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A Study on Mineral Contents in Sagol Bone Stock
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Abstract

This study was undertaken to determine the content of calcium, phosphorus, and magnesium

in Korean styled Sagol bone stok (beef leg bone stock) deffering in cooking utensil, cooking

method, and cooking time.

Cooking was started in cold water and boiling water using stainless steel and aluminium

cooker. In the changes of mineral contents in Sagol bone stock at cooking time from 2 to 12

hours, Ca, P, and Mg contents increased significantly by the cooking time in stainless steel and

aluminium cooker but Ca and P contents decreased slightly during 12 hours in stainless steel

cooker. But Ca, P, and Mg contents of the Sagol bone stock were not significantly different

between cooking utensil and method.

The extracting rate of Ca, P, and Mg of the Sagol bone stock were 0.02~0.05%, 0.2~0.7%,
and 0.1~ 1.0%, respectively. The extracting rate of Ca was positively correlated with that of Mg

(r=0.8872, p<0.001).
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Fig. 1. Changes of Ca, P, and Mg contents in Sagol bone

stock at various cooking time.
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Table 1. Calcium, phosphorus, and magnesium contents of the Sago! bone stock at various cooking time

(mg/100g bone)

cooking time (hour)

2 4 6 8 10 12
SCak# 11.12 11.25 11.50 12.62 13.10 13.00

Spa.xk 10.61 11.13 11.32 11.90 12.90 12.67

Ca ACR.®* 11.89 12.08 12.36 13.58 14.99 17.03
ABR.x% 10.50 10.84 11.26 12.61 14.46 15.34

SCb.xx 1.41 1.89 3.18 3.80 4.43 4.35

p SBb.* 1.43 3.23 3.74 4.40 457 4.43
ACb.#* 1.61 2.23 2.42 2.62 2.80 3.10

ABD.%x 1.85 2.49 2.58 3.06 3.26 3.65

SCC** 0.70 0.75 0.85 1.44 1.45 1.98

" SBC.x* 0.34 0.38 0.41 0.80 1.11 1.65
g ACC-* 0.59 0.83 0.89 117 1.45 2.75
ABC.#% 0.44 0.80 1.15 1.40 2.30 2.40

Ca, P, and Mg contents of tap water were 7.7ppm, 0.1ppm, and 3.2ppm, respectively.

SC : Started in cold water in stainless steel cooker
SB : Started in boiling water in stainless steel cooker
AC : Started in cold water in aluminium cooker

Al?) : Started in boiling water jn aluminium cooker
a,0,cC :

respectively.

Ca, P, and Mg contents of the Sagol bone stock were not signigicantly different among SC, SB, AC, and AB,

There were significant increases in Ca, P, and Mg during cooking time

(*p<0.05, **p<0.01, ***p<0.001).
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Table 2. Extracting rate of calcium, phosphorus, and magnesium in Sagol bone stock at various cooking time

cooking time.(hour)

2 4 6 8 10 12
SC 29.57* 29.91 30.58 33.56 34.83 34.57
Ca SB 28.41 29.59 30.10 31.64 34.30 33.69
AC 31.62 32.12 32.87 36.11 39.86 45.28
AB 27.92 28.82 29.94 33.53 38.45 40.79
SC 0.212 0.29 0.48 0.58 0.67 0.66
p S8 0.22 0.49 0.57 0.67 0.69 0.67
AC 0.24 0.34 0.37 0.40 0.42 0.47
AB 0.28 0.38 0.39 046 0.49 0.55
SC 0.262 0.28 0.32 0.53 0.54 0.73
Mg SB 0.13 0.14 0.15 0.30 0.41 0.61
AC 0.22 0.31 0.33 0.43 0.54 1.02
AB 0.16 0.30 0.43 0.52 0.85 0.89

Values within a column indicated extracting rate of minerals in Sago! bone.

i. Ga
2. P,Mg

2 mg% (w/w)
% (w/w)
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Fig. 2. Correlation among extracting rate of minerals in Sagol bone stock at various cooking time.
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