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Abstract

Taurine content in Korean foods of plant origin was determined for 118 commonly used food items
including cereals, potatoes, pulses, nuts, seeds, vegetables and fruits. Taurine concentration in food
sample was analyzed using an automated amino acid analyzer(Biochrom 20, Pharmacia LKB) based
on ion—exchange chromatography. Taurine was frequently detected in plant kingdom in much lower
concentrations(1/100~1/1000) than those found in marine lifes and mammals. Glutinous rice, glutinous
millet and sorghum did not contain taurine, while 0.7~3.9mg taurine/100g dry wt were detected in
rice, barley and their products. Potatoes and sweet potatoes contained 0.3~1.2mg taurine/100g wet
wt, and sesame seeds, perilla seeds, almonds, walnuts and gingko nuts contained 0.7 ~3.0mg taurine/
100g wt. Taurine concentration was undetectable in most of the pulses, and in a large number of
vegetables. Garlic bulbs, eggplants, green peppers, lotus roots, and cabbages have a relatively high
level of taurine(around 1mg taurine/100g wet wt) among vegetables. Taurine was absent or found
in very low levels(<lmg taurine/100g wet wt) in most of the commonly used fruits.
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Fig 1. Chemical structure of taurine.
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Fig. 2. Chromatogram of standard amino acid mixture.
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Table 1. Taurine content of cereals

mg/100g nmoles/g

Foods wt wi
Rice(Well-milled) 2.54 203
Black rice(Non-glutinous) 0.10 8.00
Karaedok 0.68 54.4
Paeksolgi 3.94 3152
Songpyun 2.99 239.2
Cholpyun 2.22 1776
Yaksik - -
Ingeolmi(with Soybean flour) - -
Glutinous rice(Brown rice) - -
Glutinous rice(Milled) - -
Glutinous millet - -
Glutinous sorghum - -
Prosomilet(Milled grain) - -
Rolled barley 3.24 259
Parched barley powder 1.53 122
Sweet corn(Steamed) 0.26 20.8
Wheat flour(Medium) 0.45 36.2
Loaf bread 3.19 255
Noodles(Dried) -
Spaghetti(Dried) 6.22 498
Buckwheat noodle(Dried) 0.98 784
Monaka 3.96 317
Potatochip 3.36 269
Yakkwa 3.46 277
Corn bread 0.21 16.8
Corn flakes(Cereals) - -
Froot ring(Cereals) - -
Wafers(Vanilla) 158 126
Chocopie - -
Croissant - -
Doughnuts - -
Muffins - -
French bread - -
Snack(Shrimp flavor) 24.10 1926
Snack(Wheat flour) - -
Cracker(Plain) - -
UNot detected.
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Table 2. Taurine content of potatoes, pulses, nuts and

seeds
mg/100g nmoles/g
Foods wt wt
Potato and their Starches
Potatoes(Raw) 1.16 92.8
Sweet potatoes(Raw) 0.26 20.8
Potato starch(Powder) =D -
Sweet potato starch(Powder) 161 128
Starch vermicelli - -
Pulses
Kidney beans(Raw) 0.56 448
Mungbeans{(Dried) 456 365
Soybeans(Dried) - -
Peas(Raw) - -
Red beans(Dried) - -
Brown soybeans(Raw) - -
Black soybeans(Dried) - -
Soybean curd(Raw) - -
Uncur soybean curd - -
Soft soybean curd - -
Soybean milk A 0.18 14.4
Soybean milk B 1.63 130
Soybean milk C 0.59 472
Nuts and Seeds
Peanuts(Roasted) - -
Chestnuts(Raw) - -
Almond 2.30 184
Gingko nuts(Raw) 0.67 53.60
Pine nuts - -
Pistachio nuts(Dried) - -
Walnuts(Dried) 1.99 159
Acorn starch jelly - -
Sesame(Dried) 2.30 184
Perilla seeds(Dried) 3.01 241

YNot detected.
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5, A, vlva], 33 A, A7 &5, HE AE
2}, w3, oAb, S0l Z}E, A, EvtE, gt 2
Fub 2o A goll M= eh-$alo] A3 HEHA] ookt

vl 2o} F-$-ofl & BF-e-go] -5 A et
vl 7] 2| ok 7 57] A ZollA 4717 4 5ol whet
5.80~32.0mg/100g wet wt A E£2] v -2 el-3-3lo]
o] Adgich B AFAdE A £A473A F
o] Y Eabgo o4& et o] FrEsUE A
< &ty g8 DA Aol HrE S A E A2
ahed 0~ 14U 7R Aol A A A 71 A wh57] A <}



Y7 4 N84 4B SeAF 24 805

Table 3. Taurine content of vegetables

mg/100g nmoles/g

Foods wet wt wet wt

Eggplant 1.21 9.8
Green pepper 1.10 88.0
Carrot . -
Dodok - -
Doraji - -
Ginseng (Fresh) - -
Ginseng(Dried, White) - -
Lotus root 0.95 76.0
Garlic, bulb(Raw) 1.34 107
Garlic, young stem - -
Korean radish root - -
Burdock - -
Bud of aralia(Raw) - -
Perilla leaf - -
Water dropwort - -
Leek - -
Lettuce ~ -
Ginger root - -
Munghbean sprout - -
Soybean sprout - -
Spinach - -
Chinese cabbage - -
Cabbage 0.78 62.4
Head lettuce - -
Onion 0.15 12.0
Cucumber - -
Chamnamul(Wild plant, Raw) - -
Kale - -
Tomato - -
Welsh onion{Large .type) - -
Squash(Raw) - ~
Kimchi(Chinese cabbage) A 6.75 540
Kimchi(Chinese cabbage) B 32.00 2560
Kimchi(Chinese cabbage) C 5.80 464
Kkakduki(Seasoned cubed © 3140 2510
radish roots)
Dongchimi(Liquid) - -

Hu eb9-7] widgko] Rakale) of AWl A& E Y
vebgde] A A" vl 91eH10,26). FHFel o] 4451 7]
e e 53 Fho] H Qe Ao A7t
He, 53] AAFY Ao A glolA] ehgalodops 4
Ak 2 %e 93T Ao Alndn

FAF A gh-3lo] A FhrEol A EAY
1mg/100g wet wt o]3}9] njj-$- Asko 7 H§-= o] gl
UK Table 4). =72} ko] elg-21 k2 1.94mg/100g
wet wt$} 0.64mg/100g wet wt o 2 B] 23] &2 Ho)
R, F(0.27mg/100g wet wt), H-Z (0.55mg/100g wet
wt)= 2F5-(0.47mg/100g wet wt) 5] ZF A=
aiFo] At eh-e-jle] i algdet 2] Mxzs)
I F23NA 0.24~061mg/100g wet wtS] e}-$-2lo]
EA3k4 32, vhh0.26me/100g wet wt)2F 39)(0.30
mg/100g wet wt)ollA] & A o] 7] = s} Bb-$-3 peak
7} AEE At 71E ul, Al (ol o)), @7, S 7
A2, A3 2elx @A Y Al 59 FdA 7
A& eb9-7lo] A HEEA ¢kgich

Kataoka®} Ohnishi(7)7} 1986\l ¢ll |2 F 2 £X
of A AR A S Ao S REE 2
AFg vl o3l 2 F= 15~998nmoles/g?] 8]
A ¥ T4 b3S et O, WA, o7 H
g FAF 59 A Bl A& 1 ~Tnmoles/g 2] B} o]
EAFE Ao Busgin} 22 # Lihdesmiki(22)
= ookt AR A EAE AR AR g9
FEE SAY A FEx2H o v]§) 2ol & st
A8 RE A5l eh-o] FEF o] 5o A F

Table 4. Taurine content of fruits

"Not detected.

HAZTEA R Z7] -2 ghepe) s Ani
At 54717 o) 3 z}olr} A=A ekghel. =3
A zte] {57 ?%i FAEHE AR E g
o] A3 A& A & ALE v Fo] Mol A A
A7 AR 25 Ez‘ FeFo] 229 B jtake A
ARE F8 8949 Aoz *}EE‘E}

FE v ED AR FEAA B2 g3tolr At
Al vl eds} Al aE o2 RE AFAAE Y Ao
A e AT ol Bt T4 o= 9l
AEHA o) o] FIA]x] k3, whatba] 2 ehgale] 24
A W 4ol dFE T ATHS). B A B9 FEA
AFol 2pE2 FxH o] gl ubd, AEA A1 Z5) &
frell= 2 Fko] ol AR AAF2)A}e) glo) e}-5-
Aedopo] FAIA D & Qov] AAZ AR &

mg/100g nmoles/g

Foods wet wt wet wt
Persimmon(Hard) 0.64 51.2
Persimmon(Dried) 1.94 155
Satsuma mandarine 027 21.6
Lemon 0.55 44.0
Grapefruit 0.47 376
Banana 0.26 20.8
Peach(Canned, White) 0.24 19.2
Mango(Canned) 0.61 488
Pear -» -
Apple(Aorie) - -
Apple Jam ~ -
Strawberry - -
Strawberry Jam - -
Watermelon - -
Melon 0.30 240
Kiwi - -
Grape - -
Jujube - -

YNot detected.
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