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Determination of Total Dietary Fiber Content in Muchim, Bokkeum, and Guk (Tang) of
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Abstract

To aid in the development of a food nutrient database that provides the dietary fiber composition of eat-out Korean foods,
we determined the total dietary fiber (TDF) content in the eat-out Korean foods Muchim, Bokkeum, and Guk (Tang) using
a dietary fiber autoanalysis instrument. A total of 59 samples were collected from Gangwon-do, Gyeonggi-do, Gyeongsang-
do, Seoul, Jeonla-do, and Chungcheong-do. First, among 14 samples of Muchim, the TDF content of Kkaennip namul,
Goguma-julgi-namul, and Dallae-namul (4.33~6.24, 3.16~5.07 and 3.70~4.99 g/100 g, respectively) was higher than the other
types of Muchim. There was no significant difference in TDF content of Muchim (p>0.05) among locations. Among 13 samples
of Bokkeum, the TDF content of Pyogo-beoseot-bokkeum (4.77~6.66 g/100 g) and Miyeok-julgi-bokkeum (4.16~7.47 g/100
g) was higher than the other types of Bokkeum. The TDF content of Pyogo-beoseot-bokkeum in Gyeongsang-do was the
lowest and the TDF content of Miyeok-julgi-bokkeum in Gangwon-do was the highest (p<0.05). The TDF content of spinach
soybean paste soup (1.34~2.21 g/100 g), Dakgogi-yukgaejang (1.61~2.45 g/100 g), duck stew (1.25~2.80 g/100 g) and spicy
yellow croacker stew (1.70~2.27 g/100 g) were higher than the other types of Guk (Tang). There was no significant dif-
ference in TDF content of Guk (Tang) among locations (p>0.05).
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A: Ash content of sample

B: Blank

S: Average weight of sample
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Table 1. Comparison of total dietary fiber contents (g/100 g, wet weight) in Muchim at various regions
Samples . Regions

Gangwon-do  Gyeonggi-do Gyeongsang-do Seoul Jeonla-do  Chungcheong-do Average F-value
Kkaennip-namul 4.55+1.31 4.67+1.57 5.78+2.63 4.99+1.60 4.33x1.13 6.24+3.87 5.094+2.01 0.34
Nogak-muchim 2.47+0.48 3.40+2.26 1.80+0.21 2.78+0.85  2.98+0.99 2.90+0.84 2.723+1.08 0.68
Dallae-namul 4.99+1.04 4.2840.36 4.10+0.14 3.70+0.56  4.08+0.42 4.47+0.47 4.271+0.63 1.74
Meowi-namul 3.5340.94 3.78+1.25 3.35+0.80 3.60+0.99  3.39+0.63 3.69+1.29 3.556+0.86 0.08
Cheongpomuk-muchim ~ 1.5340.24 1.20+0.19 1.74+0.32 1.84£043  1.86+0.56 1.34+0.54 1.584+0.43 1.38
Chive salad 3.1140.71 3.3940.54 3.76+0.79 3.93+1.01  3.75+0.69 3.50+0.64 3.572+0.69 0.49
Bugeochae-muchim 2.76+0.98 2.2540.62 2.45+1.62 2.90£0.90  4.30+2.69 2.81+1.55 2.912+1.47 0.65
Ssukgat-namul 3.8240.14 3.59+0.18 3.72+1.29 4.00£0.47  3.8240.12 4.33£1.76 3.881+0.81 0.24
Ojji-muchim 3.4840.80 2.8340.57 2.45+1.40 3.88+1.12  3.1240.39 3.4540.71 3.202+0.89 0.97
Pa-muchim 3.7340.95 3.67+0.80 3.72+0.86 417124 3.99+1.08 3.13+2.23 3.735+1.13 0.22
Goguma-julgi-namul ~ 4.49+0.31 4.70+0.31 497£1.74 4.00+0.87  3.16+1.93 5.07+0.24 4.398+1.17 1.19
Danmugji-muchim 3.4340.67 3.37+0.63 3.93+1.41 3.01£0.64  2.75+0.79 3.06+0.79 3.257+0.82 0.68
Miyeok-chomuchim 4.30+0.86 3.08+0.85 3.11£1.38 3.11+0.39  3.7240.27 4.55+0.89 3.645+0.94 1.77
Seasoned zucchini 2.35+0.40 2.17+0.77 1.9040.68 2424044  2.1840.47 2.02+0.36 2.17140.49 0.40
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Table 2. Comparison of total dietary fiber contents (g/100 g, wet weight) in Bokkeum at various regions

Regions
Samples -
Gangwon-do  Gyeonggi-do Gyeongsang-do Seoul Jeonla-do  Chungcheong-do  Average  F-value
Kimchi-bokkeum — 3.56£1.12  3.40+0.70 3414068  325:0.63  3.18+0.52 2684015  3.245:0.65  0.60
Neutari-beoseol- 5 11190 6.5040.60 5484148  530£1.70  5.50+1.66 7014048  5.805:139  0.89
bokkeum
Yangsongi-beoseol- 5 o1 1 09 2.0240.83 3.0340.60  2.66:0.14  326+1.33 3324087 31294081 039
bokkeum
Pyogo-beoseol- 590:0.72°  6.66£036"  4774126°  6.56:0.15° 6312038  7.0120.92'  6204+097 348"
bokkeum
Eomuk-bokkeum ~ 2.6140.65 1.98+0.19 3.024098  175£030  2.61+0.65 2284075  2375:0.70 156
Gamja-bokkeum ~ 337¢137  2.71+0.83 2814133 3.50£129  3.16+1.19 3304112 3.142+1.05 021
Qjingeo-dwacjigogi-~ 44, o 1.6240.33 1674025  245:1.02  2.67+1.06 2.18£1.68  2.049:089 071
bokkeum
Dwacji-kkeopdegi- —— ¢c. 1 o4 1.84+0.28 2794123 2.05:1.01  1.67£0.20 1974117 2.030+1.03 035
bokkeum
Miyeok:julgi- TATH040°  437+0.61°  459+1.67°  4.16£033°  4.48+£145° 4812065  4.978+143  4.66°
bokkeum
Sausage-bokkeum  1.26:0.68 1.66+0.98 1594096  0.74+0.15  1.66+1.04 1424079 14272077 0.55
Sundae-bokkeum 344164  2.79+1.32 2494122 2.64+090  2.60+0.89 210046  2.677£1.04 045
Ojingeo-bokkeum ~ 3.00£1.67  3.19+1.61 2074071 3.86+223  2.65+1.18 246101 2873138 053
Stir-fried seafood — 1.59£0.07  2.62+0.87 208:041 267090  2.54+1.60 2284112 2338091 055

*® Means represented by different superscripts in the same row are significantly different at p<0.05.

" Significant at p<0.05.
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Table 3. Comparison of total dietary fiber contents (g/100 g, wet weight) in guk (fang) at various regions

Samples Regions
Gangwon-do  Gyeonggi-do  Gyeongsang-do Seoul Jeonla-do Chungcheong-do  Average  F-value
Kimchi-guk 1.58£0.94  0.69+0.17 11240.53  1.14£0.80 076£0.18  0.73:0.19  1.004£0.57 1.12
Miyeok-oinaengguk 0904031  0.670.10 1075045 077018 098034 0924029  0.883+028  0.69
Oi-naengguk 0.65£0.14  0.89+0.33 0.64+0.13  0.53+0.15 0914035  095:031 07612027 1.44
Egg soup 096£0.83  1.04£0.75 1345094 0672021 0712028  095:0.55 09474059 0.42
Lea;:;zt ;‘Ly;’m 1474036 0.99+0.03 120£0.12 1458042 138£027  130:030 12974029 120
Mu-doenjang-guk 1155030  1.16+0.19 1214016 1.82+091 1532014  106£033 13214045 141
Siraegi-doenjang-guk 1494053 1.1120.18 1475049 095:0.09 1424046  1.56:0.63 1333044 091
Ssuk-doenjang-guk 1.80£0.54  1.30:0.17 1462040 1562042 1258018  1.14+0.16 14204037 1.44
Auk-doenjang-guk 15240.56  1.1120.12 0.88£0.06  1.1240.13 1.06£0.10  1.13:0.19  1.136£029 201
Soyi:zi ;zts’:’eagszup 1504030 1.200.25 108£0.15 L1105 135£0.12  1.04+0.19 12154024 2.32
Soegogi-muguk 154£1.60  0.8120.29 1195034 063023 0632025  0.85:0.01  0.94040.67 0.80
Beef and seaweed soup  0.66:024  0.91+0.14 143£0.55  1.62£143 1342030 1774091  1289+0.74 097
Honghap-miveokguk 1012035 1.51+0.30 18140.57  2.18+1.37 1012031 1244009  146040.70 1.56
Ojingeo-gulk 1124057 1.09+0.50 0704025 1114043 1274069  093+029  1034+044 051
Dakgogi-yukgagiang ~ 1.6140.04 1624080  245:099 2014098 1724017 183075  1875+0.68 0.8
Bajirak-jogae-guk 1524046 1.62+1.06  226+1.84 158094 0732036  096£025 14462097 091
Sigeumchi-doenjang-guk 1424025  2.2140.65 1412036 1342091 2072059  171£0.65  1.693:0.62 1.12
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Table 3. Continued
Samples Regions
Gangwon-do  Gyeonggi-do Gyeongsang-do Seoul Jeonla-do Chungcheong-do  Average F-value
Miso-doenjang-guk 1.455047°  025£0.15° 053045  038+0.43"° 038+026"  0.14+0.08"  0.520£0.53 571"
Dried pollack soup  0.8240.54  0.62+0.28 057£029  093+0.85 0.88£0.76  1.08:0.85  0.815£0.57 027
Ki’:;:’;u?ns‘iuiean 1152017 1.0720.17 1.094024 1144052 095£0.05  098+0.14  1.062:023 030
;?iivceisz‘ﬁ; 1554007 1.13:0.42 148:0.11  1.16£0.50 1.85:022 1342038 14174037 2.08
iﬁ;ﬁfgﬁ; 0.89:052 0774022 080031 115103 0932035 0872045 09024048 0.18
Dak-gomtang 1354072 0.75:0.44 1.18£1.08 L1911l 1184057  146+0.75  1.185:0.72 0.6
Spicy blue crab stew 1544035  2.21+1.43 1524028 1724096  1.024041 156037  1.594+0.73 0.77
Small octopus stew ~ 0.69£049  0.67+0.46 0.70£048  1.044029 0.56£0.53  058:044 06144040 0.19
Codfish soup 0524047  0.57+0.55 0812044  1.0240.57 0.66£031  075:052 07194044 043
Puffer fish soup 0.8240.65  0.99+0.83 1174092 1274110 1.69+0.18 0744051  0.89120.71  0.56
Monk stew 129+1.18  1.13£0.76 0.64+028  13941.08 0.78£0.55  1.16:0.86  1.066:0.76 036
Duck stew 2804165  2.1240.51 1254042 2484090 223£036  2.14:0.87  2.17240.90 0.99
Abalone soup 0.9740.09  0.94+0.47 1074083 098041 098+0.05  1.060.14  1.00120.36 0.04
Csrﬂfieyrd:g 227:084  170£138 216089 195105 226+0.69 184112 2.030£0.89 0.16
Seafood stew 0.5940.08  1.30£1.19 0.89+0.69 1474129 0.89+026  0.87+020  1.00040.72 0.5
*® Means represented by different superscripts in the same row are significantly different at p<0.05.
* Significant at p<0.01.
o, 4 ARE EYE LHAEA YAAE F F 4 AroA 71 B2 S e, v gE7]HE 8 2 7
ol o WA HARE AFHT A FTHIFIFS A=A 7HE =2 TS UES f“l T2 H-2FoA
2 dnbase®] V2R 2S94 ARE ATIATL A & G2 So12e ol el QU005 H)
zhgley. FolAE AFABAR134-221 ¢100 g), H7] KA
(1.61~2.45 g/100 g), £ 2]BK1.25~2.80 g/100 g) X =7|ujL-=f
2 o (1.70-227 g/100 o] THE FHFel H3) £ 5 HolH4

2 dA7olA= o719 AG(FLE, 7%, AT, AL,
Aets, SAZ)ONA AFHTE 24)2]F 590l hH F 4lo]
A S AR & Aol R 2 AOAC 991.43
Aol H&H Aoldf As BA7IE o|-8dto A5t
At & 1459 F3F oA AUUE4.33~6.24 g/100 ),
DuFE7|UE(3.16~5.07 g/100 g) I S uhE(3.70~4.99 ¢f
100 g)o] thE FRFo| H|5tY =2 F Aod{ FFS Y
ggen, 59 FIAFAA AG7r| wE zpol= UEpht
A FUTHp>0.05). 1L 1359 HSF FollA EIHAF
2(4.77~6.66 100 g), 1| HZ7]E-8(4.16~7.47 g100 g) L -
BFE B AL H-3(5.04~7.01 g/100 g)o] ThE F-ZFoll Hlgte] =
2 F AoldRE UG, AR n9E7) R

%]

go] Azt Aol 2 Rl Thp<0.05). EIHAHLL

TS et glon, nagd=E AlQd A7t F9H
A Zpol & UEhA] Fothp>0.05). whebA & °‘]:1L°ﬂ’\1“
9] &4 295 EUE 2HRE0A XAE F F Ao
A &9 3 ARE Xﬂ“‘ﬂﬂr FAlO =7 E R F A=
database®] 7|Z2A8 TLEE 93 A2E AFsE Tk Azt
Hrh

ZAle| 2
B oogs 2013151(1316213]11}1/&]162) o 2015d(151624] &
Q0= AFFFNAA Fh ABIPHE A7 75

Apels] Aol Sl aEgen, ol AAr=g U
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