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ABSTRACT

This study was undertaken to analyze the iodine content in commonly consumed Korean
foods. Food samples were purchased from 3 randomly selected markets. The iodine contents in
foods were determined by ncutron activation analysisqNAA). All irradiations of food samples
were done at a pneumatic transfer system(thermal neutron flux : 1x10%n/cm® - s) of the
TRIGA Mark-I research reactor in the Korea Atomic Energy Research Insdrute. The results
indicated that the iodine content was high in seaweeds, fishes, and iodine-enriched eggs in that
order and very low in grain, beans, fruits and vegetables. Edible scaweeds contained iodine
levels of between 13,700 and 1,790,600pg/kg. Levels of iodine in fishes and shellfishes were
between 478 and 2,840pg/kg. Ordinary eggs contained 314pg/kg iodine, but iodine-enriched
eggs contained 1,869pg/kg. The average concentration of iodine in milk was 207pg/kg. There
was seasonal variation in the iodine content of milk, levels were highest in winter milk(230pg/
kg) and lowest in summer milk(180pg/kg). The iodine contents of most vegetables and fruits
were below 10pg/kg. From high to low, the sequence of foods with high iodine content in
one serving was as follows : sea tangle, sea mustard, iodine-enriched eggs, fish, laver and milk.
This study may provide basic data on the iodine content of foods consumed by Koreans which
have not yet been analyzed. (Korean J Nutrition 31(2) : 206~212, 1998)
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Table 1. lodine content of common Korean foods

Foods pg/100g
Seaweeds
Laver, dried(v} &%) 3,570
Sea tangle, dried(chAje}, AR 179,060
Sea mustard, dried(®] g, @A) 8,730
stem, fresh(v] g Z&71) ND
Sea lettuce(3}2]) 1,370
Fishes and shellfishes
Hair tail(&3]) 52.2
Mackerel, fresh(z250], A} 66.5
Pacific saury, fresh(Z£3], 8R) 129.8
Anchovy, boiled-dried
large anchovy(ZE X)) 219.0
small anchovy(ZE =]) 284.0
Alaska pollack, fresh( e, A1) 47.8
dried(d €], 2dA) 166.4
Spanish mackerel, fresh(3%], A2) 88.9
Horse mackerel, fresh(z78¢], A) 1211
Yellow croaker, salt-cured and dried ND
(%71, 423%)
Pacific herring, fresh(®o], A 2) 197.4
Bluefin tuna, canned(FX E=x4) ND
Fish paste, fried(o} %, €170) ND
Oyster(Z) 126.7
Clam, meat, fresh(Z784, A) ND
Crab, blue, fresh(ZA, AR ND
Shrimp, metapenaeus shrimp, fresh ND
%, 73, A3
Common squid, fresh(2Ao], JA) ND
Meat, meat products, and eggs
Chicken, meat and skin, raw(&x.71) 326
Pork, raw(s}| A 3L7]) ND
Beef, raw(4] 1271) 23.2
Sausage(&A] A]) ND
Chicken's egg, whole egg, fresh(A @&, A&) 31.4
fortified iodine egg(2 2= &) 186.9
Milk and milk products '
Milk powders(¥--5) ND
Cow's milk, ordinary, liquid milk 20.7
(%, BESH)
low fat milk(1.5% fat) (A =] ¥--+7) 17.0
banana(wht-9-f) 21.0
Ice cream, vanilla(o}o] 239, vhde}) ND
Yogurt(o}F 2 E) 134
Drinking yogut, plain(2 F+2 &, 9473, <) 304
O, o, sy
Yogurt, curd type, strawberry 28.6
(aF2E, 34, 270
Cheese, processed(7+-&3] %) ND
Vegetables and fruits
Pepper, green red pepper(E3L3) ND
Perilla leaf(Zd Q) ND

*ND : Not detectable
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Table 1. Continued

Foods 1g/100g
Carrot, raw(32) ND
Doraji, raw(x2}tz]) ND
Radish root{%) ND
Chinese cabbage, raw(¥}3) ND
Lettuce(AA]) ND
Mungbean sprouts, raw(&%F1}HE) 96
Spinach, raw(/\]:Li] A ' ND
Burdock, raw($-%, B A) ND
Soybean sprout, raw(F11}-8) ND
Oyster mushroom, raw(X=&}2} 8] A) 5.0
Mushroom, raw(E 2 &) 83
Persimmon, hard(&7h) ND
Citrus fruit(=) ND
Jujube, dried(t} 3) ND
Banana(uhthrh) . ; 8.6
Peach(E-%0}) ND
Apple(r}t ) 1.1
Watermelon($=8}) ND
Melon(}9)) ' ND
Grape, raw(¥x %) ND

Cereals and grain products g
Barley(®.g]) - - ND
Rice, well-milled rice(®) ND
Glutinous rice, milled(2) ND
Wheat flour, all purpose(Z 7}5) ND
Noodles, dried(Z4) ND
Loaf bread(#) %) ND
Plain steamed rice bread(§/d7}) ND

Potatoes and nuts
Potatoes, raw(Z}Ha}) ) ND
Sweet potatoes, raw(IL7-a}) ’ ND
Peanuts, roasted(%-E) - ND
Chestnuts, raw(¥}h) ND

Pulse and pulse products
Kidney bean, driedZHg3) ND
Soybean curd(S4-) ND
Soybean milk{%§) 8.1
Small red bean, dried() ND

Beverages and seasonings
Cider(A}o] T} ND
Cola(&2h ND
Beer(2 %) ' ND
Green tea, leaves, dried(34}) ND
Fiber drink{d 42 &) ND
lonized drink(c] 2% &) . ND
Soy sauce(Z+3) ND
Fermented red pepper soybean paste(jl—’}-’%) ND

“Soybean paste(® %) : ND
*ND :Not detectable : :
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Table 2. Comparison of food iodine contents produced from different countries

Country
Food Korea Japan" German® UsA¥ UK’
(pg/100g)
Laver 3,570 1,100 - - 430/2,500
Sea tangle 179,060 114,600 - 386,400 - - 266,000
Sea mustard 8,730 7,030 - 11,420(9,220) - - 10,400/21,700
Mackerel 66.5 102.0 40-106 - 138
Horse mackerel 1211 - 48 - -
Herring 197.4 66.5 24- 65 - 29
Oyster 126.7 - 58.0 - -
Mitk 20.7 15, 20 4.1(2-6) 25 7-37
Yogurt 23.8 - 3.5 19 -
Egg 314 52 1-40 40-71 53
Beef 23.2 - 6.8 15-35 6
Chicken 32.6 - - 32 -
Apple 11 476 1.08 4 3
Banana 8.6 6.4 2.80 - -
Mushroom 8.3 <041 33 1 3
Rice ND - 1.96 46

— - No reliable data available ND : Not detectble
1) EREETE =27V dRg R R, B2 1985

2) Food Composition and Nutrition Tables(5th). CRC press, Germany, 1994
3) Nutritional elements in U.S. diets : Results from the total diet study, 1982 to 1986. } Am Diet Assoc 89 : 659-664, 1989

4) The Composition of Foods(4th Edition). RSC/MAFF. UK, 1989
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Fig. 1. lodine contents of cow’s milk with different brands
probuced in different season(P, D, L, E, B : brand
name of milk).
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