.66 W2tk ztel Fol3hAl X3kadeh(p>0.05).

Pepper (Oddugi) 32.25 53.88 APz FAHS) ol AFFHL wlwaly
Oils oo EAM fo4e wal AL ol A & 3
soybean oil (Bacseol) 164 121 oct o, 7t Al EZ Naghepo] e #S 7 2aix|e)
corn oil (Haipyo) L6 430 Alol7h cha 9lgdek ol AE ARG e gl
Beef soup (S & B) . 246347  2,284.97 RHo oxrb wo] W AOT oI w olw Bt
Curry powder (Oddugi) 4450.12 5431.11 NEFe|7] dBo] ot Aoli ofd Hog u
Curry powder (S & B) 621291 6514.99 == - = - oTe
Frozen bun (Haitai) 41456 33906 Ak 71Ee] TA} vlus & At o] we
' = 4%l o Ayt
2299}

sl Aged 2 5 229, sl A ga

I AEAE, 53 ZFRAES Naltedol gt ¢A83E3 22249 $42%e o537 2o

S e W N

E3ch :

. 25 3 2159 Nagtehe 400~900 mg/100ge] . A=) Nadtekd 10000~ 16000 mg/100gS 2 o}F Esith
. A2 Naghake 200~800 mg/100g2 2 F=ke] FFo aiet ztelz} ek

AT, F52 Nagteke wi$- oo} o] & 713 flaked}t FHt Nadtede] =otch

. A2Fe) Nae ol dgted o) =g Wl o zJx], 2o]x|, F3e Nagake A Jebsch

. %72 Nagleke 40~60 mg/100g2e 2 v d st §-57-85-2 o #-50] 700~900 mg/100g> 2 =2A] F3ich
. o152 Nagtele Awbdog {F5¥c} ol E4F 3§ dAESE 750~1300 mg/100g2 2 &7 7HaFHct vfa

7. $-%9 Nagtede 30~60 mg/100g2] FFol L mhoprldle] chd ¥ 300~600 mg/100g A=At

8. &7 Nagtape Awrdos of§ wsioh

9. 5o Nagsts il dsted $%71 23 279, 7lebd, AddMde okt F3doh

10. 20852 Nagteke wtag, 4%, 9%, el @] Fo} stag-& 12000~38000 mg/100g, -H< 3000~
6000 mg/100go] itk Z7|29] Nagheke 8000~17000 mg/100g2. 2 of-¢ Fo} AFRo}x FA el

11 25 AEFoA F4ubzE Na@tae] alole fo8ta] 942 o2 vebdot /pdAEes & o po]

ASE 3 Aolrh wskeh,

g e S T AR e
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