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Abstract

A study was performed to assess dietary intake and serumn levels of B-carotene and the influence of pre-
ference for hot taste on S-.carotene intake in Kerean female college students. Daily intake of B-carotene was
estimated with a questionnaire composed of food item of high S-carotene contents and the average daily intake
level was 4089 +24060ug. The major sources of B-carotene include carrot, pumpkin, spinach, tomatoes and red
pepper powder. 14+170% of total dietary S-carotene intake was from foods containing red pepper powder. The
average amount of red pepper powder added to bean sprout soup were 6.324:0.34g. Subjects preferring hot
taste added significantly larger amount of red pepper powder (p<{0.05) than those not preferring hot taste.
Subjects of the lowest quartile of B-carotene intake fevel showed the lowest percentage of subjects preferring
hot taste. The average serum S-carotene concentration was 36.5ug/dl and large variation in the amount
among the subject has been observed. The level of dietary B-carotene intake and serum S-carotene concen-
tration of Korean female college students were not significantly correlated but both were higher than leveis in
reports from western countries. These results indicate that S-carotene intake levels of the subjects are ade-
guate and the preference for hot taste affects f-carotene intake significantly.
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Table 1. B-carotenz content(11,12,16) of foods included in the diet guestionnaire

#5/1005
?oﬁoa item B~ carotene Foodiaeim B B Larotcne ) Food item B- c;oteno o Foéd item o ;3 (arotcne
Bean sprout 53 Spinach 4178 Apple 6 Crange juice 168
Baechu Kimchi 107 Green red pepper 406 Mandarin 49 Vegetable juice 422
Kimchi, Korean 648 Lettuce, mative 1080 Parsimrmon 270 Ko Chu Jang 81
smafl radish
Yélmu kimchi 813 Lettuce 554 Banana 9 Red pepper powder 13388
Seasoned cubed 62 Leck 4380 Water melon 27 Laver 20700
radish roots
Carrot 7600 Cabbage 66 Peach 76 Milk 58
Cucumber 130 Sweet potato 7 Tomato 660
Squash and pumpkin 558 Egg 110 Tomato ketchup 5000
Pumpkin 3100 Sea mustard, dried 3330 Corn 51
% B-carotens &BX Table 2. Mean values of test results of the subjects
ln=44)
L AL 2u o sl % e e
Z AR e of FRA S AT ¥ Mean  SD Rango

VAN E 8RE AR BF(-700 23 ea

o o pB-carotene intake (ug/day) 4089 2400 66810770
gl FA 2 B-carotene F 5+ Bleri 5{18)8] Bl
The amt. of red pepper

et hexaned o] F&p WM 2T F, N2 gasE powder added to bean 0.32 .34 0~1.81
a4 water bath (2F 60°C) rof| 4] hexane4-7j 5 sbx sprout soup (g)
¥ FHEAIR! F HPLC solvente]] o] HPLCE Ap4-8}e] Serum f-carowenelug/dl) 398 114 1281277

2R s)gich. 2t sample®] chromatographic A eke- HP. Lo
LC chromatogram Abell vebt ZF peak®] Triretention
time) % peak areael] 2} 8] 4%t}
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tical Analysis Systern)& o} 8-51e] S} algdoh,

<10 20 {30 M0 <50 <60 <70 <80 <90 <ioD <110

D 9 TRy
2o = B-carctene intake { X 100ug)

Fig, 1. Distribution of daily intake of B-carotene in Korean
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Table 3. Major sources of B-carctene of the study subjects
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(n=46)

By No. of subject caten

By B-carotene intake

Order Food item No. eaten (%) Order Food item B-carotene per day lug/ day/person)
1 Apple 46 (100) 1 Carrot 899
1 Mandarin 46 (100 2 Pumpkin 702
1 Bean sprout 46 (100 3 Spinach 670
i Baechu Kimchi 46 (100) 4 Tomato 648
5 Egg 45( 98} 5 Red pepper powder 369
5 Spinach 45( 98) & Persimmon 279
5 Ko Chu Jang { 98) 7 Laver 247
5 Mitk { 98) 8 Tomalo ketchup 187
¢ Sea mustard, dried { 96! 9 Leek 125
9 Lettuce, native { 96) 10 Peach 123
9 Cucumber ( 96! 11 Vegetable juice 104
g Laver { 96) 12 Milk 100
9 Seasoned cubed radish 44{ 96 13 Yolmu Kimghi 94
14 Orange juice { 93} 14 Orange juice a8
15 Persimmon { a1} 15 Mandarin 63
16 Cabbage { 89} 15 Baechu Kimchi 63
17 Red pepper powder { 87} 17 Ko Chu Jang 58
17 Sgquash { 87} 18 Water melon 56
19 Carrot { 87} 19 Sea mustard, dried 51

Number of subjects

<5 {10 (15 €20 <25 {30 (3 (40 {45 {50

% of f-carotene intake from

food containing red pepper powder
The distribution of persentage B-carotene intake from
food items containg red pepper powder in Korean fem-
ale college students.

Fig, 2,
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Fig. 3. The amount distribution of red pepper powder added
to bean sprout soup (100g) by Korean female college
students.
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. Amount of red pepper powder added to bean sprout
soup (T100g) by two groups with different preference
for hot taste.

Mean values of the two groups are significantly differ-
ent(p<0.05)

Table 4. The {evel of serum B-carotene concentration with
respect to daily J-carctene intake level by Korean
female college students

B-carotene intake (Quartile)

1st 2nd

3rd 4th
(=11} (n=11  (n=11) (n=11)

5 carotene 1572+ 2943x 4044+ 7879«
intake' (g / day) 560 292 461 1492

Serum 4145+ 33914 36.13x 3467
B-carotene {ug/dl) 14.31 9.37 10.836 1023

Percgnta?ge of subJ@cts 13 73 55 73
preferring hot taste® # (%]

A”;‘:}’gtr‘):zg SePPel 014 030x  0.52x 036%
powaer @ 020 021 052 025
sprout soup'(g)

“Mean£SD

Number of subjects preferring hot taste
x 1060

Total number of subjects of each group{n=11)
"Proportions among groups are significantly different at 5%
level (x-test)

HHE vrd sl 4o 2 i & 2 7 WA B-caro-
tene, &io‘ B-carotene A& 2k of-$- wl Hw)&, J?—}—‘.%
A 5& rlEE Ao Table 40} 2 A=<} glc}. B¢
rotene A7} FEAF 2 groupell Al el whg A F
Abo] Hejomd (p<0.05), oMol gort 5’—‘1‘*
75 ArbeE Ao (p<0.05). 2t WA B-caror-
enex} Ao} f-carotene A % FF bl f-214 <l 433
= gk

A2 52 ¥H B-carctene T2 HE 39.8ug/dl
e]lm, 12.8~127.7ug2] B4+ glgl o, Table 28] &
FERAEE ol o 5 glFe] fuxtAt vj$ gl 2}

EER

Number of subjects

W20 XN M OB 70 B S0 106 11 120 130

Serum B-carotene conc {ug /dl)

Fig. 5. The distribution of serum JS-carotene concentration
of Korean female college students.
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