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Vitamin B;, Contents in Sea Products

Hae Kyung Park, M.D., N. E. Sung, M.D.

College of Medicine, Ewha Woman's University,
Seoul, Korea

The content of Vitamin B, in various sea products common in Korea were
evaluated by microbiological assay method using Lactobacilli leichmannii.

The results and discussion are presented.
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Fig. 1. Standard curve of sphectrophotometry
Vitamin Bi; contents using Lactobacilli

Ieichmannii.
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Table 1. Contents of Vitamine B, in fishes

Name of fishes Contents(mug/100g)
o} =} (Horse-mackerel=Trachiurus japonicus) q 325.0
= ] (Alaska pollock, frozen="Theragra chaldcogramma) 312.5
= F F (Sand fish=Arctoscopus japonicus) 225.0
A of (Herring==Clupea pallasi) 162.5
5 ¢ (Mackerel=Scomber japonicus) 75.0
4 2] (Spanish mackerel=Sawara niphoniae) 75. 0
L) o] (Pompret=Stromateoides argenteus) 75.0
x 7 (Yellowtail runner=Pseudesciaena manchuria) 62.5
I =] (Snipe-fish=Collabis saira(Brevoost)) 62.5
1l ¢] (Croaker=Nibea imbricata) 50.0
Z 2] (Hairtail=Trickiurus) 50.0
z o] (Thormback stingray=Raia keniel) 37.5
7F =y i (Flounder(sole)=Pleuronectidae) 25.0
= 1] (Snapper=Sparidae) 25.0
) - (Codfish) 25.0
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Table 2. Contents of Vitamine Bi. in shells and other sea focds

Name of sea foods Contents(mug/100g)

= 3 (Arkshell=Mylilus) 3000.0
A w] 27 (Redshell=Anadaragranosa bisenensis) 2850. 0
8 x| =% (Shortnecked cram=Venerupis semidecusata) 937.5
A=A (Cord-shell= ) 25.0

7] (Crab=Potamons spp.) 500.0
A - (Abalone=Haliolis geganteadiscus) 725.0
) A (Sea cucumber=Stichopudidae) 250.0
23 A (Cuttle fish=S8epia esculenta Hoyle) 125.0
A < (Shrimp=Penaeus orientalis) 125.0
E e A (Cuttle fish, fresh==Sepiella maidroni) 125.0
=S| (Octopus=0ctopus rariabilis) 75.0
A4-(R) {Lobster= ) 62.5

=3 (Oyster=Crassostrea gigas) 50.0
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factore] &3 si#l= el ileal membrane E35he
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