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A study on the Mineral Contents of Korean Common Foods
and Analytical Methods
2. Potassium

Korea Advanced Food Research Institute

ABSTRACT —In order to observe the K contents, Korean common foods, especially processed
foods were analyzed by Atomic Absorption Spectrophotometer. The results obtained were sum-
marized as followed;

(1) The K contents of instant noodle(ramyon) was 105-180 mg/100g and K ontents of their
soup powder was 500~ 1000 mg/100g.

(2) The K contents of potato products and bean products were less than those of original
foods. So it was recongnized that the K contents might reduced during the food process.

(3) The K contents of meats was 130~475 mg/100g and those of meats products was relati-
vely low, 80~ 260 mg/100g.

(4) The K contents of carbonate beverage was very low but that of instant coffed was very
high, 2400~2600 mg/100g.

(5) There was no Statistical difference between the results of wet ash method and dry ash
method in the K contents of all food groups.
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Table 1. Potassium contents of rice, wheat at flour

and their products (Unit : mg/100g)
Method

Foods Wet Dry
Rice 134.73 79.46
cooked rice 36.68 32.31
garae rice cake 2241 1,412.74
Wheat flour 145.40 143.03
*Ramen A noodle 161.43 151.46
extract 903.18 822.92

Ramen B noodle 138.29 111.72
extract 772.08 633.79

Ramen C noodle 178.88 132.91
extract 987.69 855.32

Ramen D noodle 161.08 146.52
extract 535.67 510.97

Ramen E. noodle 166.29 130.25
extract 779.80 772.05
Cupramen(Samyang) 152.36 10544
extract 569.11 582.09

Chajang bumbuk(Samyang) 350.91 236.17
Somen(Sampyo) 150.22 118.31
Golden dangmen(S & B) 16.94 242

A: Anseong tangmen(Nongsim), B: Chapagetti(Nong-
sim), C: Dimchisabalmen(Nongsim), D: Samyangra-
men(Samyang), E: Chacharoni(Samyang), F: Cupra-
men(Samyang).

A4y} S vlZdr] i, EAEHEe
2 paired-t-test7} AHES 1T

dn « 13

23 A7 g 2 A Ee) K @38 Table 19} 2}
%49 K #3e 80~135mg/100ge]x U7 o
Qawte HFe K S 105~180 mg/100g,
A 500~1000 mg/100ge] ¢} @& UrER
t} K &sko] =A siry &3 UiE AF] *
Aupd K ke EAHo 2 {9 shA] oot
(p>0.05). oleigk &) K ek A FARHe 92
mg/100g, 2HEA1Y o]d-$-9F #F2"9] 630, 481
mg/1005} w8, U7 e A of¥e
105.7 mg/100g%} Wl5dtd ot AFAEES] 2 mg/
100g¥= 2A] 23ich
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Table 2. Potassium contents of cookies, breads and

Table 3. Potassium contents of cereals, potatoes and

frying powders (Unit . mg/100g) beans (Unit : mg/100g)
Method Method
Foods Wet Dry Foods Wet Dry
Cookies Corn 249.63
Sabrae(Haitai) 89.66 89.92 Cornflake(Nongsim) 172.57 108.77
Ace(Haitai) 112.01 79.97 Barley 245.63 162.65
Wafer(Haitai) 5848 4142 Cooked rice with 45.81 37.60
Butter-coconut(Lotte) 129.36 131.14 barley(30%)
Cafe-cracker(Lotte) 134.17 116.95 Potatoes 441.32 267.68
Choco-pie(Orion) 125.67 85.71 Boiled Potatoes 208.92 221.30
Sae-Woo-kang(Nongim) 99.488 78.34 Beans
Breads Begimeal(Jung Food) 157.10 127.33
White bread(Samlip) 110.60 74.16 Beancurd 107.02 42.00
Red bean roll(Seoul Food) 141.20 85.85 Uncurdled bean curd 247.24 76.76
Segobia(Shiny) 204.56 120.54 Beancurd dregs 450.51 336.19
Frying Powder(Bacseol) 153.39 137.42
Coo'king Powder(Gom) 14074 H9.13 Table 4. Potassium contents of vegetables
Frying Powder(Gom) 149.01 152.77 (Unit : mg/100g)
Method Wet Dry
Foods
7ot 45 % H7HRe) K $E Table?
ol A8} o] elshat WA W& 40~60 mg/100 Whit? radis}'l 211.71 717.55
g3 T A 80~135mg/l0omg WAAE, D0 e 1971 192988
FAZHRE 120~150 mg/100g2.2. viebsih ol Kimchi 41138 48622
%& A= Catherine Jean A.T.P2} Helen N.C.92) Cucumber 163.73 24147
K EMAA} $d& Aoz Bejaleh #Aud Korean pickle 113.89 204.69
K 3ol zlejs #2032 94trHp>0.05). Green onion 243.68 91.62
A7, AF, T52 K ke Table 39} 7bo) Salad 342,57 245.27
£ 249.63 mg/100g, 28] 160~240 mg/100 mg, Squash 201.39 279.71
AR 270~440 mg/100g2.8 ZFdo]l= 110~ Fried squash 164.05 205.05
170 mg/100g, .21} (30%) 37~45 mg/100g, 4 Shiitake mushroom 337.31 218.04
23 208~220 mg/100ge] 7}EE Kol wepo) = Sti.r-fried shiitake 245.79 74.81
A5E Mo Fh FRABAME w27} spg B mushoom e 9T
Stir-fried agaric 466.10 12.02

K grgfo] o} 330~450 mg/100g2-2 viebytc)

979 4k wms) BH Z3 ol Cathe-
rine¥, Jean AT.P9} Helen N.C¥¢] ZH3} 67.5mg/
100g, 150 mg/100g9} H]=3 F-Fo|ga Bl 4
FA192] Azl 1100 mg/100gE T} thi Esich
FA= AELEE Al 450 mg/100g5} FA}
FARL FH AEE 29 zolrl ot AF
AER, A} Ao} w]slgch

Aarfe] K e dubyez A eyl

(Table 4). £.0]17} 160~240 mg/100g, 3.u}o] 200~
280 mg/100g, =€}=] W Ale] 370~375 mg/100g2. &
£0]x] 113~205 mg/100g, 443 164~ 205 mg/
100g, =el2| HAHS 12~466 mg/100g3% ch42)
ZtelE viepligich FAuydE K @ae] Aole
AifFell e FoJ8kA EScHp>0.05). o] 722
A AFAEREE UET o)g 99 $227 3
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Table 5. Potassium contents of meat and meat pro-

Table 6. Potassium contents of fishes and its produ-

ducts (Unit : mg/100g) cts (Unit : mg/100g)
Method Method
Foods Wet Dry Foods Wet Dry
Beef Alaska pollack 239.58 95.74
Sirloin 278.70 221.01 Cooked with soybean 346.56 164.13
Roasted sirloin 474.61 256.50 Sauce
Short ribs 358.01 179.53 Dried alaska pollack 684.86 473.01
Roasted beef 329.94 135.53 Hair-tail 298.47 167.97
Pork Baked hair-tail 329.28 367.90
Pork loin 393.79 286.72 Mackerel 424.04 141.21
Roasted pork loin 426.31 271.66 Baked mackerel 393.66 40245
Chicken 23361 191.50 Squid 340.81 105.53
Fried chicken 227.37 131.80 Boiled squid 392.28 217.85
Egg 110.62 56.33 Fishery products
Fried egg 116.29 44.22 Samhojumbo(Samho) 136.99 151.96
Boiled egg 110.01 25.63 Kochimodurang(Domi) 133.45 101.00
Meat products Hanseongkematsal 99.27 102.65
Frank sausage(Bacseol) 214.48 149.79 (Hanseong)
Luncheonmeat(Bacseol) 181.85 137.68 Wangozinga(Hanseoun) 431.20 466.16
Nemonan sausage(Lotte) 259.31 130.66 Can
Frozen Foods Mackerel boiled 206.37 29.53
Dosirac hamburger(Jeil) 21848 131.53 (Penguin)
Mini dongas(Lotte) 202.47 124.05 Saury boiled(Sampyo) 175.54 86.56
Dongwon tuna(Dongwon)  253.54 109.34
Brown seaweed 181.81
A=Al Azte} AR Zolgrh Dried brown seaweed 2,127.73 476.11
28 9 $712E K @s wd EolA(Ta-  Kelp 444276 136894
ble 5), 237], AR 7], g7t o Ze] &4]e) Fried kelp 682689  2,417.88
130~475 mg/100ge] 9l Al ehe e K @ Dred e portas  taees
. - N aked laver ,223.39 1,313.95
FE 2o A7HEE et 2L K wHE Haepyo laver 342361  2,737.90

Yehilo] 80~260 mg/100g2.2 ‘iebyich & F
e Azjel wlmstd el o)z} glovt A
ubE gl Azh= w|5sisch

oJF, AAF7HEE 2 dl2F K ¥E Tableb
oA B ule} o] Aoz Fo P o
gy =3 #2379 K Feko] 228 o 4
sidch Hel, Z4x], 250, £A = 100~400 mg/
100go.2 M2 vl&3lely, % AAES 2AE
A) 23k 100~ 150 mg/100gF-Fo] ek, #4144 d
K e zlole FAAHLE Fol3x] ZdcHp>
0.05).

AEARER] 24, 15eie] K g3 270 mg/
100g, 300 mg/100g22 & A5 ZHze} v3hal e

W, AR wpEA0e) B A 23] 314 mg/100
g 229mg/100g, 75°] 365 mg/100g, 16.7 mg/100
go 2 o} zle]7} gle Zog Bzt

S D fAE K @32 Table 7ol A2} 7o)
55 dHAE  130~165 mg/100go| . o}
9] K ek wwA Fo} 570~980 mg/100go]| gt}
Az, ofolaAY, fARF &F, vlopriElel A
$uiete] EAtgE AFAEEE v Eele] E
Aot utAoj®e] Atel 9=-e] Ak&E Catherine,”
Jean AT P2} Helen N.C99} w5l Axel Aoy
Bk ¢4 % FAFS K F3T FAupyE2
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Table 7. Potassium contents of milk and milk produ-

Table 9. Potassium contents of sugars

cts (Unit : mg/100g) (Unit | mg/100g)
Method Method
Foods Wet Dry Foods Wet Dry
Milk Juicy fresh chewing 5.14 2.39
Milk(Haitai) 153.67 151.70 Gum(Lotte)
Chocolate milk(Seoul) 164.07 66.80 Bacseolpyo powdered 2.04 133
Coffee milk(Haitai) 139.62 138.64 Sugar
Richbar(Lotte) 92.56 73.25 Strawberry(Myyoung) 7799 38.37
Coolpis(Haitai) 23.10 2147 Apple jam(Tangtmary) 81.69 38.54
Frima(Dongseo) 977.01 573.96 Gana chocolate(Lotte) 441.04 394.65
Margarine Milk caramel(Orion) 28.40 109.58
Snow(Seoul) 5.19 42.69 Herb Q(Haitai) 1.97 217
Corn(Lotte Samagang) 591 22.26 Scotch candy(Lotte) 2821 9.02

Table 8. Pttassinm contents of beverages, teas and

Table 10. Potassium contents of condiments and

alcoholics (Unit : mg/100g) others (Unit . mg/100g)
Method Method
Foods Wet Dry Foods Wet Dry
Orange juice Flavoring salt(Mywon) 193.04 13351
Sunkist orange(Haitai) 175.68 101.90 MSG
Sacsac(Lotte) 76.76 45.38 Beef dasida(Bacseol) 341.64 349.80
Canned peach Mywon 174.62 184.50
White peach(Penguin) 74.55 43.83 Vinegar(Mywon) 15.69 21.77
Yellow peach(whanam) 95.55 57.02 Soybean products
Carbonate beverage Kochujang(Jinmi) 494,55 448,52
Pepsicola(Haitai) 0.64 172 Soybean paste(Sampyo) 446.21 491.89
Cider 0.57 1.24 Soybean sauce(Samyang)  250.34 23298
(Lotte chilseong) Mayonnaise(Oddugi) 21.68 10.56
Cocacola(Dusan) 0.21 1.64 Tomato ketchup(Oddugi) 48548 483.67
Teas Pepper(Oddugi) 1,315.12 1,191.97
Fine coffee(Dongseo) 2,607.99 2,426.39 Oils
Ginseng(Ilwha) 480.38 452.42 Soybean oil(Bacseol) 117 0
Jinro distilled liquor 10.98 8.18 Corn oil(Haipyo) 1.20 2.10
OB beer(Dusan) 36.74 25.98 Beef soup(S & B) 252.59 84.77
Curry posder(Oddugi) 463.08 35897
Curry powder(S & B) 340.08 323.02
zpo] 7} F2)Et=] Z3cHp>0.05). Frozen bun(Haital) 132.81 70.79

FERF o ¥ 759 K 22 Table 8ol 419}
ol eAlAFAE FFHol o2l 45~176 mg/100g,

iSRS K #ake] vl yhol 0.2~3.6 mg/100g
o2 eyt o, £3) Ao K ke wis
7o} 2400~2600 mg/100ge] ot QAT w)wH
T2 450~480 mg/100go. 2 Jepsdcl. o)2i3F &8,

o, 59 K @ FAuE e G908 el &
el Al ¢ kek(p>0.05).

259 K 3ek-& Table 994 ¥.= ule} 7o) 7,
A, A2 K §teke] o}F Az &Feflo] v
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E& 395~440mg/100gol st #H9 K ke
A EE G943 Ao)E JehiAl EcHp>
0.05). 372 K el digh $-2ivete) 28 E
HE glol AFAER) AP A Pegc)
1ol Ax WX+ 28k dl Jean AP.T.9} Helen
N.CP9] Azlel= u|&g 47019 2} Catherine?
o] Aol 47k zolE w4yt

zvlg g 7lebFe] K g3 EFF54EE 3oz}
#14(Table 10) ¥+3F7F¥+ 1200~1300 mg/100g2.
2 FUZ 4459 K e 0~21mg/100ge =
obF A Jebdr) stAFe] A oo 2wt
K o] ofF 2t ubw $uele] g
107~130 mg/100g2 2 u]s=3 3ol Zulas
wAJol®e] Aslel 57.6 mg/100grc} tix Egich
Zu|aFel i et k8= w9 wlokEg
o}
2445 A4 Sl 9% K g9 3

ol& AFTEE vmstgort FAHA Fogie
BEE AFTA 3ebd 4 gtk & K ko)
FE 5, A A F 2 alele
Iz 327 odstedt o E 3 vimside o
AAYe] 29 o 77k AAE Jehigdd F
A Ao Alelrt AW AFFLE K ko)
2 &R H2F § olded o8 Fu £
=9 A= A Aeolg Bolx U F o] Ay
S 7 d 5 Aok

dubH o2 FAN, MY F 4ol o Yy
Aoz od8x ot A WHA /53 A
& AHESiok St A|7ke] @o] 2o s Hejy
AL AHsHA sl d Ko B4 Me 24
HE 38 o2 AR Tejd K ol w2
AFTAXE £ of d77F dolor & ez B
Lot

z2Qe}

Ve 4EAE, 535 ATHE K g9 Y UAFFRAREAY FAPRe e 2.
O F5% F =472 K #=2& 105~180 mg/100ge) s ~329) K ke 500~ 1000 mg/100go}gic).

2) 254 K ek dsteot da

< 40~60 mg/100ge1 A2 T} FAR= 80~ 135 mg/100ge) ek

@ A% FF K 9 WABE0 FRAE K Ul 2o} 712 F K o] Folme 2 4 ddw 55

4EF F ulA9 K gl fubs] 24 vebito

@ L7 K e Ao 2 Fo}l 20) 160~240 mg/100g, E3} 200~280 mg/100g, =e}2] Bl4 370~375 mg/

100g sF22 by

6) 52 K #3¥x nad gof 130~475mg/100geI UL §7H3F% ohd Wtev} 80~260 mg/100go)drh

6) o179 K 2 100~400 mg/100g, o1& #Fo] i

< 100~150 mg/100gei 2o+t sl2Fe) K @

o A9 7 dHEEe] 1000 mg/100g & W ¥& ke Egidh
(M %59 K g=e a2 130~165 mg/100ge] G Zaupr} cht Fol 570~980 mg/100ge| ).
® TEF F SRS K ke ol$ wotony Anje) K ke of$ Eo} 2400~ 2600 mg/100go] Qch.
@ 27 F A, A%, Ade) K e ol$ @ty &F=lle] thd £ 395~440 mg/100ge] et
(10 zvef9 K #3& FRER 2oz} AM 2459 K 3 S ¢z F32715E 1200~1300 mg/100go.2

=3tk
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