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The Problem on Riboflavin Content Inference of Common
Foods for Korean

Wha-Jae Lim and Jin-Sook Yoon
Dept. of Food and Nutrition, Keimyung University, 705—701, Korea
Abstract

In order to study on the ribofiavin content of common foods for Korean and the rates of
destruction of riboflavin during cooking, 26 kinds of the foods were selected and 3 kinds
of menu were cooked by standardized method. For each food item and menu, riboflavin content:
was measured by AOAC method. The experimental values of 13 kinds of foods such as rice,
oak musiroom, carrot, squarsh, tangle. dried large anchovy, apple( Fuji), dried laver, ramyun,
pork, soybean curd, fried soybean curd and danmugi were almost consistent with food compo-
sition values. Whereas, those of 12 kinds of foods such as cabbage, onion, potato, kimchi,
beef, sausage, dried medium anchovy, hair tail, soybean paste and egg were considerabiy
different from food composition table values. Up to now, Alaskan paliack, maize loaf bread,
hamburger bread etc. have not been analyzed in food composition table. The rates of retention
of riboflavin in menu 1. 2 and 3 cooked by standardized method were 24%, 69%, 46%,
respectively, The overall retention rate was in inverse proportion to the time of sunlight exposure
during cooking.
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Table 1. Food items of which experimental riboflavin values are consistent with food composition
table values

' Food composition table Experimental, data
Food items (m9/1009) ?mq/mogl)
n* 2)**

Rice 0.05 0.05 0.055
Qak mushroom, dried 1.23 123 1.160
Carrot 0.09 0.05 0.043
Squash (.06 0.07 0.054
Tangle 0.37 0.37 0.301
Dried anchovy, large 0.06 0.06 0.064
Apple(Fuji) 0.01 001 0.016
Dried laver 2.19 2.22 2.080
Ramyun 0.08 0.08 0.093
Pork 0,12 0.11 0.133
Soybean curd 0.02 0.03 0.017
Fried soybean curd 0.02 0.03 0.043
Danmugi 0.01 0.01 0.018

*  The fourth edition Recommended Dietary Allowances for koreans(1985)"
% % The third edition Food Composition Table{1986)%

Table 2. Food items of which experimental riboflavin values are not cosistent with food composition tables

values

Food compuosition  Experimentat American food Japanese food

Food Items (mé??z}%g) (ch}igom Cm?fl;iiﬁt‘ion COT:Fb(z:?t‘m
D D+ (mg/1009) (ma/1009)

Cabbage 043 0.43 0.020 0.055 0.05
Onion 0.15 0.15 0.02 0.04 (.01
Potate 0.25 004 (.38 004 (.03
Kimchi 0.06 0.06 0
Beef 0.63 0.63 0.11 0.32 0.1~-03
Sausage 0.18 0.048
Dried anchovy, medium 102 1.02 0.150 0.3
Hair tail 0.20 0.13 0.071 0.13
Soybean paste 0.22 0.20 0.08 0.12
Egg 0.30 0.30 0.048 0.30 (.48

*  The fourth edition RDA for Koreans(1985)
% % The third edition Food Composition Table{1986)
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Table 3. Food items missing In food composition table

Food composition table

Experimental data

No. Food Items {mg,/1009) {mg/1009)
e 2

1. Alaskan pollack - - 0.068

2. Maize loaf bread - - 0.160

3. Hamburgur bread - - G.030

*  The fourth edition RDA for Koreans(1985)

# % The third edition Food Composition Table(1986}
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Table 4. Experimental Menuy
Menu 1 Menu 2 Menu 3
Boiled rice Boiled rice Toast
Hair tail Potato soup Cabbage salad
Breakfast .
Soybean paste soup Dried laver
Kimchi Kimchi
Hamburgur Ramyun Curry rice
Lunch Orange drink Egg Kimehi
Kimchi
Roasted rice Boiled rice Boiled rice
Dinner Fried soybean curd soup Mushroon & beef Sez mustard soup
Danmugi Fish flake(chon) Soybean curd
Kimchi Dried anchovy
Kimchi
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