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Study on Sodium and Potassium Contents of Foods Produced in Korea

C.J. Kim, N.E. Sung

Dept. of Biochemistry, College of Medicine, Ewha Womans University

Sodium and potassium are important cations essential to higher animals which regulate

the composition of their body fluids. They participate in muscle contraction, stimualtion

of nerve, maintenance of osmotic prossure, water metabolism, and maintenance of acid-

base balance in blood.

This study was designed to determine and report the sodium and potassium contents in

Korean foods eaten in our daily lives and to give a help to the diet pattern of the patie-

nts who nead low-sodium diet. Samples were cereals, legumes, fruits, and vegetables. They

were obtained in the open market at the day experimented and the sodium and potassium

contents of them were determined with flame photometer (Coleman Model 51).
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Table 1. Contents of sodium and potassium in cereals and legumes, 100gim., edible portion

Foods and Nomenclature Water Nat K+ K+/Na*
Descriptions (w/w%) (mg) (mg)
7 ¥ =z Phaseolus vulgaris 51.9 52.1 645.6 12.4
= & Phaseolus radiatus 14.6 36.3 981.1 27.0
v = Arachis hypogaea 4.9 35.6 337.5 9.5
% . Vigna sinensis 17.6 50.8 1233.1 24.5
=13 = Pisum sativum 62.5 39.2 367.8 9.4
F ) Phaseolus vulgaris 12.7 34.6 1654.2 47.8
() 47.7 27.1 1874.0 50,7
= Phaseolus anqularis 14.2 29.2 1384.9 47.4
] = Fagopyrum esculentum 23.0 14.1 170.0 12.0
] Triticum aestivum 18.0 12.5 260.0 20.5
K. e 2 Horderum sativum 10. 4 13.2 190.5 14. 4
2+ Oryza sativa 12.2 18.3 149.9 11.2
- - Sorghum norvosum 18.3 19.4 426.7 21.9
5 7 Perille frutescens 10.3 34.4 392.8 11.4
S Setaria italica 13.4 10.6 214.9 20.3
= = 2 66.8 6.3 277.9 43.9
7+ =} Solanum tuberosum 85.1 20.3 221.9 10.9
L + u} Ipomaea batatas 75.3 11.5 261.1 22.7
Table 2. Contents of sodium and potassium in fruits, 100gm., edible portion
Foods and Nomenclature Water Nat K+ K+/Na*
Descriptions (w/w%) (mg) (mg) -
== 7+ Diospyros kaki 42.9 43.8 680.1 15.5
= Citrus reticulata 87.5 12.0 94.6 7.8
T Ll Citrullus vulgaris 94.3 15.3 89.8 5.9
- 7] Frugaria spp. 91.3 16.0 118.3 7.3
=] = Zyzyphus jujuba 28.7 45.1 166.4 3.6
L% ul}- E Solanum lyco persicum 92.8 14.0 192.6 13.8
ul i} 2 Curcuma zedoaria 74.9 2.1 450.0 214.3
e Pyrus serotina 86.1 2.2 98.2 44.6
= = of Prunus persica 93.6 20.1 162.1 8.1
Al = 94.1 5.3 251.3 41.7
=} T Prunus domestica 92.7 11.7 89.2 7.6
Ab =} Malas dulcissima 91.3 19.0 114.8 6.0
2 e | Cucumis melon 95.3 9.3 215.5 23.2

o] & 100gmEe] K+gekd F(3)oA 1654, 2meg%
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B8 1233.1mg%, 55 981.1mg%, 7T 645.6mg,
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9.3mg %, ®.2.2mg%, st 2.1mg%e] <ol gt
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v} 450.0mg%, A X 251.3mg%, A9 215.5mg%,

— 167 —



Table 2. Contents of sodium and potassium in vegetables, 100gm., edible portion.
Foods and Nomenclature Water Nat K+ K+/Na+
Descriptions (w/wog) | (mg) (mg) /Na

7+ = Solanum melongem 97.1 16.6 219.1 13.2
-8 £ Raphanus acanthiformis 63.4 21.0 369.0 17.5
S| = Brassica chinensis 92.4 30.4 185.3 6.1
ok ) & Brassica oleracea 94.1 30.8 121.9 3.9
- 2 (%) | Capsicum annuum 90.7 19.5 218.6 11.2
=) 90.9 20.8 462.3 22.2
- S a 80.0 17.8 340.6 19.0
=) ul 96.1 16.8 156.4 9.3
z o Beta vulgaris 91.0 19.2 364.7 19.0
A =+ ] Spinacia oleracea 93.5 33.9 273.8 8.1
=5 E Allium moenanthum 87.8 24.9 159.9 6.4
ul- = Allium sativum 71.9 22.3 448.2 20.1
B = Allium odorum 98.9 26.7 336.5 12.6
ok =} Allium cepa 94.5 11.0 126.7 11.5
u} Allium fistulosum 87.8 9.4 242.5 25.8

o = Daucus carota 94.5 51,4 322.5 6.3 .
] J 2] Wasturtium officinale 85.1 7.0 351.6 50.2
= 2 =} Platycodon glandifldum 24.2 69.3 625.5 9.0
= 1k E Sedum sarmentosum 94.0 13.0 350.7 27.0
= 7 o Perilla frutescens 90.7 23.8 406. 4 17.1
% Artemisia asiatica 81.7 10.6 257.7 24.3
= A Chrysanthemum coronarium 92.7 22.3 288.4 12.9
< 3 Arctium leppa 76.5 21.7 235.5 10.8
2 2 Lactuca sativa 93.0 7.8 139.0 17.8
2% - = Ixeris denta 89.3 21.0 253.5 12.1
4 7 Zingiber offinale 80.5 46.9 388.0 8.3
o} n-N Melva verticillata 90.3 30.5 325.4 10.7
2 o} (=) Cucumis sativus 96.4 11.5 188.8 16.4
=) 96.0 3.5 160.0 45.2
& ) Cucurbita moschhata 96. 4 21.6 271.7 12.9
3 4 Iz A 13.8 1.6 488.6 305.4
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