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Abstract

We analysed 398 kinds of processed foods sold on market — 43 kinds of ramyun, 67 kinds of bread, 104
kinds of cookies, 5 kinds of pizza, 28 kinds of sausage, 31 kinds of steamed fish cake, 4 kinds of tomato
ketchup, 30 kinds of canned goods, 82 kinds of beverage and 4 kinds of danmoogi— to know mineral con-
tent such as P, Ca, Mg, Na and K. We used atomic absorption spectrophotometry for this study and the
results were as follows; 1) P content was 204.24mg% in sausages, 101.80mg% in pizza, 67mg% in
canned fish, 44.50mg% in canned vegetable, 38.62mg% in ramyun and 32.10mg% in steamed fish cake.
Sausage had the highest P content showing almost 6 times as much as steamed fish cake. There was
little difference between ramyun and steamed fish cake. 2) Ca content was 115.00mg% in pizza, 106.94
mg% in steamed fish cake, 100.59mg% in sausage, 91.25mg% in canned vegetable, 79.84mg% in bread
and 78.97mg% in ramyun, 3) Mg content was 555.16mg% in steamed fish cake, 476.14mg% in cookies,
436.75mg% in ketchup, 394.00mg% in canned vegetable, 346.95mg% in ramyun and 341.40mg% in
canned fish, Steamed fish cake was highest in Mg content and there was little difference between
ramyun and canned fish. 4) Na content was 730.49mg% in ramyun, 680.25mg% in danmoogi, 548.43mg%
sausage, 463.50mg% in canned vegetable, 449.25mg% in ketchup, 401.29mg% in steamed fish cake and
366.00mg% in pizza. Ramyun had the highest Na content. 5) K content was 302.30mg% in pizza, 280.25
mg% in ketchup, 219.68mg% in sausage, 219.2mg% in canned fish, 183.75mg% in canned vegetable,
166.49mg% in ramyun and 122.77mg% in cookies. Pizza had the highest K content.
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Table 1. Mineral content in processed foods (mg/100g)
Sample P Ca Mg Na K
Ramyun Maximum 93.0 119.0 471.0 968.0 269.0
(43) Minimum 14.0 49.0 204.0 421.0 68.0
Mean 38.6 78.9 346.9 730.5 166.5
S.D 24.1 13.9 96.8 144.4 63.3
Bread Maximum 57.0 141.0 475.0 473.0 188.0
(67) Minimum 5.2 17.0 184.0 145.0 27.0
Mean 18.9 79.8 286.1 283.4 84.3
S.D 10.0 18.4 58.5 91.2 37.8
Cookies Maximum 94.0 184.0 779.0 455.0 327.5
(104) Minimum 0.6 27.3 168.8 73.3 11.3
Mean 18.1 67.9 476.1 254.9 122.8
S.D 15.9 23.5 98.5 103.9 68.8
Pizza Maximurmn 140.0 133.0 227.0 506.0 285.0
(5) Minimum 65.0 101.0 148.0 230.0 197.0
Mean 101.8 115.0 203.0 366.0 302.3
S.D 30.7 11.5 28.4 89.4 29.3

() :kind of sample
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Fig. 1. Mineral content in ramyun
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Fig. 2. Mineral content in sausage
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Table 2. Mineral content in processed foods (mg/100g)
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Sample P Ca Mg Na K
Sausage Maximum 308.8 135.5 242.0 748.0 352.0
(28) Minimum 109.7 85.3 195.0 475.0 101.3
Mean 204.2 100.6 221.5 548.4 219.7
S.D 56.4 15.9 11.8 54.8 56.5
Steamed Maximum 145.0 294.0 828.0 717.0 170.0
fish cake Minimum 11.0 42.0 293.0 278.0 47.0
(31) Mean 321 106.9 555.2 401.3 113.9
S.D 18.3 73.2 202.4 112.3 32.0
Ketchup Maximum 30.0 62.0 491.0 519.0 323.0
(4) Minimum 17.0 52.0 326.0 300.0 227.0
Mean 21.5 57.8 436.8 449.3 280.3
S.D 5.1 3.6 64.8 89.6 41.7
Danmoogi Maximum 22.0 59.0 294.0 854.0 149.0
(4) Minimum 11.0 48.0 167.0 461.0 41.0
Mean 15.0 52.3 236.0 680.3 94.0
S.Db 4.2 4.1 51.1 140.8 49.3
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Table 3. Mineral content in canned goods and beverage (mg/100g)
Sample P Ca Mg Na K
Canned Maximum 79.0 137.0 484.0 828.0 250.0
Minimum 29.0 39.0 326.0 190.0 140.0
vegetables Mean 44.5 91.3 394.0 463.5 183.7
(4) S.D 15.5 37.7 58.1 258.9 44.6
Canned Maximum 26.0 52.0 281.0 82.0 112.0
fruits Minimum 10.0 38.0 152.0 12.0 22.0
(11) Mean 18.4 45.6 206.1 49.7 73.4
S.D 4.6 4.3 37.3 18.8 32.5
Canned Maximum 142.0 113.0 581.0 438.0 274.0
fishes Minimum 10.0 39.0 217.0 109.0 165.0
(31) Mean 67.0 55.4 3414 242.4 219.2
S.D 48.7 22.8 104.9 90.8 31.1
Juice Maximum 3.90 5.70 23.00 14.40 12.00
(10) Minimum 0.08 0.50 4.40 0.10 2.30
Mean 0.61 2.91 13.54 2.32 8.91
S.D 1.12 1.49 5.92 4.07 3.60
Soft Maximum 4.40 9.40 17.00 11.20 12.00
drink Minimum 0.04 0.05 0.05 0.09 0.20
(72) Mean 0.84 3.09 4,86 3.64 5.04
S.D 1.43 2.10 2.95 2.79 4.13
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