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A Study on Revision Direction of Korean Food Composition Table
Through International Comparison

Kim, Eun Young - Kim, Young Nam

Depariment of Home Economics Education, Korea National University of Education, Chungbuk, Korea

ABSTRACT

This study was conducted to find out the weak points of present Korean food composition
table, so that to suggest the revision direction. Korean food composition table in Appendix
of Recommended Dietary Allowances for Korean, Sth edition, was analyzed by comparing
with 6 other food composition tables such as one other Korean food composition table. and
those of Japan(two), USA., East Asia and Necar East.

The content analysis was applied as the mcthod of this study.

As resull, many drawbacks like classification of food items, food items enlisted, food compone-
nts presented and actual amount of each food components, etc. were pointed out. The best
solution to improve these drawbacks in present food composition table is establishing on organi-
zation entitely in charge of food composition table. In this way the organization can carry
out food analysis systematically and continuously. Then new food items can be added, old
food items be eliminated based upon people’s food consumption pattern change. Also we
need to analyze our own foods consumed by our people instead of borrowing the other country’s
data.

KEY WORDS : food composition table - food items * food component.
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Table 2. Mineral components enlisted in food composition tables

Area Korea Japan )
Ttem . US.A. East Asia Near East
Unit A B A B
Ca mg 0 0 0 0 0 0 0
P mg 0 0 0 0 0 0 0
Fe mg 0 0 0 0 0 0 0
Na mg - 0 0 0 0 0 0
K mg - 0 0 0 0 0 0
Mg mg - - 0 o 0 o> 0
7n mg _ - 0 QDR 0 o _
Cu ug _ _ 0 o 02 ob? _
Mn g ~ - - - 0 ob? -
Others ug Cao,Mo.Se, R
Total items
. 3 5 8 8 9 14 6
enlisted
1) pg unit a) enlisted in appendix
2) mg unit b) enlisted in second part
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Table 3. Vitamin components enlisted in food composition tables

enlisted

Area . Korea Japan )
Unit USA, East Asia Near East
Irem A B A
A Total IURE 0/— 0/~ 0/— 0/-— 0/0 - -
Retinol ug - 0 0 - 0 0
P-carotenc ug - 0 0 - 0 0
D 8} - - 0 v - - -
E mg — ona 02 or) — — _
C mg 0 0 0 0 0 0 0
B, meg 0 0 0 0 0 0 0
By mg 0 0 0 0 0 0 0
Niacin mg 0 0 0 0 0 0 0
Bs mg o o - — 0 o -
Folic acid mg 0 0® - - 0 ¢ -
By ug o oo - - 0 o -
Pantothenic mg 0 o - - 0 o -
acid
Total vitarming
9 10 7 7 9 9 5

1) o-tocopherol

2) a, B, v,  — tocopherol(mg/100g edible portion enlisted in Fary acid and Viramin E groups composition

tables)
a) enlisted in second part
b) enlisted in appendix
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mgEHE FEHY LY, Folrote] Af= v
B8 Y Ao aozivt EAE Ho &
3 o] 9l vh(Table 4).

S, §F 4FHEE A% YE AFHLE BY
759k Ae st At B st w2t
zto) Wjet ko] £Eyo] YYEd F£ER ¥
FAS EEGANLY FHE 4 AE4R
FEvir} 2po]7} A | BE4H16 1 0), ZHolE
AH18 1 0), €418 D), F=El A48 2), g
U158 :3)e FFHoOE RELYN, FF
AFHTHE B, QB HEHET A U)T AEHE
FalMe 2 fFaAEd

se) gAYl

A G2 HFAEE AU B F AL 100,
gd g7 A 7H4E- 100gF 2 A A meF kA
FEEHUL, 2F AL 717 100gF mgs 2
A 1g9 mpF7A FHETh

(5) ofmix=At AH

obFlnat HEE AT AFHRE AT AYF
e BE7F 187HA 9] Y olujx4t @]
SHUHET AFHAEE A= A2 A2 v}
7hA R ofmt HEE $EE A gty 18
TotAlol AT 25 ADY A= Yrobu] et
FEH obv|Al FRo] megFR AMNEHUR, 7}
A% 100g AL TFol g (g - N/7HIE 1009 2
TEHNLH, 53] Folrlel A Hede 3
g7tet A ofmmite]l BARA FEH Ho
S Aok & AANIELZ mgg N, mg/

7] RHFALL. §l2 AEALNET pol olB Al
i;;;: j\:ﬂ :Fh%:;zo;;;,;;[;ﬂ] ;; ;; 7M1 100g, mg/g - A A, g/7HAF- 100g 47177}
N ; s AA AT BRI 2ol AR
AEEBAAM=15:0,15:1,17:0,17© 17} &
&5 Aol FEHIJL, 1510 ant, 16 1 0 - iso, 3) MNEY=el B
1720 - ane®t Z2 o)A AAAR] FEHFLH 16 = AENEE F5Y 4 AFEAAEY FFS
28, 22028 A4t Fo] FEH HelA T8 4 HEH 2 A FHG zo]F H HES @
FREFESL Zpel7t Sl stk B drede «evet § - 1587 713
FF AAVNEL 2k Aat FdFo] £EHA wHM B2 AP HEHRTIW mE A
B g AEFAEE AS 9B HEAEZ BE  ES UAowm 3T AZTHEE A AAEH AZ
ASStn, oS3k Folrol AG e THAR 100gF AR FF FAEE ¥F AFHEE B, Y8 4
Table 4. Lipid comporents enlisted in food composition tables
Area Unit? Korea Japan ~ N
Item nit B A - US.A. LFast Asia Near East
Total FA content g - 0 b 0 - — 0
SFA content g - 0o o 0 0 0 0
MUFA content g - 0o o0 0 0 o 0
PUFA content g - o oY 0 0 0
Cholesterol mg - 0 0 0 0 - -
% Composition of FA % — - 0 - - - 0
Phytosterol mg — - — — 0 — -~
unsaponifiable
Others matter Conient,

I value

a) unit per 100g edible portion

b) enlisted in mg/g lipid

c) enlisted in toal UFA contents
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Table 5. Energy(kcal/100g edible portion), lipid and carbohydrate(g/100g edible portion) contents enlisted
in food composition tables

Area Korea Japan

Nutrient, # of Food U.S.A.
Food A B A+B
Energy 14—1716 Mackerel, fresh 111 180 239 —
14—886 Spiny-lobster 77 83 104 112
14— 974 Abalone 118 77 61 105
Lipid 14—716 Mackerel, fresh 4.0 10.4 16.5 —
Carbohydrate 5—194 Pine nut 43 9.3 17.2 14.22
(Non-fibrous) 14— 893 Cockle 73 1.3 1.0 -
Fiber 10—473 Persimmon, hard 10.1 1.2 0.2 1.48
ZHEE A-B, 9T AZFAEEY £AEH N Table 6. Ca contents(mg/100g edible portion) enli-
walgch 2 A9 Yyt R g A, s E sted In food composition tables
(33, 4#), #7129 Ca, P, Fe, 22 ML 4 ofpo0d frea - Fored TP ysa.
A, B C, PIEHE By, Lol #3F 5 4F 4R — ;mi ng&if —
— oughnuts =
A4 Anke] AA w2 Atel7k Slgel s 1—15 Buclfavheatvemlicelli 169 169 18 -
o] Vel A 39 29 7MY B2 TR A 1~79  Clutnous,milled 42 21 ‘— 11
= ])"1 ek 2}'017}‘ aA Jeds &+ Asith 6—210 Butter 71 71 15 24
vl Ay AE Folla] Fako] vl ofA Felry 7—272  Garlic 32 32 15 181
= NEES AHE FF oL o 7—994 Watercress 32 32 140 120
9—453 Tangle, fresh 457 158 100 150
(1) g%, A, Bty 9—471 Green laver 408 652 840 —
dd=d 58 a5z AW e oz 10—516 Banana 65 4 4 6
v BA2(A)7 g8 BAA(A - Bl Hls 1/4 10—561 Muskmelon 14 14 — 5
Axz AQCH(Table 5). 11—596 Pig’s liver 2% 93 5 9
Bastze) A e SEhiEl BHR(A)7) 11—698  Flounder(sole) 1 21 - 18
Qi o} v LA X vla] Fa Feke] A, 14—710 Crab, king type 60 69 130 46
7o MSa Fao] oF 108 s1E B Rom 14—;12 Mackerel, fresh Z 22 %i —8
14—753 Opyster 148 10 5
HERATHTable 5). 14—758 Octopus, common 33 18 16 53
(2) Ca, P, Fe 14—771 Cod, fresh 67 64 42 7
Ca BHakol Al 2}0]7}‘ Ui 4T so] 2ok, 14—816 Corb shell 50 50 320 -

']'?L_E"—O'J /}']‘1'551_. TE]L}E]- '1_?]_&_];]7-'_ '\317‘“ L}-E}- 14—3833 Short-necked clam 217 73 &0 -

_ o 14—886 Spiny-lobster 254 74 70 49
fq'__%ﬁ] Dﬂf%ﬁ; EIE}LH S TEL}E} 14—1042 Sea cucumber 134 119 84 —
AR A& EHAES 100 ol =T 15— 1087 Curry powder 90 119 540 478
(Table 6). 15— 1088 Black pepper powder 141 141 440 487

P Ed A A&, BEvtE, HAZ, 94, 45 59 16—1118 Cola - - 2 312
HEFL SFviet B4R =24 dEgedt, 17—1124 Rice hopper, dried 595 25 180 —

- 199 —
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(Table 8).

Table 7. P contents(mg/100g edible portion) enls-
ted in food composition tables

# of Food Avea Rorea Japan USA
Food A B A-B
1—13 Buckwheat whole 34 330 330 347
grain
1—79  Glutinous 250 245 — 71
5—194 Pine nut 165 165 550 508
7—272 Garlic 50 50 200 158
7—294 Waterctress 18 18 70 60
7—391 Tomato, fresh 0 70 18 25
9—472 Agar-agar 5 16 14 52
11596 Pig's liver 642 642 340 288
12—658 Yoghurt — 100 100 156
14—758 Octopus, cornmon 308 122 160 186
14—771 Cod, fresh 68 197 170 174
14—3833% Short-necked clam 76 170 180 —
14—886 Spiny-lobster 63 210 250 238
14—974  Abalone 177 177 85  —
14—1019 Herring, fresh 99 225 260 —

(3) wielwl A, wielql C, wigbal B, el4l

Zb AFAHE FolA BlEt A 3 Jo) 7t A
HFEO 7B gdsd, 98 AEAR W
A Aolm g Polquth 53] mFe}, mAM,
Iz, BF, 7t 2 A7, 27 59 AE
A Zolzh At 12la wWEHe FeE Fo
AFEA 74 @HAMA wEHEl A Fo] L
HEHQ] AFLZ AT Edien g 4
FEEE@A - B)olE HEt A o] 022 AA
Hol Itk ol vl YR HALE vigwl
A%t D7} ZEE WEHE 24 gateg g b))
SV Z9= ¥R g1, ZFA ¢ AAD
82 HEY A¢) D7 ZEE BEHE MY A
o2 HeoltHTable 9).

HlElel ¢, Vel By, Yolal Fake) Ae= g
ANFAE) HE) A HF o vF £2A487) o
7ol Zpol7t A% HE o) 2} H A7k
HIetel C 32 2Euvgl B4X(A - B)7F 022,
g w3 EAX 6= 3e]7 A %1Th(Table 10).

AF7hA] AHE vlel o) o F(E3] mFoi,
$A, A T AFE A9 BE AFHEAA
AR, n5 AFTHETA vls gdF Aolz} A
Ao Z et 283, AiaFe) fgdF 4L
2 HERR (53] e A)elA Zlo)7t A
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AlZ A

2. R2Li2} ABMEES BHY 3
AFAA Gt AFLLE F

Table 8. Fe contents(mg/100g edible portion) enlisted In food composition tables

# of Food Area Korea Japan USA.
Food A B A-B
6—210 Butter 2.1 2.1 0.1 0.16
9—45%  Tangle, fresh 4.1 1.0 0.7 2.18
9—471 Green laver 129.5 17.2 32.0 -
9—472 Agar-agar 10.0 7.8 9.0 21.40
12—667 Powdered milk, skimmed 10.2 10.2 0.5 —
14—833 Shorrnecked clam 15.4 15.3 7.0 -
14—1019 Herring, fresh 4.0 2.3 1.1 1.12
15—1088 Black pepper powder 10.6 10.6 0.5 23.86
17—1124 Rice hopper, dried 492.0 42.0 4.7 —
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Table 9, Vitamin A contents(mg/100g edible portion) enlisted In food composition tables

% of Food Area Korea Japan USA.
Food A B A+B
1—64 Oarmeal 0 0 0 101
2—908 Sweet potatoes 182 513 0 20,065
5-—193 Ginkyo nut 53 55 160 558
5—194 Pine mut 53 53 0 29
6—207  Margarine - 0 6,000 3,307
6—210 Butter 0 0 1,900 3,058
7—25%1 Braken, dried 1,680 333 39 -
7—238 Red pepper leaf 15,000 15,000 2,900 -
7—258 Shepherd’s pursc 2,515 2.515 830 -
7—261 Carrot 9,050 11,750 4,100 28,129
7—294 Watercress 2,331 2,381 1,000 1,700
7—307 Leek 7,280 7,286 340 95
7—319 Spinach 8,320 9,100 1,700 6,715
7—3523 Mugwort 7,940 7,940 2,000 -
7—324 Garland chrysanthemum 2,210 6,630 1,900 14,675
7—349 Cucumber, improved, fresh 560 208 85 45
7—391 Tomato, fresh 625 625 220 1,185
7—403 Squash pumpkin, improved 930 930 340 1,600
9—452 Tangle, dried 7,700 5,550 4,800 -
9—453 Tangle, fresh 1,800 3,075 780 360
10—473 Persimmon, hard 450 450 44 2,167
10—481 Tangerine 2,426 82 - 920
10—492 Dried Korean persimmon 7,483 7,485 180 558
10—516 Banana - 15 15 31
10— 549 Watermelon 45 45 210 336
10—561 Muskmelon 100 100 — 30
10—566 Pineapple, canned 55 52 0 23
10—570 Grape 0 0 0 73
11—596 Pig's liver 22,500 22,500 43,000 21,650
11—618 Cow’s liver 4,500 4,500 40,000 35,346
12—658 Yoghurt 86 0 0 7
12—667 Powdered milk, skimmed 277 277 20 -
18—674  Quail's egg 1,800 1,900 1,500 300
14—716 Mackerel, fresh 50 77 100 -
14—733 Oyster 257 195 55 -
14—771 Cod, fresh 23 77 100 28
14—3886 Spiny-lobster 50 0 0 -
14—893 Cockle 17 222 0 —
14—929 Salmonn 98 60 200 99
14—1019 Herring, fresh 51 230 300 106
15—1087 Curry powder 0 0 330 986
15—1088  Black pepper powder - — 0 190
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Table 10. Vitamin C{mg/). vitamin Ba(mg/), niacin(mg/100g edible portion) contents enhsted in food com-
position tables

Area Korea Japan

Nutrient f Food US.A.
utrien # of Food Food A B A-B
Vitamin C 7—294 Watercress 15 15 60 43.0
7—3819 Spinach 65 65 65 28.1
7—349 Cucumber, improved, [resh 12 0.2 13 4.7
11—596 Pig’'s liver 0 0 20 25.3
Vitarriin Be 14—758 Oclopus, commmon 3.13 0.06 0.09 0.04
Niacin 7—403 Squash pumpkin, improved 0 0 0.6 0.6
14—758 Octopus, common 7.8 2.1 2.9 2.0
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