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Abstract

This study was conducted to investigate the changes of mineral contents in radish leaves, soybean sprout and

chwi namul by cooking method(boiling, steaming, sauting)

and cooking time(1, 3, 5 min.). The residual rate of

minerals(such as Calcium, Sodium, Potassium, Iron and Magnesium) in radish leaves, soybean sprout and chwi
namul by 1 minute sauting was the range of 83.2 to 99.1%. It was shown that sauting was desirable method for all
three vegetables. The residual rate by the cooking method was sauting, steaming, boiling, in that order, but boiling
in radish leaves and chwi namul were more desirable method than steaming for Calcium use. At the cooking
method and cooking time, Potassium content in soybean sprout was reduced remarkably in 5 minutes boiling. Boil-
ing of radish leaves and soybean sprout showed that Sodium was reduced remarkably after 5 minutes of boiling,

54.4% for radish leaves and 19.9% for soybean sprout,
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Table 1. Changes of Calcium content by cooking methods mg%, fw.
' Vegetables
Cooking method Cooking time(min.)
Radish leaves Chwi namul Soybean sprout
Raw 0 128.12(100.0) 168.41(100.0) 39.14(100.0)
1 127.12(99.2) 132.72(78.8) 37.26(95.2)
Boiling 3 125.25(97.8) 131.93(78.3) 32.25(82.4)
5 121.77(95.0) 130.63(77.6) 31.95(81.6)
1 121.53(94.9) 133.16(79.1) 38.43(98.2)
Steaming 3 120.53(94.1) 118.90(70.6) 35.69(91.2)
5 111.36(86.9) 118.39(70.3) 34.58(88.3)
1 127.02(99.1) 155.97(92.6) 38.85(99.3)
Sauting 3 123.24(96.2) 145.57(86.4) 35.68(91.2)
5 122.97(96.0) 140.44(83.4) 30.72(78.5)
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Table 2. Changes of Iron content by cooking methods
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Vegetables
Cooking method Cooking time(min.)
Radish leaves Chwi namul Soybean sprout

Raw 0 0.79(100.0) 1.69(100.0) 0.52(100.0)

1 0.72(91.1) 1.36(80.5) 0.29(55.8)

Boiling 3 0.66(83.5) 1.17(69.2) 0.24(46.2)

5 0.53(67.1) 0.95(56.2) 0.23(44.2)

1 0.72(91.1) 1.08(63.9) 0.38(73.1)

Steaming 3 0.68(86.1) 1.02(60.4) 0.32(61.5)

5 0.61(77.2) 0.88(52.1) 0.29(55.8)

1 0.74(93.7) 1.31(77.5) 0.44(84.6)

Sauting 3 0.64(81.0) 1.29(76.3) 0.39(75.0)

5 0.62(78.5) 1.24(73.4) 0.33(63.5)
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Table 3. Changes of Sodium content by cooking methods

mg%, fw.(%)

. S . Vegetables
Cooking method Cooking time(min.)
Radish leaves Chwi namul Soybean sprout
Raw 0 2548.95°(100.0) 49.78(100.0) 603.34(100.0)
1 1831.48(71.9) 35.00(70.3) 314.17(52.1)
Boiling 3 1611.83(63.2) 26.74(53.7) 293.38(48.6)
5 1386.84(54.4) 24.18(48.6) 120.02(19.9)
1 2404.24(94.3) 39.54(79.4) 496.96(82.4)
Steaming 3 1683.07(66.0) 31.93(64.1) 366.31(60.7)
5 1542.24(60.5) 31.82(64.0) 311.76(51.7)
1 2400.40(94.2) 46.34(93.1) 577.72(95.8)
Sauting 3 2298.84(50.2) 45.88(92.2) 554.20(91.9)
5 2216.76(87.0) 43.38(87.1) 513.95(85.2)
Table 4. Changes of Potassium content by cooking method mg/%, fw.(%)
Cooking method Cooking time(min.) Vegetables
Radish leaves Chwi namul Soybean sprout
Raw 0 389.00(100.0) 483.66(100.0) 209.25(100.0)
1 234.22(60.2) 255.37(52.8) 63.81(30.5)
Boiling 3 229.16(58.9) 166.10(34.3) 38.25(18.3)
5 142.66(36.7) 152.83(31.6) 32.59(15.6)
1 338.32(87.0) 286.94(59.3) 127.81(61.1)
Steaming 3 280.88(72.2) 277.27(57.3) 112.30(53.7)
5 275.73(70.9) 212.58(44.0) 94.68(45.2)
1 323.51(83.2) 467.71(96.7) 205.36(98.1)
Sauting 3 318.71(81.9) 426.23(88.1) 200.94(96.0)
5 315.56(81.6) 411.51(85.1) 198.01(94.6)
48.6%, THEZ 199%2 THHES] A H3vt /g 4 HE B ¢St

2 Aoz vehton Ao R AEg0) Yol 97
A0 Bl UEFo| TH 8457 ¢ 5714
2 BT A s A9 el A3 e
zePigel gleirh Ade] FFe) me} e Ao}
A5 dateh. B9 e ¥ JEF P ¥ 2
et FolE BF 80% ol4e] FE AEES ephd
T zeARE} Ak FRNE YL Aol F Holx]
Qie}. Tt QAL ALT ol FEFS) o)
¥4 ghort B Age] A48 FAT TITL JEF
Farel w19 A Vel o)z wlau} ot 2
Y Tl Q% AR 355 B 4 3ot ol
Walod s F ASH Q79 o) Wagt Ao
REREN

- 385-

FEMPHol| w2 7} A|52] ZhE ek Table 49} 2}

T FrERS HUE 483.66 mg/%, T4 389.0 mg/%,
FoHE 20925 mg/%] 02 AF ghake] Wit 2
2hbyel whE 2F ek B2, R, de o2 A
&l wokom UEF =kt vl HeS veigl
of e sk sk W TR g 36.7%,
HAUEL 31.6%, THELS 156%2 VEht 418 A
ZEol 71 wel &A4EE o ¢ ek oy £
ol SEZF 2ag ool ® B 80% o)Ake) AEg
G 81.6%, FE, 85.1%, THE 94.6%)S vFehie]
z2jiel] ule} At xjolrt 9SS & 4 sk

5. o0iadls & Hat

sz 785 A A 153 A 4 5(1999)



68

ok

A% - 1A% -

Table 5. Changes of Megiesinm content by cooking methods

A=A - #od3] - fbREA - 54

mg/%, fw.(%)

Vegetables
Cooking method Cooking time(min.)

Radish leaves Chwi namul Soybean sprout
Raw 0 18.96(100.0) 21.14(100.0) 25.38(100.0)

1 14.77(71.9) 17.89(84.6) 14.25(56.1)

Boiling 3 14.19(74.8) 16.53(78.2) 11.91(46.9)

5 13.95(73.6) 15.00(71.0) 10.05(39.6)

1 17.67(93.2) 18.61(88.0) 21.62(85.2)

Steaming 3 17.15(90.5) 15.45(73.1) 16.83(66.3)

5 15.87(83.7) 15.26(72.2) 15.48(61.0)

1 18.54(97.8) 20.38(96.4) 24.80(97.7)

Saute 3 17.04(89.9) 18.40(87.0) 22.90(90.2)

5 16.92(89.2) 17.86(84.5) 22.45(88.5)
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