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Abstract

This study was to investigate fat content and fatty acid composition of 19 various fast-foods. Fat
content per serving in double cheese burger was 38.8 g, shrimpburger 27.5g, gogi-mandoo 26.3 g,
pizza 25.8 g and chicken nuggets 18.8 g, respectively. Fatty acid contained in fast-foods mostly were
oleic acid, palmitic acid, linoleic acid and stearic acid. The ratio of P/S in yubu:chobab was 3.1/1,
ccochinoodle 2.3/1, pork cutlet 2.3/1, bibimbab 1.5/1 and shrimpburger 1.3/1 when all the other tested
fast-foods’ P/S were less than 1. The ratio of P/M/S in ham cheese sandwich was 1/1/1, shrimpburger
1.3/1.5/1, bibimbab 1.5/1.5/1, which are similar to recommended 1~1.5/1~15/1. The ratio of w6/w3
fatty acids was found to be kimbab(34.0/1), chicken nuggets(25.3/1), ccochi noodle(20.0/1), yubu-chobab
(16.5/1), fried chicken(16.3/1), chickenburger(12.6/1) and hot dog(10.2/1), which were higher than 10/1.
Also pizza(3.5/1), spaghetti(3.7/1) were lower than 4/1. The rest of the fast-foods were within the

range of 4/1~10/1.
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Table 1. Nutrient contents per serving of various fast-foods

Group No. Sample Producer  Weight Energy® Moisture Protein? Fat Carbohydrate® Ash
g kcal g

1. Fried chicken KF.C# 1469 27146 9378 16.71 14.26 19.07 2.18

2. Chicken nuggets " 110 28927 5938 1320 1891 16.57 1.95

| 3. Hot dog Lotteria 80 18960 4247 438 8.88 23.04 123
4. Fried potatoes " 120 26365 6571 6.57 10.89 34.84 1.99

5. Milkshake " 190 160.13 163.98 4.50 401 26.51 1.00

6. Shrimpburger " 158 47396 7175 1360 2748 43.06 2.11

7. Double cheeseburger Wendy’s 200 59048 10050 19.08 38.72 4142 2.88

II 8. Chickenburger KF.C. 160 37033 8382 1814 1493 40.85 2.26
9. Fish sandwich Wendy’s 140 31055 7651 997 1275 38.98 179

10. Ham cheese sandwich Burger King 140 28586 8382 1178 13.02 30.39 2.56

11. Pizza Pizza Hut 2589 63723 12681 2376 25.83 7742 418

Il 12. Spaghetti w/meatsauce " 380 551.03 25985 1800 17.67 80.00 448
13. Pork cutlet Guten 412 667.35 26953 2335 23.15 91.40 4.57

14. Gogi - mandoo Changter 260 50446 16346 3653 26.26 30.50 325

Kuksu

15. Mando w/water " 2407 30352 17535 29.20 9.96 24.27 122

IV 16. Ccochi noodle " 4807 54034 32242 2023 6.34 125.59 542
17. Kimbab " 280 45573 17330 852 809 87.21 2.88

18. Yubu-chobab i 30 67772 19289 1319 12.88 127.26 3.78

19. Bibimbab Sampo Ma- 460 61136 31754 1498 1224 110.32 492

ndoo
1/3 of the RDA for male adults 833.33 23.33
female adults 666.67 20.00

1) Energy(kcal)= {Weight(g)-Moisture(g)-Fat(g)} X 4+ Fat(g) X 9.

2) Ao zebd FAXE AT FAS.

3) Carbohydrate(g)=Weight(g)-Moisture(g)-Protein(g)-Fat(g)-Ash(g).

4) KF.C.: Kenturky Fried Chicken.
5) Weight of edible portion.

6) Regular pan pizza(9 inch)®] 1/2.
7) & AL F=4.
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Table 2. Calories, fat and protein contents of various
fast-foods per serving by different combinations

Food combination Calories Fat Protein
kcal g g
Fried potatoes+ Milkshake 424 15 11
Fried chicken+ ColaP+Fried 631 25 23
potatoes
Chicken nuggets+ Cola+Fried 613 30 20
potatoes

Ham cheese sandwich+Milk- 710 28 23
shake+Fried potatoes
Ham cheese sandwich+Hot 593 28 22

dog+Milk?

Shrimpburger + Milkshake 634 31 18
Double cheeseburger+ Orange 702 39 20
juice?

Chickenburger+Fried potatoes 794 30 29
+ Milkshake

Fish sandwich+ Milkshake 471 17 15
Pizza(1/2)+ Cola 715 26 24
Spaghetti+ Pizza(1/6) + Cola 841 27 26

Gogi-mandoo(1/2)+ Ccochi noo- 793 19 39
dle

Mandoo w/water + Kimbab 759 18 38
Kimbab + Cola 534 8 9
Yubu-chobab+ Milk 796 19 19
1/3 of the RDA for male adults 833 19 23

femaleadults 667 15 20

1) S5 200m 715 AEAEIUA AR $A9.
Cola: 78 kcal, fat Og, protein Og
Orange juice(unsweetened): 112kcal, 04 g fat, 12¢g
protein.
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Fig. 1. Percentage of fat calories per serving of various
fast-foods.
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Table 4. P/M/S and ®6/®w3/ ratios of fatty acid composition in various fast foods

A

7343 o)

(unit: g/100 g total fatty acids)

No. Samples PUFAD? MUFA2 SFAY P/S P/M/S ®6? ®3% wb/w3
1. Fried chicken 11.94 56.13 27.61 0.43/1 0.4/2.0/1.0 11.44 0.70 16.34/1
2. Chicken nuggets 15.27 49.75 30.55 0.50/1 0.5/1.6/1.0 14.69 0.58 25.33/1
3. Hot dog 17.65 4212 38.37 0.46/1 0.5/1.1/1.0 16.07 1.58 10.17/1
4. Fried potatoes 18.62 48.25 29.32 0.64/1 0.6/1.6/1.0 15.74 2.88 547/1
5. Milkshake 2.90 2441 68.76 0.04/1 0.0/0.4/1.0 2.54 0.36 7.06/1
6. Shrimpburger 33.95 38.05 25.59 1.33/1 1.3/1.5/1.0 30.10 3.85 7.82/1
7. Double cheeseburger 16.13 3849 40.31 0.40/1 0.4/1.0/1.0 14.48 1.65 8.78/1
8. Chickenburger 18.97 47.79 29.98 0.63/1 0.6/1.6/1.0 17.57 1.40 12.55/1
9. Fish sandwich 26.68 32.98 38,51 0.69/1 0.7/0.9/1.0 2407 2,61 9.22/1
10. Ham cheese sandwich 32.09 31.37 33.44 0.96/1 1.0/1.0/1.0 28.94 3.15 9.19/1
11. Pizza 17.03 46.06 33.83 0.50/1 0.5/1.4/1.0 1341 3.62 3.70/1
12. Spaghetti w/meatsauce 18.22 43.61 33.24 0.55/1 0.5/1.3/1.0 14.21 401 3.54/1
13. Pork cutlet 46.57 29.19 20.71 2.25/1 2.2/1.4/1.0 41.96 461 9.10/1
14. Gogi-mandoo 17.85 50.32 3110 0.57/1 0.6/1.6/1.0 15.83 2.06 7.84/1
15. Mandoo w/water 19.40 49.27 29.78 0.65/1 0.7/1.7/1.0 17.25 2.12 8.02/1
16. Ccochi noodle 50.65 23.88 21.99 2.30/1 2.3/1.1/1.0 4849 243 19.95/1
17. Kimbab 42.71 35.11 20.62 2.07/1 2.1/1.7/1.0 41.77 1.23 33.96/1
18.  Yubu-chobab 55.87 25.03 18.27 3.06/1 3.1/14/1.0 52.68 3.19 16.51/1
19. Bibimbab 37.26 36.38 24.23 1.54/1 1.5/1.5/1.0 33.30 3.96 8.42/1
1) PUFA(P)=Polyunsaturated fatty acids. 4) w6: C18:2+C20:2+ C20:3+ C20: 4.
2) MUFA(M)=Monounsaturated fatty acids. 5) w3: C18:3 + C20:5+ C22:5+ C22: 6.
3) SFA(S)=Saturated fatty acis.
7(58.8%), M-+ A(52.2%) 5 50% o]Aeldch AslA] Z3odch
3. 249 daE Frel 1A% 239 A g 7. 2 2B FEY 0b/w3 ¥lE2 21H340/D),
Fe 4 WA 17 9% VAR 20%el Agse AW WA/, BATR0/D, K265/,

185g% 233 AFL o E A=HAHEB87 g, A$+H7A
(275g), I7|9HF(263g), H=xH258¢), ©7}2~(232¢9),
27188 g) Soldeh whH RAFF63)9 2Y
(8.1g, ¥i¥v122g), #F=(129g T2 AT H
AE FEo) w3 vlmd 2L e Aug EFtE
slsdeh

4. 28 Ae Fro| Q8 FAAXYARS oleic acid
(C18 : 1), palmitic acid(C16 : 0), linoleic acid(C18 : 2),
stearic acid(C18 : 0) Solgith "= go)=ze} =7t~ o]
2]o] A3y HArE FEeo} wHFF-= oleic aicd7} 29.6%
(PHZWEA)~526%(Fetol= AZNE A3t
o B zuly) 7ul wX24 E7kA SL linoleic acidz}
32.2%~525%°]1c}. = FAIFQ L34 o|Z+= pal-
mitic acid(25.3%)7} 7132 2t}

5 &AHE H2E Fc o P/SulEe f%-2%H3.1/1),
WA F942.3/1), %’7]'/\(2 3/1), Z4H2.3/1), B1¥IHH1.5/
D, A+HAQI/1) 52 1 ool oy} 1299 FE5L
2% P/Sulge] 1 °13}i ZsiA kb jheo] wskch

6. £AIE FrE Fro) P/M/S &L A= A
A(1/1/1), A-$¥A(1.3/1.5/1.0), ¥]*0"H(1.5/1.5/1.0) 5
o] AWl 1~15/1~15/1.07 F-AFshsdx, \_77]'-—
(2.3/1.4/1.0)2 A Y A3 2 Fcof otF
7% P/S2] 8]0 0~0.72 o} P/M/S ®]g-e] H}%

gz A] A 10 9 A 2 5 (1994)

Felol= XZ1(16.3/1), AW A(12.6/1), =1
(10.2/1) 5-& 5 10/1 ola}e 2 Egkow, wzaK35/1),
2FAEB.7/1)= 4/10)5tdt). 19 TEL w6/w3 H
fo] 2R FAw&e THo 4/1~10/1 HYel %3}
sk
2 A7AsE ZAR 3ty o 2o
zﬂods}ﬂ} gt
.o Fro oorle 4mAlrl & F UEFE

4““”4 BIHE AAEA FAse Aol

2. Aukake] A3E 9] deiAe 7 AE Aubal
AR} "y wd i Fo ok oh]al
z2]%) AEe B MaLE s FHY A AlFAE R
FEE 4 glojof Atk

3 A2E Fu & AHY o QY 7L mdFe
Al = UEE g fo) o] Foixopler ity
A ol & Zeidt AR FE2] sge] 2=k

R K

EHuEs

L 25w, SAAqie) o] IRdF W AAg o]
X 38k gHodoksbalx], 19(2): 119 (1986).

2. B5m), A4, W5, o157, HAE FE 214 Y5
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s}sfx], 4(1): 83 (1989).
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