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ABSTRACT - Choline is important an organic compound for normal membrane function, acetylcholine synthe-
sis, lipid transport, and methyl metabolism. In biological tissues and foods, there are multiple choline compounds that
contribute to choline content. Many researches suggest that memory and intelligence are improved by the supplement
of choline, Recently, according to the effects of choline for memory, choline has been added to milk. In this study, the
content of choline was analyzed the commercial whole milks and flavored milks by enzymatic method. The standard
curve was linear with 0.00316 slope and 0.994 correlation coefficient. Recoveries varied between 89.8 and 97.6%.
Contents of choline in whole milks and flavored milks were 14.56-15.19 and 4.11-11.50 mg/100g, respectively. The
results of this study may be usable for the establishment of choline adequate intake for Korean.
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Fig. 1. Standard curve of choline. Standard curve represent the
average of 10 curves. The slope of curve is 0.00316.

Table 1. Recoveries of choline from fortified whole milk samples

Fortified Recovery (%)
concentration
(ug/ml) Range Mean
50 95.2-100.5 97.6
100 90.2-99.6 94.9
150 88.7-91.5 89.8

®Values are the averages of three experiments.
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Table 2. Contents of choline in market milks
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Milks

Contents of Choline
(mg/100g as choline hydroxide)*

Whole Milks

mo oW

15.08 + 037
14.56 + 0.55
15.05 £ 1.56
15.08 £ 1.28
15.19 = 0.63

Strawberry

1055 = 143
897 £ 066
1097 + 0.18
8§76 £ 144
1097 £ 1.02

Chocolate

10.23 £ 0.66
1150 = 1.28
992 £ 1.59
8.97 £ 0.80
9.92 + 097

Flavored Milks

Banana

823+ 084
981 = 0.84
9.18 = 0.63
7.81 + 048
411 £ 032

Coffee

1139 £ 6.32
981 + 095
844 + 0.66
854 £ 095
823 + 1.64
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*Values are the means and standard deviations of three experiments.
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