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Abstract

This study was designed to determine total lipid and trans fatty acids(tFAs) content of 157 food items
commonly consumed in the Korean diet and to prepare the database for the estimation of tFAs intake in
Koreans. Total lipid and tFAs content was determined by Bligh and Dyer method and attenuated total
reflection infrared spectroscopy, respectively. The content of tFAs in margarines ranged from 0.8% to
25.2%, depending on the manufacturers. In bakery products, cakes contained higher levels of tFAs(0.8~
16.9%) than hamburgers(0.8~8.4%) and doughnuts(4.9~10%). The distribution of tFAs in crackers and
cookies was wide(0.8~25% ), whereas meat and fish products contained 0% to 8.9% of tFAs. Fried chickens
had 0% to 14.6% of tFAs and French fries had 5.2% to 18.8% of tFAs. In noodles, nuts, chocolates and

fermented fish sauces, tfAs were not detected.
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Table 1. Content of total lipid and trans fatty acids in oils and fats
. Total lipid tFAs/total lipid tFAs/sample Serving size tFAs(g)/serving
Food item %) %) (%) size
Margarine(hard) 88.46 0.84 0.74 6g 0.04
Margarine(soft) 83.49 6.04 504 6g 0.30
Margarine(soft) 87.29 1842 16.08 6g 0.96
Margarine(soft) 83.83 25.24 21.16 6g 1.27
Margarine(soft) 83.94 4.64 3.89 6g 0.23
Margarine(soft) 85.77 22.05 1891 6g 113
Peanut butter 4448 -2 - 6g -
Butter 83.33 7.18 5.98 6g 0.36
Shortening 99.45 10.20 10.14 5g 0.51
Shortening 98.67 2.44 241 5g 0.12
Lard 98.39 0.70 0.69 5g 0.03
Lard 99.40 3.81 379 5g 0.19
Soybean oil 99.05 1.14 1.12 5g 0.06
Corn oil 99.05 248 2.46 5g 0.12
Comn oil 97.56 2.33 2.27 5g 0.11
Sesame oil 98.86 - - bg -
Sesame oil 97.61 - - 5g -
Sesame oil 100.00 - - 5g -
Perilla oil 98.36 - - bg -
Y¢rans fatty acids
PNot detected
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Table 2. Content of total lipid and trans fatty acids in seasonings
Food item Total lipid  tFAs/total lipid tFAs/sample Serving size tFAs(g)/serving
(%) (%) (%) size
Mayonnaise 78.05 2.19 1.71 6g 0.10
Mayonnaise 76.38 2.25 1.72 6g 0.10
Mayonnaise 71.83 3.38 243 6g 0.15
Mayonnaise(low fat) 54.84 1.67 092 6g 0.05
Dressing 33.03 -2 - l4g -
Dressing 32.66 1.81 0.59 14g 0.08
Jajang sauce(with vegetable) 153 - - 170g -
Spaghetti sauce(with vegetable) 1.95 10.12 0.20 250g 0.49
Meatballs sauce(with vegetable) 8.88 0.45 0.04 150g 0.06
Curry powder ‘ 13.41 0.11 0.01 20g trace
Curry sauce(with vegetable) 2.99 092 0.03 200g 0.06
Seasoning for fried rice 9.69 8.17 0.79 8g 0.06
Saewoojut 1.89 - - 1bg -
Myulchijut 394 - - 15g -
Myulchiacjut 342 - - 15g -
Ytrans fatty acids
INot detected
Table 3. Content of total lipid and trans fatty acids in bakeries
. . Total lipid tFAs /total lipid tFAs/sample Serving size tFAs(g)/serving
Food item (%) (%) P (%) size
Hamburger(bulgogi) 13.81 5.86 0.81 150g 1.21
Hamburger(bulgogi) 7.80 0.82 0.06 150g 0.10
Chickenburger 777 332 - 0.26 154¢g 0.39
_Fishburger 791 8.42 0.67 150g 1.00
Doughnuts 17.06 6.62 - 113 80g 0.90
Doughnuts 12.90 485 0.63 80g 0.50
Ggwabaegi 12.68 6.30 0.80 93g 0.74
Ggwabaegi 8.88 10.02 0.89 93g 0.83
Toast 27.12 23.23 6.30 90g 567
Loaf bread 1.95 -2 - 100g -
Loaf bread 6.91 14.72 1.02 100g 1.02
- Hoddug 1.96 0.32 trace 50g trace
Hoddug 11.72 212 0.25 50g 0.13
Cream puff 6.72 14.15 0.95 17¢g 0.16
Pastry 2247 25.66 5.77 80g 461
Cheese stick 14.83 16.51 2.45 49g 1.20
Frozen Pizza 8.75 44.83 392 200g 7.85
Pizza 7.76 551 0.43 200g 0.86
Pizza toast 13.70 343 047 95g 0.45
Whipping cream cake 10.35 11.27 1.17 200g 2.33
Moca cake 20.87 16.92 353 107g 3.78
Roll cake 4.83 875 0.42 68g 0.29

Ytrans fatty acids
PNot detected
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Table 4. Content of total lipid and trans fatty acids in confectioneries

. Total lipid tFAs"/total lipid tFAs/sample Serving size tFAs(g)/serving
Food item (%) o (%) size
Pie 27.43 25.04 6.87 30g 2.06
Pie 9.31 14.49 1.35 89g 1.20
Cookie 25.42 18.56 472 20g 0.94
Cracker 28.93 0.79 0.23 108g 0.25
Snack(crispy) 28.76 -2 - 50g -
Snack(crispy) 20.07 - - 75g -
Snack(crispy) 31.56 3.22 1.02 T6g 0.77
Snack(crispy) 28.00 20.05 5.61 60g 3.37
Snack(crispy) 21.72 - - 85¢g -
Snack(crispy) 21.96 - 90g -
Snack(tortilla) 22.77 - 70g -
Potatochip(crispy) 31.28 - - 40g -
Cornchip(tortilla) 16.58 28.93 4.80 28g 1.35
Cornchip(crispy) 36.68 - - 28g -
Yookwa 6.12 1.48 0.09 30g 0.03
Yackwa 8.75 0.39 0.03 38g 0.01
Yackwa 13.13 1.08 0.14 100g 0.14
Chocolate 24.81 - - 1pack -
Chocolate 28.52 - - 32g -
Chocolate 30.23 - 1pack -
Chocolate 29.09 - - 328 -
Chocolate 27.72 - 38g -
Chocolate 9.89 - 35g -
Peanuts 4545 - - 13g -
Peanuts(coffee) 28.10 - - 13g -
Cocktail snack 22.50 1.08 0.24 13g -
Popcorn 39.52 51.89 20.51 100g 20.51
Popcorn 51.46 5740 29.54 99¢g 29.24
Popcorn 9.97 1.85 0.18 100g 0.18

Y¢rans fatty acids
?Not detected
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Table 5. Content of total lipid and trans fatty acids in instant foods

Food item Total lipid  tFAs"/total lipid tFAs/sample Serving size tFAs(g)/serving

(%) (%) (%) size

Ramyon 1495 0.04 trace 117g trace
Ramyon 13.74 2 - 117g -
Jajangmyon 16.53 - - 140g -
Jajangmyon 3.23 5.02 0.16 660g 1.07
Spaghetti and meatballs(frozen) 17.54 9.17 0.61 220g 0.69
Meatballs{frozen) 10.85 1.47 0.16 175g 0.28
Macaroni gratang(frozen) 494 8.49 0.42 250g 1.05
Creamstew(frozen) 1.94 7438 0.15 220g 0.32
Pork cutlet(frozen) 10.63 0.14 0.01 73¢g 0.01
Tangsuwanja(frozen) 6.87 0.79 0.05 180g 0.10
Hamburger steak(frozen) 562 352 0.20 185g 0.37
Mandu(frozen) 7.44 1.76 0.13 20g 0.03
Cream soup(powder) 7.79 10.58 0.82 20g 0.16
Cream soup(powder) 1373 427 0.59 20g 0.12
Vegetable soup(powder) 593 3.96 0.23 20g 0.05
Vegetable soup(powder) 12.68 0.19 0.02 20g trace
Toasted laver 23.33 0.24 0.06 1sheet trace

Ytrans fatty acids
“Not detected
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Table 6. Content of total lipid and trans fatty acids in fried foods
. Total lipid tFAs /total lipid  tFAs/sample Serving size  tFAs(g)/serving
Food item %) o5 (%) size
Fried chicken 9.90 -2 - 60g -
Fried chicken 6.98 9.25 0.65 60g 0.39
Fried chicken 9.54 4.09 0.39 90g 0.35
Fried chicken 15.89 0.56 0.09 90g 0.08
Fried chichen 16.67 14.60 243 60g 1.46
Fried chicken 16.72 1.69 0.28 60g 0.17
French fried 13.99 5.31 0.74 100g 0.74
French fried 14.63 7.60 1.11 100g 1.11
French fried 11.90 522 0.62 100g 0.62
French fried 9.09 13.99 1.27 100g 1.27
French fried 19.69 18.82 37 100g 3.71
Fried common squid 9.69 8.16 0.79 80g 0.63
Fried sweet potato 10.95 - - 80g -
Fried shrimp 10.83 294 0.32 80g 0.26
Fried assorted vegetables 12.83 342 0.44 154g 0.68
Fried green pepper 8.96 - - 100g -
Fried file fish 21.74 715 1.55 10g 0.16
Tangsuyuk 5.08 - - 150g -
Hot dog 27.89 275 0.77 60g 0.46
Hot dog 9.97 511 0.51 50g 0.25
Pork cutlet 13.01 3.52 0.46 121g 0.56
Fried mandu 9.97 - - 248¢g -
Vtrans fatty acids
PNot detected
Table 7. Content of total lipid and trans fatty acids in milk and dairy products
. Total lipid tFAs"/total lipid tFAs/sample Serving size tFAs(g)/serving
Food item %) % %) size
Milk 3.90 6.07 0.24 200ml 0.47
Condensed milk 11.54 7.00 0.81 20g 0.16
Yogurt(curd) 3.83 3.37 0.13 150g 0.19
Yogurt(liquid) 2.29 -2 - 100g -
Shake 4.31 1.88 0.08 174g 0.14
Shake 3.89 6.28 0.24 225g 0.55
Ice cream 431 2.55 0.11 125g 0.14
Ice cream 5.85 6.55 0.38 126g 0.48
Ice cream 11.85 6.35 0.75 100g 0.75
Ice cream 9.27 5.61 0.52 100g 0.52
Ice cream with corn 12.73 150g 1.26
corn 13.47 3.16 0.43 27g 0.11
ice cream 11.20 837 0.94 123g 1.15
Ice cream with corn 11.59 13bg 1.06
corn 13.47 562 0.75 24g 0.18
ice cream 11.20 7.10 0.80 111g 0.88
Chedda cheese 858 10.10 0.87 30g 0.26
Pizza cheese 15.87 6.73 1.07 30g 0.32
Baby food 497 B - l4g -

Ytrans fatty acids
INot detected
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Table 8. Content of total lipid and trans fatty acids in meat and fish products

Food item Total lipid tFAs"/total lipid tFAs/sample Serving size tFAs(g)/serving
(%) (%) (%) size
Donggrangdang 341 -2 - 40g -
Donggrangdang 9.92 2.45 0.24 40g 0.10
Luncheon meat 2793 1.76 0.49 40g 0.20
Sausage 10.84 0.31 0.03 40g 0.01
Sausage 9.92 450 0.45 40g 0.18
Sausage 9.82 2.76 0.27 40g 0.11
Grilled beef 21.98 4.76 1.05 100g 1.05
Grilled pork(jowl) 22.26 6.62 1.47 100g 1.47
Grilled pork(belly) 43.03 0.86 0.37 100g 0.37
Jokbal 22.26 3.21 0.71 100g 0.71
Canned tuna 2.99 - - 70g -
Canned tuna 13.77 0.38 0.05 70g 0.04
Canned pacific saury 20.55 297 0.61 70g 0.73
Grilled mackerel 1761 2.05 0.36 70g 0.25
Fish paste 1.98 - - 50g -
Fish paste(fried) - 396 - - 50g -
Fish paste(fried) 395 3.89 0.35 50g 0.18
Fish paste(steamed) 0.99 - - 50g -

Ytrans fatty acids
INot detected
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