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Abstract

This study analyzed the nutritional composition (proximate composition, total dietary fiber, calories, minerals, fatty acids, and amino
acids) of 10 noodle products (tteok ramyun, jjamppong ramyun, kimchi ramyun, instant udon, cup ramyun, jajangmyun, bibimmyun,
cream spaghetti, ssalguksu, and milmyun), which account for 85% of the cumulative intake of one or more key nutrients, using data
from the 7" Korea National Health and Nutrition Examination Survey. The moisture contents of bibimmyun, jajangmyun, and cream
spaghetti were lower than those of the other noodle products, whereas the crude fat, crude protein, carbohydrate, and calorie contents
were the highest. Cream spaghetti had the highest mineral, fatty acid, and amino acid contents, followed by bibimmyun and
Jjajangmyun. Ssalguksu had the lowest contents of most nutrients. These data could be used to populate a food composition database,
which can provide consumers with the nutritional information about frequently consumed noodle products.
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B, AR, JAA”HE o5, b, B, RO
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Table 1. Comparison of calorie, proximate content and total dietary fiber content for 10 noodles in key foods of the 7™

Korea national health and nutrition examination survey

(Unit: g/100 g)

Cream

Jajangmyun  Bibimmyun Ssalguksu Milmyun F-value

spaghetti

Tteok Jjamppong Kimchi Instant udon Cup ramyun
ramyun ramyun ramyun

Moisture

Crude fat ~ 2.469+0.061" 2.602+0.070" 2.843+0.169° 0.467+0.001¢ 3.596+0.018"

Crude protein 2.101£0.041¢  1.867+0.057% 2.071+0.086° 2.032+0.004* 1.974+0.032°
0.944+0.003%  0.859£0.011"  0.902+0.025° 1.079£0.008" 1.192:0.033"
Carbohydrate 17.722 12.042 14273 14.953 12.382
101.509 79.057 90.964 72.142 89.782

Crude ash

Calorie (kcal)

Total
dietary fiber

1.068+0.042°  0.780+0.029" 0.821+0.012" 0.780+0.012" 1.340+0.101°

76.765£0.145° 82.630£0.060" 79.91120.014 81.469+0.040° 80.857+0.111° 65.565+0.635¢ 63.404+£0.282" 68.134=0.169" 82.761+0.541" 81.869+0.110° 2,035.72"

5.385£0.019° 6.616+0.052" 6.074+0.209° 0.360+0.0288 0.501+0.023¢ 1,892.96™"
3.16240.063°  3.148£0.004° 4.489+0.385" 1.297+0.047° 2.461+0.059° 146.01""

0.9610.007%  0.950£0.011%  0.908+0.005° 0.858+0.015" 0.977+0.011°  131.95™"
24927 25.882 20.395 14.723 14.193
160.818 175.665 154.206 67.325 71.122

2.071£0.097° 2.621+0.032" 1.838+0.051° 0.122+0.029¢ 1.273+0.074°  496.82""

*"Means represented by different superscripts in the same row are significantly different at p<0.05.

“Significant at p<0.001.

o, AYATAE, Hatd, gEetd, Axd, Hebd, &
A, HHIHO] B9 2.469~6.616 g/100 go] W= R[4t
o] =4 Uegon, 1 F ZIATAE, AT} o]
2 7H =2 3 WS UERH T §HE, JIAHE
BaZe WHL 0.360~0.501 g/100 go] W 3tk ¥
Uetgith. A-ATAE 9 A= AARA FYo
0]9) 3 (Park & Chung 2011), AP HS] AL A
Al #4E& 71800 FobA ARsHH(Kim M 2009),
ghy, e, Axebd, geb, vEe 2 §
ARESH= HHH(Cho 5 2014), JIARIE &, B,
A= AHY 8 ARE-SH7] diZel(Yu HH 2019)
F ZjolE YEtd Zo= AztdEct.

HE Ao dutgR F 2o R 1.297~4.489
g/100 g9 HRIE Yetil=dl, UATAE, vHH, 2}
AL 3.148~4.489 g/100 go] =2 FHeF H = Uehgl
3, A=, gk, gyebd, A, JIARE 95,
2hd, P 1.297-2.461 g/100 g W2 oF HAE YEt
WAt ESE 235 3=F9] F$- 0.858~1.192 g/100 g2 *H
AZ 7942 zolg HEPHA O FARGE MRl TS
et e, HFE AE 5 ZehHe] 1.192 g/100 go & 7}
=2 T UL, B 0.858 ¢/100 gO& 7t
o JFS YERQITh YEEYE ko g Aibd W
7 A ©53E T 12.042~25.882 /100 g2 H Y
£ Uetgled], R, A3, I-ATAETF 20395~
25.882 /100 gO& w2 TFS Uy, Hatd, &Y
g, X, JAAHE 95, g, A, UHe
12.042~17.722 /100 gO. 2 v A o FheFo = LRyl
o HRH, A, SEATRA s G2 SEEFE 2]
o Zo] ohE WRF AFEN HIst] JHH o R & whdt
& S el Aoz AZE

83 HWE AE 1029 GFL 67.325~175.665 keal<]

40 o oz
¢ re

<o 1t o

=
A o

(B R
2, (o

BN g ot o[> ok
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ot

HAAE vetided, vdd, AFdH, IEATAE=
154.206~175.665 kcal®] Y Y2 =2 IdF HYYS Ve
I, S UH QIAE EQ=0] 67.325~72.142 keal®] W
2 IdF HAE YEH) o= YW, AAYH, IA0
AEY A JHHoR wshE o] w4 YERt,
TS T 9 2]t ghego] oh2 WOl Hls) =4 WE:
7] o] B2, Wi, QABE 9% 5o] UhE HR A&
£ Hlsto] #2 I%S UEtd o= AZ4HE. ag1
HF A0l F Ao]AG RS 0.122~2.621 /100 g2 H9
E e =T, v, AgH, I-EATAE A 1.838~
2.621 g/100 g0 & vwd 7P} w2 TFS Vebd BHH,
gatd, Aiad, gx)ehd, JAAHE o5 fdahd, Wio)
0.780~1.340 g/100 g9 W= T2 FS YEpfiglon,
B=4=7F 0.122 /100 g0 2 7P W kS YE ik
o] w]= USDA Food and Nutrient Database for Dietary
Studies 2017~2018(USDA 2021) H.110|| Q]a}H #&7}=29]
ZA]o] X $FeFo] 0.5 g/100 g & WUIE 10.6 g/100 gk
o o F2 TFS eS| gio] A7tRE Az A=
9] FAoldf Fgo] YRR AxH UE HF AEE
of H|gto] AriFoz W2 TS et 2 o= AYZE

¢

o

—

P

=

FIIME &g Hlw
FERAL 771 AEAFEA ARE HFOE A
F8 AF(key foods) & HF AlF 1059 F714&
249 A= Table 20 YeERHITE HF AE 105
F(sodium, Na) =L 197.473~367.101 mg/100 g
A2 Yetd=dl, Hebd, JIA"HE 5, X2,
web, WHo] 300.577~367.101 mg/100 gO.& =2 3}eF
HAE vehd vHd, AP ATAE = 197.473 mg/100 g9
7Pg 22 o HYE et ol w238d =7t
HEAEAHEFENAS 2020)0] W2, S| AFEE= 2
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Table 2. Comparison of various minerals content for 10 noodles in key foods of the 7" Korea national health and nutrition

examination survey

(Unit: mg/100 g)

Tteok ramyun ﬁf[::’f;i lo:g r[j::;:l; Instant udon  Cup ramyun Jaj. Bibi) spczzzz;ti Ssalguksu Milmyun F-value

Na  300.557+8.131° 271.989413.685" 304.756£6.972° 341.127£1.408° 367.101+1.820° 254.783+3.220° 301.29242.170° 197.473+3.442" 296.436+2.707° 302.944+1.799° 185.65™"
K 55.104£1.530°  39.030+£1.281°  34.249+0.619" 44.203+0.159°  52.566+0.330°  29.519+0.425¢  40.056+0.350°  70.706+0.804*  13.972+0.360"  43.743+0.260" 1256.71""
Ca 48.582+1.774°  15331£0.811°  13.117+0.761°  22.151+0.702¢  48.022+1.861°  82.330+1.901°  11.969+0.609" 44.652+1.072°  7.145£1.241%  12.081£0.629' 1157.42""

P 33.85042.205" 26.429+£1.484°  19.533+0.183"  19.548+0.068"  20.599+0.419°" 35.566+0.356° 33.929+0.534°  62.993+1.413*  21.722+0.579% 22.936+0.416' 519.01""
Mg 7.298£0240°  6.117£0354"  5.612+0.086"  4.987+0.567"  5288+0.280"  8.576+0.349"  9.287+0.061° 13.543:0.393"  3.448+0.238  9.988+0.133" 282.25™"
Mn 0.141£0.006°  0.08740.006°  0.091£0.001¢  0.080+0.001°  0.07240.003"  0.141+0.003°  0.137+0.000°  0.163£0.005°  0.068+0.004"  0.101+0.002° 251.86™"
© g/sleOOg) 6.080£0.659°  2.965:0.315"  5.638+0.118  7.080+0.153  11.008£0.563° 11.503+0.263° 15.050£0.477* 12.201£0.579°  3.177£0.199"  6.253+0.233° 310.68™"
Cu 0.072£0.002°  0.058£0.008¢  0.058+0.002%  0.095:0.004"  0.033+0.004"  0.062£0.000°  0.066+0.004™  0.089£0.011°  0.042+0.006°  0.052+0.004*  39.75™
Zn 0.223£0.015"  0.15040.005®  0.150£0.007%  0.278£0.023°  0.1310.011*  0.251£0.004°  0.172£0.013F  0.419£0.018"  0.184+0.002°  0.167+0.001¢ 150.18""

*Means represented by different superscripts in the same row are significantly different at p<0.05.

“Significant at p<0.001.

210 A9 YEF 30| 21,194 mg/100 g0 2 TFF
fotal Qo] BRI 22 UEF T2 HEUHL

AHATAE Y] A AAR AHEE= 399 YEF IF
o] 27 mg/100 g(ZH, FAR 45%) 22 27| "o A8
BAEZ B2 YEF 3= UEd 2oz A7 &
E(potassium, K) Fo] 7L 1059 WHF AFolA
13.972~70.706 mg/100 g LS Yely=|, 2P AT}
AE, @abd, #Hedo] 52.566~70.706 mg/100 gO & =2
dF HAE UEd W Bee, AW, dAEEE
13.972~34.249 mg/100 g0 & W} ghef HeS Yehyqich
193 Zg(calcium, Ca) FFZ 1059 W[ AFOIA
7.145~82.330 mg/100 g9 HE Uehfgtd, AW
(82.330 mg/100 g), H&}H(48.582 mg/100 g), 72} (48.022
mg/100 g) 22 =2 TS UEUWAL, == 7.145
mg/100 g0 = 7P @& FE UEhdnh ol 49
Zr $Fo] 54 mg/100gC. 2 UHt 2FH A O] 34 mg/100g
Ho} @ol 3hgstar Q7] wiEol A A Tgo] 7t
T w2 FFS UEd ZogE FZHETHNAS 2020). 21
(phosphorus, P) S 19.533~62.993 mg/100 g, U} 1Y%
SO 3.448~13.543 mg/100 g, WIF
(manganese, Mn) T 0.068~0.163 mg/100 g, T
(cupper, Cu) T2 0.033~0.095 mg/100 g, °}<(Zinc, Zn)
SHFS 0.131~0.419 mg/100 g9 HYE Yehf=d], ol&
RRoA ZHATAEZ} 7MY =2 TS YEch bt
W, A& (selenium, Se) THFL 2.965~15.050 1g/100 g2
HAAE UEtigl=dl, BIHH(15.050 ug/100 g)°] 7HY =2
oFgE UEiSlth. S AuA g Q] F7)1dE g2 USDA
Food and Nutrient Database for Dietary Studies 2017~
2018(USDA 2021)°|A B 1% I PutAete] B8 g

o g

(magnesium, Mg)

3} vl@sle] AYATAE Y S Wao] WA B4E 2
2 Aojshe BE SARE A WSS Ui, UE
F Fael Aol AYATAE A% A9 A8 AR
o Hjgu] Ho] WO Az

3. F2 ME(key foods) & HFQ| X|dat o 3 BH2F HlW

8 AlF(key foods) & 107H4] HFIA EA4%
ARPAE FHFS Table 30 YEFUQITE |A 1059 HF A
gt 255 AW 5 639 AW Kbutyric acid
(C4:0), caproic acid(C6:0), tetradecenenoic acid(C14:1), 3-
octadecenoic acid(C18:3t), eicosatrienoic acid(C20:3 (n-6)),
docosapentaenoic acid(DPA, C22:5))2] 3¢ ZHATHA E
o Mut Z+ZF 64.654, 67.953, 49.809, 6.343, 4.162, 4.240
mg/100 go] BAEHJA, ThE AR A= EAHA
FQrt}. Caprylic acid(C8:0)2} eicosadienoic acid(C20:2)=
AP ATAEQ} GO ATE EAE =, AEATAE
oM 22 57.192, 2.309 mg/100 g=, AFHANA= 22t
2.779, 1.215 mg/100 g& YEFH AT}, Capric acid(C10:0)=
I YATA E](148.290 mg/100 g), AFEH(2.876 mg/100 g),
HEH(1.671 mg/100 g)o| ATt EAEQ1, arachidonic
acid(C20:4(n-6))= AHATAE|(7.078 mg/100 g), UH
(4.498 mg/100 g), WEHH(3.879 me/100 g)o Aut BAE 9]
O m, eicosapentaenoic acid(EPA, C20:5)= I ZHATIAE
(2.101 mg/100 g)°} ZE2FH(1.920 mg/100 g)of| A7t EA4]
F ;. 183 docosahexaenoic acid(DHA, C22:6)=
2}H(4.070 mg/100 g)T} BH(1.536 mg/100 g)of| ATt E4]
Tt} Lauric acid(C12:0), hexadecenoic acid(C16:1),
stearic acid(C18:0), trans oleic acid(C18:1t), 2-octadecenoic
acid(C18:2ty= IAPATAE|A Z+ZF 197.563, 91.940,
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Table 3. Comparison of various fatty acids content for 10 noodles in key foods of the 7" Korea national health and nutrition
(Unit: mg/100 g)

examination survey

mT::;fn JJ:ZZ )Z:) :g Kimchi ramyun  Instant udon — Cup ramyun  Jajangmyun Bibimmyun Sg;z:;ﬁ Ssalguksu Milmyun F-value
40 0.000£0.000°  0.000£0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000£0.000°  64.654+2.306°  0.000+0.000°  0.000+0.000° 1,980.84""
6:0 0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000"  67.9532.094"  0.000+0.000°  0.000+0.000° 3,468.00"
8:0 0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  2.779+0.574°  0.000+0.000°  57.192£1.797"  0.000+0.000°  0.000+0.000° 2,230.85""
10:0 0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  2.876+0213° 1.671+0.125% 148.290+4.504" 0.000+0.000°  0.000+0.000° 3,223.72""
12:0 2.956+0.157"  3.085+0.045  4.85240.706°  0.000:0.000" 4.222+0.129"  9.496+4.643% 12.795+1.926" 197.563+6.177"  0.000£0.000"  0.000+0.000° 1,668.21""
14:0 16.802+0.104  15.71420.267"  23.569+0.612¢  1.291+0.078° 25.109+0.954°  38.666+4.353° 56.222+1.688" 563.549+18.320° 1.567+0.061°  2.894+0353° 2,440.64"™"
14:1 0.000+0.000°  0.000+0.000°  0.000£0.000°  0.000£0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000"  49.809+1.667°  0.000+0.000°  0.000+0.000° 3,171.57""
16:0 0.704+£0.008°  0.682+0.023°  1.03320.032%  0.105£0.000% 1.027+0.065  1.526+0.021° 2.328+0.044°  1.636x0.047° 0.055:0.007¢  0.115+0.003" 1,595.54™
16:1 8.089+£0.060°  4.219+0.169"  4.139+0.060°  0.000£0.000° 4.368+0.227°  9.856+0.292° 9.456+0.356™ 91.940+2.816° 0.980+0.023°  8.780+0.374> 2,281.50"
18:0 0.081£0.001°  0.074£0.003°  0.104%0.004°  0.013+0.000¢  0.106+0.007°  0.180+0.005° 0.249+0.007°  0.470£0.014° 0.010£0.001*  0.029+0.001" 1,706.50™
18:1t 1.16240.032°  1.024+0.100°  1.195£0.118°  0.000£0.000" 1.166:0.090°  1.998£0.073" 2317+0.113°  11.8330.917* 0.000+0.000"  0.000£0.000"  419.31""
18:1(n-9)c 0.668+0.008°  0.665+0.023°  0.902+0.027°  0.106£0.001% 0.922+0.060'  1.763£0.017° 2.123+0.052"  1.042£0.031° 0.088+0.009°  0.144+0.005" 1,544.45""
18:1(n-7)c  17.958+0.187° 19.344+0.684° 24.160+0.633%  4.83820.184% 25.760+2.535¢  70.131£1.124" 63.653£1.498°  50.135£1.530° 2.637+0.646"  9.494:0.264" 1,310.29™"
18:2 534740234 5298+0.186°  8.983+0.297°  1.783+0.170"  9.148+0.536"  15.196+0.195° 16.119+0.479°  41.982+0.772°  0.0000.000°  0.000+0.000° 3,446.26™"
182(n-6)c  263.46742.316" 310.930+9.505° 331.169+8.317% 197.428+2.092% 349.914+16.883! 708.469:£4.926" 805.270:26.704" 409.564+4.866° 116.565+14.387 160.803+3.977" 1,075.38""
18:3t 0.000£0.000°  0.000£0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000£0.000°  6.3430.141°  0.000+0.000°  0.000+0.000° 6,152.39"™
18:3(n-6) 0.000£0.000°  1.032£0.037°  1212+0.131°  0.000£0.000° 1.056+0.056"  5.534+0.016" 1.524+0.082°  1.130£0.127 0.000+0.000°  0.000+0.000° 1,791.58""
20:0 5.52240.102°  6.605+0.198°  8.507+0.389  1.25620.015¢ 8.988+0.783°  16.696+0.069° 20.978+0.620°  82740.248" 1.356x0.124°  1.002+0.077% 1,021.44""
20:1 3476£0.0227  3.904£0.176"  3.610+0.236"  1.621+0.228% 4.139+0.286"  13.105+0.193" 11.436x0.115°  7.221£0272° 1.150£0.103"  1.474+0.075" 1,440.47™
2022 0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  0.000+0.000°  1.215+0.150° 0.000+0.000°  2.309+0.191"  0.000+0.000°  0.000+0.000°  308.90""
20:3(n-6) 0.000£0.000°  0.000£0.000°  0.000+0.000°  0.000+0.000°  0.000£0.000°  0.000£0.000°  0.000£0.000°  4.162+0.154"  0.000£0.000°  0.000£0.000° 2,232.14™
20:4(n-6) 3.879+0.058°  0.000£0.000  0.000+0.000°  0.000+0.000° 0.000£0.000°  0.000£0.000 0.000£0.000°  7.078+0.359"  0.000+0.000¢  4.498+0.132° 1,366.417"
20:5(EPA) 0.000+0.000°  1.920+0.414*  0.000£0.000°  0.000+0.000°  0.0000.000°  0.000£0.000°  0.000£0.000°  2.101+0.007*  0.000£0.000°  0.000+0.000° 12843
22:5(DPA) 0.000£0.000°  0.000£0.000°  0.000+0.000°  0.000+0.000°  0.000£0.000°  0.000£0.000°  0.000£0.000°  4.240+0.250°  0.000+0.000°  0.000£0.000°  862.92""
22:6(DHA)  0.00040.000°  4.070+1.264°  0.000+0.000°  0.000+0.000° ~0.000£0.000°  0.000+0.000° 0.000+0.000°  0.000+0.000° 0.000+0.000°  1.536+0.084°  32.99™
Saactiudra(t; Ofgg)y 0.810£0.009°  0.781£0.026°  1.174+0.038¢  0.120£0.001°  1.172+0.073¢  1.776£0.036° 2.669+0.055°  3.214+0.096° 0.068+0.008"  0.148+0.005" 1,626.93"™
Trans fatty acid ~ 0.007£0.000°  0.006£0.000°  0.010+0.000°  0.002+0.000°  0.010+0.000°  0.017+0.000° 0.018£0.001°  0.060£0.002" 0.000+0.000¢  0.000+0.000° 2,569.04""
“IMeans represented by different superscripts in the same row are significantly different at p<0.05.
*#*Significant at P<0.001.
0.470, 11.833, 41.982 mg/100 gO.& 7} =& T=FS LtEr A= ZHATHAE(0.060 mg/100 g)7} M 2 SRS U
W HHH, hexadecenoic acidE AUAEHE 504, lauric ERdl g, Brta=e)l o A= BAER] oottt
acid, trans oleic acid= QUAAEHE % A=t4 LHO|A], Z 2589 AHRAE Zo)A 17F9] A|HHAKC4:0, C6:0,
2-octadecenoic acid= Zr=+5=Q} WHO|A BA X Aottt C8:0, C10:0, C12:0, C14:0, C14:1, C16:1, C18:0, 18:1t,

Palmitic acid(C16:0), oleic acid(C18:1(n-9)c), linoleic acid
(C18:2(n-6)c), arachidic acid(C20:0)= H]‘i‘:]ﬁoﬂ/ﬁ Z¥Z} 2.328,
2.123, 805.270, 20.978 mg/100 gO. & 7} =& 3sIeFS UEt
WL, cis-vaccenic acid(C18:1(n-7)c), gamma-linolenic acid
(C18:3(n-6)), eicosenoic acid(C20:1)= ZPFHO|A zHz+
70.131, 5.534, 13.105 mg/100 gO.& 7} =2 o= et
Wit 123l saturated fatty acid =2 0.068~3.214
mg/100 o] WS e, ZATAE, ww,
AFHL 1.776~3.214 mg/100 g0 =2 F WS Uehd
g, A, JIAHE 25, DH-2 0.068~0.148 mg/100

g9 Z2 stk HYE YeY Q). Trans fatty acid o

C18:2t, C18:3t, C20:2, C20:3(n-6), C20:4(n-6), EPA, DPA)
o] ZYAIAE A 7 B2 TS UEE, ol
2Y%qTstd Z/IEFAZHE DB 929 HI(NAS
2020)0]l fotd o] AHAbd sefo] thRE gy Ax
L Zxo] xukbd SheFRTh =917] WjEo] IS AA
T AREOhs AR ATy ERS 2R o835
OhE w5 AlEel viste] iAoz ARt el w4 |
Ehd Zlo g BzE $0 YR FA A7 710z o
3 A 1079] AF AFANA 2559) AAE TS vl

SpA ThE W AFuch SRATElA gl ARt
¥ o] ¥/ REF WHA, BES, QAHE 9%, Wwe
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4. £ AE(key foods) & HFQ| OfO| At &2F HI

ARrE F82 AE(key foods) F 10714 |72 ofm|leit
FFS Table 40 YEHQIT. A ATAE A F 1759
ofu] 1= AKLeu(320.164 mg/100 g), Val(202.165 mg/100 g),
11e(163.084 mg/100 g), Lys(155.942 mg/100 g), Thr(129.252
mg/100 g), Phe(194.295 mg/100 g, Met(76.540 mg/100 g),
His(95.257 mg/100 g), Glu(1,240.379 mg/100 g), Arg(152.645
mg/100 g), Ala(136.187 mg/100 g), Pro(480.713 mg/100 g),
Cys(49.862 mg/100 g), Ser(211.244 mg/100 g), Gly(130.362
mg/100 g), Tyr(108.911 mg/100 g), Asp(217.322 mg/100
)0l M TS S el Fus AT 2t
EEAEAE DB 9.29] HI(NAS 2020)0] oJstH AubA|
g3} 2] oulieabd geko] 2o Wit 29| ofy
EARE o] difE EA el diEo] AviAE
A9 ol&ste AHAUAET B E WREH ofv|ieAt
g o] difi £ Yehdt Zo=w AZHE.

BT APgHo = 1459 ofm|icik(Leu, Val, Ile,
Thr, Phe, Met, His, Glu, Arg, Ala, Pro, Cys, Ser, Tyr)o| =
HAuAE thZo® B2 ohviAt RS YER =T, Bl
WO A= ZH2E 202.118, 131.085, 93.259, 89.853, 154.678,
42.028, 65.262, 1,037.338, 121.625, 92.132, 373.979, 37.918,
153.821, 67.300 mg/100 g<, AFFHNM= ZH2ZF 194.222,

re
BT
5
o
ok
£

455

126.480, 90.978, 83.520, 141.694, 40.370, 60.596, 1,099.420,
116.321, 90.124, 342.101, 29.430, 144.923, 60.897 mg/100 g
< UEilch dHofA= Lys(92.124 mg/100 g), Asp
(129.781 mg/100 g)o] AHAMAE oz g2 AF
UER 1AL, et A= Gly(111.696 mg/100 g)o] ZLH 2
TAE o2 B2 FFE Uil 223 F of
LA AL 3 PATAE(4,271.016 mg/100 g), H[HH
(3,010.581 mg/100 g), AFFH(2,946.357 mg/100 g) O
T2 A HERH AL, A=7 1,131.298 mg/100 g2 =
P w2 S JE i

N

2 BRG] GPYRelA 1Y Re Y RES
ERlgie olg 2o AT ANE Fotel W AE
FHE FF MLFORA FPNFIFYE dolelHolx
TEHE A% /1% AR BE P HF N R AR A
Fo) JPYE HRES A6|elA AFSockT B2E
Qo w 7=

2 AL FNAYFRA 7] ABYAZA A2

2 uigog 30 QopyRel B FHHH7ICIE} 85%

Table 4. Comparison of various amino acids content for 10 noodles in key foods of the 7" Korea national health and

nutrition examination survey

(Unit: mg/100 g)

Tteok ramyun  Jjamppong ramyun Kimchi ramyun Instant udon Cup ramyun Jajangmyun Bibimmyun Cream spaghetti Ssalguksu Milmyun F-value
Leu  11598240474°  85.568+3.670°  110.594+1.5437  117.624+1.764°  104.984+2.505"  194.22246.010°  202.118+8.282"  320.164+5.551°  70.64045.067"  152.536+3.775! 82633
Val 85.54142.109°  57.036+2.440°  73.045£0200°  77.200+0.561°  65.649+2.546°  126.480+2.532°  131.085+5.523°  202.165+4.071°  54.54144.623¢  106.825+1.511° 658.93""
lle 57.022£1.3120  42.580+2.2888  52.747+0.974° 5802741247 4791807627 90.978+3.274°  93259+4.093°  163.084+3.181°  31.180+2.370"  77.174+2.228° 74625
Lys 51726433010 48.057+4.141°  41.61240.982°  48.976+1.744% 31292414077 61.71443.458°  65.515£2247°  155.94244.674°  47.423+4.053°  92.124+5.930° 314.01""
Thr 5535842.013°  41.05143.490"  47.762+1.190°  52.549+1.2027  48.246+2.049%  83.520+0.558°  89.853+4.454°  129.25243.121°  33.68042.426  74.900+2.269' 391.23""
Phe 82.96142.5157  61.049+2.891F  86.704+£0.455"  90.72742.123°  81.14942.249"  141.694+1.152°  154.678+7.288°  194.295+4.028"  45.60442.041"  107.000+2.220° 602.73""
Met 3113141591 21.285£1.404°  26.238+£1.440°  25.76741.212%  18.82443.253°  40370+1.469°  42.028+2.006°  76.54042.126"  13.10143.5027  41.224+1.344" 22506
His 3514142322 22592416170 34318£1.766°  41.88942.7007  31.768+4.385  60.596+1.327°  65262+4.910°  95257+1.577°  17.852+1.0157  47.316+3.547° 201.80""
Glu  582.740+21.068" 578.259426.952  671.273+15.065° 670.659+20.149°  680.932+15.641° 1,099.420+£56.529" 1,037.338+36.930° 1,240.379+61.419°  202.723+13.868¢ 771.423+9.677% 256.19™
Arg 89.987+1.969°  60.270+5.852"  63.946x2.725°  66.555+0.758"  67.226:6.290°  116.3214.821°  121.625+4.749°  152.645+4.376°  80.381+10.974° 104.405:1395° 103.71""
Ala 69.23742.219° 6448942553 52.79142.137°  62.380+1.531¢  55.14042.8227  90.12443.460°  92.132+44.310°  136.18743.918"  59.596+5.075°  91.972+1.253" 198.37""
Pro  174.504+6.323%  154.194+10.702" 216.546+5.120°  228.244+3.078°  191.22742.107°  342.101£15.613° 373.979+16.570° 480.713£11.051°  69.495+4.157  248.678+3.792 49821
Cys 19.175+2.528% 4769£0.126°  22.569+4.629°  16.509+1.964° 10.143£1.3957  29.43042.503°  37.918£3317°  49.862+1.873" 0.000£0.000"  20.088+1.672% 118.81""
Ser 91.43042.572°  65.904+3.3208  89.568+1.341°  93.020+3.101°  78.537£1.9317  144.923+£1.446°  153.821=11.591° 211.244+5985"  48.287+3.038"  115.010+3.143¢ 31521
Gly 70.077£1.418°  90.706+2.316°  76.281£3.407°  76.411£1.327°  111.696+5.498"  108.314+5.848  109.742+4.795°  130.36243.612°  57.858+1.461' 83.208+3.486" 114.48™"
Tyr 46.876+2.024°  31.028£1.404°  45.56120.446%  40.13132.043"  42.14242.0307  60.897+0.736°  67.300£3.870°  108.9113.111°  26.670£1.804"  57.609+1.227° 371.79""
Asp  107.031£5.652°  69.610£6.941%  63.036£1.244° 75418431370 64.23043.198°  123.64746.636°  122.185+£5.590°  217.32245.570°  77.307£6.195°  129.781+3.523° 260.07""

Total AA
content

2,053.241432.878" 1,601.157+32.880¢ 1,897.571229.429° 1,986.02131.588% 1,750.350+36.606" 2,946.357-102.361°3,010.58 1+121.018°4,271.016+113.325" 1,131.298+51.183" 2,420.77111.449° 528.00""

“Means represented by different superscripts in the same row are significantly different at p<0.05.
"Significant at p<0.001.
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