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Content of Fat-Soluble Nutrients (Cholesterol, Retinol, and a-Tocopherol)
in Different Parts of Poultry Meats according to Cooking Method

Ji Hyun Lee'!, Hee Na Lee', Jung-Ah Shin', Ji Yeon Chun? Junsoo Lee®, and Ki-Teak Lee'

!Department of Food Science and Technology, Chungnam National University
“)Department of Food Engineering, Sunchon National University
SDepaerent of Food Science and Technology, Chungbuk National University

ABSTRACT This study investigated the effects of different cooking methods on contents of cholesterol, retinol,
and tocopherol in poultry meats (chicken, Korean native chicken, and duck) using saponification extraction and HPLC
analysis. The cooking methods were boiling, grilling, stir-frying, deep-frying, steaming, roasting, and microwaving.
Generally, contents of cholesterol increased after cooking. Especially, after deep-frying, large amounts of cholesterol
were detected from legs of chicken (94.25 mg/100 g) and wings of Korean native chicken (132.96 mg/100 g). High
cholesterol content was detected in wings (233.77 mg/100 g) from duck after microwaving. However, contents of
retinol decreased after cooking. The retinol contents of breast meat from Korean native chicken were low (0.86~0.56
ng/100 g) compared to other meats (1.10~22.66 ug/100 g in chicken and 1.96~36.80 ug/100 g in duck), whereas
raw materials from wings of all poultry showed the highest tocopherol contents. Of the various cooking methods,
stir-frying and deep-frying resulted in increased a-tocopherol contents in meats.

Key words: cholesterol, retinol, alpha-tocopherol, poultry, cooking method
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WEEHE, AT 2 AaAZY W 7}
A FEoR JgaA E VEHHALTS AAEt] dEHF
= [Dietary Reference Intakes(DRID), Reference Values
for Nutrient Intakes, Nutrient Reference Values]S 7

g ATHS).

x)
el Than] AARe] dEHRE
< 918 A7k Basth 53] A Sl
AW} F7hekel £ thg o ol nlHa
R B ESE R o8t grEe
th9). WetA 2 AFoMeE & EFH 2 2
S ol xE AR, #71, w1, F71,
A7), 22w g AR QA 7))l wE HE s,
FAE, FUl2EHEY FFY HIE B dAEE ol&
& A3 HAsbia &viFEHE Wdste] Fdssion
Food Analysis Performance Assessment Scheme(FAPAS)

& $38] datad] ANFES EolarA}t 3l

ol

Mz A G

(=l

B AYAM ALE B, ESE, 22E S HARA
&ttt H(Cobb broiler) ] AHFUH - 30~32, =4
o

H
T2 1.5~1.6 kgol¥a EFH(EE 335)9] AFSLHES of
70Y, EAFE ok 2.5 kgo|Q o™, 2 (Cherry valley)9)

= o
AR UHE L oF 42, TATL 9F 3.3 kgo|ATh AE4 3
& AE(EFdzEHE, ds 9 d9-EIdF)9] F5
}&% ethanol, hexane, ethyl acetate normal-grade
Sujom 7]7]8A Al Al-€-%+ chloroform, hexane,
methanol, water, isopropanol2 HPLC-gradeZ A}-&3}
Sk, =3 KOH(=93.0%)9 NaCl(=299.0%)2 Daejung

>

Table 1. Cooking methods in parts of poultry meats
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Chemicals Metals Co., Ltd.(Siheung, Korea)oll A %3}
a1, 2,6-d-tert—butyl-4-mathylphenol(BHT)-2 Junsei
Chemical Co., Ltd.(Tokyo, Japan)oll A +<1&}3it}. 3kA
FERA AH8-49 pyrogallol, AEAS ZAd st o A&
¥ FU2HE(=99% GO), HE=(=99.0% HPLC) % &}
-~EFHE(=96% HPLC) ¥ Fel~e&o] Ui is
& A (Internal Standard, IS)Z A% 5a-cholestane(>
97%, GC)-2 Sigma—-Aldrich Co.(St. Louis, MO, USA)el|
A FYete] ARgekglth g S 2H S FEA e
dimethyl formamide(Tokyo Chemical Industry Co., Ltd.,
Tokyo, Japan), hexamethyldisilazane(=99.0%, GC, Sig—
ma-Aldrich Co.) & trimethyl chlorosilane(=99.0%, GC,
Sigma-Aldrich Co.)& A3t}

ShH B ATFE AFAGIE diojEHo]x gHE 93
TE5E AEFGIAAE 78 Y (National Laboratory
System, NLS)'2] d3lo g HT} £ AFAS A7) 95
shbe] of gl disl NLS #7137 7]13o] #4138}

sitt.

xajury
ATl M Tk REE 2y

BN RS FHlstgled), o=

Korea)dl A 35} th Alat= A5 ¢

B71, A7), 471, A717), 2 g AR e &

Ze o7 AHgsle] Fu|y

Tablelol] AAEIGoH, BE =

WX zestda AR uheh P37k o] wi
o) dzA Bed Alzke] T, HIER A &
w1500 B

22 A o) AP FL 7
w02 xeshe A3 HAME HEe B
3

Cooking method

Note

Boiling Boil with 3 L boiling water for 5~15 min and put it in the colander
to drain for 2 min (temp. ~ 100°C).
Grilling Grill 5~ 15 min without oil over high heat for 2~5 min and than over

medium heat for 5~15 min (~160°C).
Stir-frying
for 5~15 min.

In the case of legs and wings, it needs one more step that stir-fry over

low heat for 2~5 min.
Steaming

Stir-fry over high heat for 2~5 min with oil and than over medium heat

After cooking, put it in the colander
to remove the oil for 2 min
(140~ 180°C).

After add distilled water in a steamer and boil, steam over medium heat

for 5~10 min, also cook other side in the same way (~ 100°C).

Deep-frying
Roasting

Microwaving

Deep-fry for 5~15 min after heat oil to 180°C.
Roast at the oven heated to 170°C for 13~25 min.

After cooking, put it in the colander
to remove the oil for 2 min. And then
place on paper towels to absorb oil.

Place in microwave and cook 5~ 15 min on both side (100~ 120°C).
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ZYHAHE, BEls ¥ LYI-EIHE SAl F&
FHzHE, dEE 2 d-EIA g 3FS &

A3}
7] $130 OEL"ELE] HFsl & Fallste] A9 22 HeES
AAG & GujFEHow $A FESUATHI0). A8 5 g
S FE3 F3 &, 10 mLe| 6% pyrogallol ethanol £
= 7Fetal S| wwksto] AbskE WAElTh 1§ S
e FUE FHag 18 §< 2183 F sonications
IOE—Z_]' Al —3:5} t}. 8 mLe 60% KOH &9 =3

ortex 3t & WY F71E AAE X35},

75 C, 100 rpm Z:ZﬂQ] shaking water bath(BS-21, Lab
Companion, Ramsey, MN, USA)o| A 1Azt St 733}
S At B & FE0e] do] A& WA Fw3]
WZFA1 7131 20 mLe] 2% NaCl &<} 15 mLe] F&81j
(hexane : ethyl acetate=85:13, v/v, 0.01% BHT)Z 7}3}
o 1331 vortex & % ®x|3te] &) Fo] ¢hd3] ey
W AS5ANS FHEe Fsde Sodium sulfate anhy-
drous7} 3% columng T¥AIZ1 & 50 mL -8l
FHeM, FE5L2 15 mLe FE8E x47}o}oq R
a3t Rolxl HeHE 50 mLE &3 F 50 mL
screw—cap vialdl &7 W& Hyste] Aol A3t

FAPAS £

FAPASTE =4 Hlasd e B7F 2 ae] shvte =4
Aoz g 2l = THIRIHY A
Aol EA5E S A3 A8kl NLS ol 7] el A =
¥ 2~H Z(mixed fat spread), #lE]=(powdered baby
food), ¢ -EFZHZ(powdered baby food) A A&
FAPAS Al8& flol AAE A&4 I8 sAF=74
T HoR A5

FEN F 125 mLE 25 mL vialell &l AA2 SHs

acetone 3 mLE Yol g3t o thA]
UJ H ALr= ﬂ‘lf’ﬂ—e‘ AART. FAzEHES FEA3
(10,11)3}7] ¢l F-d3s] AZE vialol dimethyl for—
mamide(DMF) 3 mLE ¥ A3 & 15 1 mLE test
tubeol #3}¢] hexamethyldisilazane 0.2 mL%} trimethyl
chlorosilane 0.1 mLE Y. u}7) S o} 18 =<t 21gs}
AT 154 9 2ol A A3k & test tubed]] W FF
gole] 5a-cholestane(0.1 mg/mL in heptane, =97%) 1
mL$} 74 10 mLE ¥ & UVH% @ 187 Akl
o} AAEE(3,000 rpm, 2%) ¥ A=9] heptane=< F 3}
¢ sodium sulfate column< §¥HA|AH ©% heptanes
% gas chromatography(M600D, Younglin, Anyang,
Korea)® #4385 o, 1 B2 ZAL Table 29| A3}
ot T3k Z+7ke] cholesterol ¥-89E5(0.0025, 0.005,

—_

Table 2. Analysis conditions for the determination of cholester-
ol, retinol and alpha-tocopherol

GC conditions of cholesterol analysis

Column Ultra-2 (25 mX0.25 mm X0.33 pm)
Detector FID (Younglin 5890)

Carrier gas N

Inject temp. 300°C

Detector temp.  300°C

Oven temp. 285°C

Total run time 30 min

Sample load 2 pL

HPLC conditions for retinol analysis

Column Nova-Pak® C18 4 um

3.9X150 mm column

Part No. WAT086344

Lot No. 1138391111
Detector FLD detector (ExA=340 nm, EmA=460 nm)
Flow rate 1 mL/min

Mobile phase MeOH (LC) : HO (LC)=90:10 (V/V)
Injection volume 5 pL

HPLC conditions for tocopherol analysis

1.50836.0201 Lot No. HX105285
LiChroCART® 250-4

LiChrospher® 100

Diol (5 pm)

Sorbent Lot No. HX063602

FL detector (ExA=290 nm, EmA=330 nm)
Flow rate 1 mL/min

Mobile phase Hexane : [IPA=99.4:0.6 (V/V)

Injection volume 20 pL

Column

Detector

0.01, 0.05, 0.1, 0.2 mg/mL DMF)ell thate] f=4)3} &
o] H7}%E 1S(5a-cholestane, 0.1 mg/mL in heptane)]
area® Ui Zk(cholesterol area/lS area)o& Ao 7
S o]83sto] 7zt cholesterol S Attt Aoz

A48 Fig. 19 AlAstgon, o] A% 9] x+= choles—

terol £F8N9 F%(mg/mL), y= Z cholesterol ¥F§
Aol areas 7[S9 area® Yir Zk(cholesterol area/IS

area)o|th. 19| A=A AR B4 A= o7 peak
areas Y3ty FE8v9 289 ¥& 13 mg/

100 g2 e T 10).

BElE B 24
29 484 JPIE 3 dE=e) P2 B8] 9

N
\1

A FENH 10 mLE 25 mL vialdl H3 T 42 &
3] AL o 7)ol 1 mLe] CHClyE 7Fake] 100 55
a3t} ©l5 0.5 um syringe filter(PTFE, DISMIC-13JP,
Tokyo Roshi Kaisha, Ltd., Tokyo, Japan)® o 3}3F F
high performance liquid chromatography(HPLC, G1311A,
Agilent Technologies, Palo Alto, CA, USA)E °]&3}4
BAElom, HPLC #4272 Table 20l AlA&HSit) &=
3l 2Bl standard(=99.0%, Sigma-Aldrich Co.)& 0.1,
0.5, 1, 5, 10, 20, 40 pg/mL =2 A %3}l o]& HPLCZ
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Fig. 1. Standard curve of cholesterol (A), retinol (B), and o-
tocopherol (C).

A5l AFAFg. DS 9o HElsS A% 245
gl ALg3 T A5 B4 ZA3tE dojF peak areas 7

Gl hgstar, FE8vhek Al5o] & kel ng/100
go & YEFATH10).

YM-ETHE A B4

A3t-EFAE FFE A8 A FEH 50 mL
% 5 mLE 25 mL vialell #3le] AR )& ds] A7
3 =tk 917]9l hexane 2.5 mLE 7}slo] F83] vortex
3+ %, 0.5 um syringe filter(Toyo Roshi Kaisha, Ltd.) &
o] 3}5}¢] o] & high performance liquid chromatography
(HPLC, G1311A, Agilent Technologies, Palo Alto, CA,
USA)E EA o, da-E37 &2 HPLC 4 =1
2 Table 29} 2t} =3 A 248 $13] a-tocopherol
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standard(=96%, Sigma-Aldrich Co.)9] stock solutions
0.1, 0.5, 1, 5, 10, 20, 40 pg/mL T== gXslo] HFHAS
olom Fig. 19 %7]8F9 Tk A8 B4 & do]7 peak
areas A tddstal, FE8vet A5 & 173t

o] &9E a3k A3 mg/100 g &2 YER I EH10).

M

o W 2y
S AHE, gElE, EZTEC| FAPAS 2N Zut
z-scoret ¥ 7 4(standard score)Btill: s},
THAE W9 E HobE o SHX 7L Harell A
oPtETIE BHE Ao o] 04 e
2 o] FAPAS®] 7]Eell A gtatrtar
AAFE AEate] FabH, JiQ1e] S| 9 A o] %
& LbE gholth NLS #4] 7)o A &1z}
golalr] 98te] FAPAS 48 =83 A3}
29 232 Jehidth NLS o] 718 5 3 713
A=EE, dEE EZAEY] £ 43¢} z-scored
o ZA Table 39 YERN AT} SN 2=HE2] Z$ assigned
value= 133 mg/100 g & =4 7k<l 133.4 mg/100 g&
°]8-3t z-scored TIPS Wl 0.00]Yx HEH=Y A5
assigned value: 673 ng/100 g2 &2 SA 7k 619.12 ng/
100 g& o] &3}e] T3 z-scorex -0.5% 0, EFHE]
719 assigned valuet: 17.2 mg/100 g& 2 =3 Zke] 17.50
mg/100 g& o]-&3lo] F#3F z-scorex 0.22 YEST) o]
21$k FAPAS 4] A2 58 4 7|#9] dio]g A=A

o] AT = A

fo ot 4y tfu o
T
L)
Jju
o 12
>
S

U

Z2|9Hol 2 Hel B2E SHAHE 42
AAz B 77 el fal Aed wel EA,
B

R EEEOE S R REEY

S
4ol A 2] FAS AZ F FHU=EH =] FFol
S7bhs Ade B3l ol A= 7hd 2o Al
ol WA L7FaL Al Euke] vy 2 Qe FHlAEHEC] FEH
7] 7l 210] Ho] FUg FollA FelzHEe] kel T
7vsheE Zlolet Azbe o= 259 7tE x| Al 254
T S Az o] Satel whEh R Ao £
dojupA Hm A2 MA = Wt A A E2FE F5
HrhaL g Park¥ Choi(12)9] Hirs} #ddo] 9l& Fo=
AAXG. Fat FHUZEES] S | N A4, o

I
cheld s 3w ke 9487 247 50.17 mg/100
g, 62.03 mg/100 g % 47.20 mg/100 go 2 B| 523} Th.
b 2ol A 719 S 72.04 mg/100 g2 7HE AL
TS Blom 571719 4 107.32 mg/100 g& = 7}
FEe TS B3 & gedel = wrle] 4 53.60
mg/100 go.=2 x| WY T 7P v s Blen H
7171€] 73 94.25 mg/100 go.& 71 = FHks ek
o B A o el 2 Fr)e §717] $oll wanA
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Table 3. FAPAS (Food Analysis Performance Assessment Scheme) result of cholesterol, retinol, and tocopherol

Cholesterol assigned value
133 mg/100 g sample

Vitamin A (as retinol, the sum of cis and trans
isomers) assigned value 673 pg/100 g sample

Vitamin E (as a-tocopherol)
assigned value 17.2 mg/100 g

Result Result Result
(mg/100 g sample) z-score (ug/100 g sample) z-score (mg/100 g sample) zscore
133.4 0.0 619.12 -0.5 17.50 0.2
Fo Tz Eo] AEEAT B 7FEAelA "17]9] 8 HAG Fel 2 Ee] o] ddAor S o B
50.74 mg/100 go.= 7} v s Bl B ojw 1-9], x| W mE Fel2EE Sl oA of
4% 73.73 mg/100 g2 7 w2 IS E‘/’iP—L} = Wk AdEE wolA skt
7hEAel e ey wE Ful2uE e Ael7t
5 e, o vt vjaske] A4 kgt o= b ZaghHo| g 2:2(e RLE S2|AHE 42 S
zelo] mE &5 o] WAdolup F5o] g Thrikel A oo o Yl 2HE AR IS el uet
o gl B v AR A7) il Ao AztbE A8k A3= Table 40 A AT YA Fel e E
gk ohe]2H(23.18 mg/100 g), 7H54H60.89 mg/100
Zo|gHo| ME EZHO F2/E S AHE 48 =2 g), @714H95.61 mg/100 g) Tl e, o= g} EFH
Zeol wE ESEe o iﬂﬂ’\Eﬂ% g # A gNA tefate] FH=HE ko]l i vl sst
A1 A= Table 40 YA EFTHE] A8 5 24 At o =8k Aol Hlastd eldk A3E Bl Fa
2HE9 e 7F54H43.89 mg/100 g), E714H(53.92 2HE dF2 o telde 45 4471(52.82 mg/100 g)
mg/100 g), qa§(67 88 mg/100 g) so.& worom = o} AAFEelA] 714(53.30 mg/lOO @A 2 A&
g HHE AAEA FHzHEO o] SrteklTh ARt Eliler, §7]7](71.45 mg/100 g), % 71(72.25 mg/100
wro] o FH v E ol vl ETHS W IS g), 22%(73.66 mg/100 @)l A ¥ A & 25 e
B ole EFHO] feyal e vE F5d s ydeh ol dAEe s S W Fol2HE ol

W ZEadHE 3ES Bdva Bk Sung 5(13)9
Bash APty BT TFEe] G5 2ol 44.65
mg/100 g&= 7P 2 S Blal FrIeA 61.39
mg/100 g2 714 =2 S HOAT EFE T
chel kel At} nlulakel S wf ] ol mE Y2
2 o] /1A He Z7lE S Bt EET Jdoake] A

<+ 471(80.74 mg/100 g), ¥71(82.11 mg/100 g), ;7]
(83.44 mg/100 g), 228 (84.88 mg/100 g)ol A H]==g g
Fo Bgon, #7](126.92 mg/100 )¢ ¥7171(132.96
mg/100 g)ell A 53] & S BAlvh ESH o]k
S 229(73.67 mg/100 g), A 7](77.86 mg/100 g),
A1 A] 7FE(79.77 mg/100 @)l A 5=k sheks Bolo
o, 7]l A 100.85 mg/100 go& thE g3l ]
e PP Hh HL 2 A o] EAHWA T

juiss)

of 2uljel| A 3ul7heF ol Ao 2 vhzak, d i u §
FE AT 28] A AAE dv] FH2HE ] S
7 Eokth ol oAl AIVIE A o] Af o] xe
WA s FEat A o] FHliEHE Fel dF
v3 Zlew woln, w3 7k A2l A] A5 x49] 13
= Qe Fel2EHE HEe] folsixl Ao AYzhEr. 2#
7VEAke]l 739 ¥7171(93.81 mg/100 g), =2~®(94.68 mg/
100 g), #71(94.72 mg/100 g)oll A W& F=X&5 Vet

ol v A FH7I7], 2aE, AN 12 FAE
UeblE A} vtdis = Aagith el dolae] Fel 2
2 g % 7)(133.17 mg/100 g), %71(141.43 mg/100
), #71(147.13 mg/100 g), 4:71(149.08 mg/100 g), §7]
71(156.73 mg/100 g), 228 (202.82 mg/100 g), A #}¢
1A 7FA(233.77 mg/100 g) =o.= o]= X ol &

o > flo

N

Table 4. Cholesterol contents in chicken, Korean native chicken, and duck

Cholesterol (mg/100 g)

Processing Chicken Korean native chicken Duck

Wings Breast Legs Wings Breast Legs Wings Breast Legs
Raw material 50.17 47.20 62.03 53.92 43.89 67.88 95.61 60.89 23.18
Boiling 72.04 50.74 80.76 80.74 47.90 80.27 149.08 99.28 52.82
Grilling 73.35 68.51 53.60 83.44 56.91 100.85 147.13 113.62 64.55
Stir-frying 102.49 66.19 91.79 82.11 61.39 90.07 141.43 102.46 62.48
Deep-frying 107.32 68.39 94.25 132.96 55.11 90.26 156.73 93.81 71.45
Steaming 91.01 67.46 81.87 126.92 47.02 77.86 133.17 94.72 72.25
Roasting 84.81 73.73 87.60 84.88 44.65 73.67 202.82 94.68 73.66
Microwaving 94.42 71.75 90.68 72.63 48.52 79.77 233.77 108.56 53.30




St EEEe] Fod el suE Gl vl vk e
A% vhebit olel @ Ak Selo] stdzelo] et
o) £A% B WY B 5o AL ESE )
7] WEoleki o AX 0] e)fol sk Bl M3
e A &F SN FYoR Bdrhy Bud
Choi $(9)¢] R317} 0|8 Wi sZ

W0l M2 Sol 2o HEls N2 BY

dAE R 77 el o A A

S Gel e deli Aol ¥4 A3 Table 59
2t FEATR FARFAEARE M2 I

A QAo dEE e

36 ng/100 g, ¥ 7154t 40 pg/

100 g, & thel4t 45 pg/100 g2 =2 & tha] kel A 7Hg
= LPEH%E% B Avjel A= g %7}1%(39.19 1g/100

214 B = S 1A g 715 AH22.66 1g/100 g),
oF v} 2H(31.29 pg/100 g)o A= whe dteks walt), ot

SN wElE k2 2 Sl ARk

9 Sl vlsiA
Az 37

RE -

e nglov e

o, 7H4 v ElEo]
98.19 ng/100 go.= LFEbRiT}. &
5 gashs 4Ee weow,

= jr ]
T 7he el A
A 71o0A HEs

i%‘

E

ug/100 go.= 71 v ks vetiien 571

Zo|&= 12.46 ug/100 g, 14.16 nug/100 go. & t}

HPt”Oﬂ Hl&) g e 7hagS Bl o ol
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Ae- AR dEE FgFo ] + e YA 5(22.66 ng/
100 @)%} vl ekl “ﬂ ok 1/4 =9 dEH=ol A5

o g & dA3| 7 3}04 22"oA 0.72 ng/100 go.
2 7P e S UElen {4 2.71 ug/100 go
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zg] el wat e = o] F Afol7t gldlen, EE
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o] HHE FFe o teat 471(3.98 1g/100 g), #7I
(7.49 1g/100 g), #71(2.99 ug/100 g), A=A AA] 7}
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e delE 3
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=
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49,
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=

Z2[diHol| M2 EESHO BoY Els M2 &
ool wE EFEe] B9 e die 24 4

4= Table 59 JeENSTH EFE Gl4 AdAs9 &

i A5 HEE 7o) 47.23 ng/100 g, 49.47 ng/

100 go.&2 fAlel oy B 7H54 dAlsE 5.16 ng/

ook

Zg|dHo|| E Ee| B¢
GAE D 774 2 UH ks
7bsA 9 tejate] du-ETdE /‘é-ﬁrg] =4 Ay
Table 63 2t} o drjate]l A dA204 0.81 mg/

100 go=2 71 sttt B8 Joldel 49 z2 el
upet el gkl 2 Abelrt gldlen, BT

T

100 go = t& FE(HE4 0.13 mg/lOO g, v 0.30
mg/100 g)Bth =2 S welon, Fr)sk H7|7] x4

Table 5. Retinol contents in chicken, Korean native chicken, and duck

Retinol (ug/100 g)

Processing Chicken Korean native chicken Duck

Wings Breast Legs Wings Breast Legs Wings Breast Legs
Raw material 39.19 22.66 31.29 47.23 5.16 49.47 30.49 36.80 26.10
Boiling 28.19 4.27 3.98 28.77 0.86 19.11 14.64 1.96 6.00
Grilling 29.20 2.59 7.49 31.05 1.37 24.71 21.81 2.95 26.31
Stir-frying 37.28 14.16 29.94 31.30 2.71 22.61 22.37 6.51 21.81
Deep-frying 32.08 12.46 26.35 27.62 1.84 18.32 21.78 11.17 29.57
Steaming 31.47 1.10 2.99 26.94 0.75 15.99 19.28 7.72 21.83
Roasting 3245 1.39 8.50 36.18 0.72 22.72 24.09 6.31 23.19
Microwaving 38.13 3.90 15.47 30.71 0.73 24.82 19.36 5.74 17.77
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Table 6. Alpha-tocopherol contents in chicken, Korean native chicken, and duck

oA @ - o] 1} A Ao} WA - o] F5

o4

a-Tocopherol (mg/100 g)

Processing Chicken Korean native chicken Duck

Wings Breast Legs Wings Breast Legs Wings Breast Legs
Raw material 0.81 0.13 0.30 0.38 0.18 0.23 0.70 0.18 0.21
Boiling 0.49 0.11 0.07 0.14 0.08 0.13 0.68 0.05 0.16
Grilling 0.56 0.13 0.08 0.44 0.11 0.30 0.87 0.05 0.20
Stir-frying 1.05 0.21 0.09 0.41 0.23 0.37 0.86 0.05 0.24
Deep-frying 0.91 0.20 0.18 0.63 0.22 0.65 0.99 0.06 0.63
Steaming 0.79 0.02 0.06 0.15 0.10 0.14 0.69 0.06 0.23
Roasting 0.60 0.04 0.08 0.25 0.14 0.15 0.78 0.11 0.21
Microwaving 0.70 0.04 0.07 0.13 0.11 0.16 0.82 0.05 0.16

5 du-EFHE9 ¥ 217 1.05 mg/100 g, 0.91 mg/

100 go.2 AR A AZAUG o B71st 57]
7) &2 A AHEEE 27180 SR Eas e dgon
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g Friek 5717 22 Foll= du-EREe] $Hol
S7hekAl @gten, B xe] F Aty A7) 22 §
0.06 mg/100 go.2 7} W& s Bylom, 7|7 =
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