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Cholestero]l Content of Traditionol Foods in Korea

—TII. Phytesterol Content of Cereals, Fruits, and Vegetables—

C. J. Kim and N. E. Sung, M.D.

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

Total phytosterol contents were determined in cereals, fruits, and vegetables
which can be easily obtained in the open market of Korea.
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@ Stock solution: 100mg% in chloroform
@ Working solution: 10mg% in chloroform
W Acetic anhydride (4) :
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Table 1. Phytostesterols in cerea}ls and fruits
Food and Description English Name Scientific Name Frytosterols
g%)
= = Small green peas Phaseolus radiatus 49.6+6.1
E E ) Mook, acorn Quercus dentate 7.0+0.3
= NG D Soybean, brown 14.840.3
g = Peanut Arachis hypcgaea 53.5-+1.4
= 7 Perille seed Perille frutescens 129.3-+5.0
i 7+ 2 Wheat flour Triticum aestivum 40.2-4+0.7
ut- Chestnut Castanea spp 13.042.1
i Rice, brown Oryza satira 15.4+0.6
= = Sorghum Sorghum vulgare 17.8:+0.4
£ 5 NG D) Green peas Pisum Sativum 12.5+0.3
o 7 = Malt 52.141.0
2 G Ginko nut Ginko biloba 7.04+0.0
& Pine seeds Pinus pinea 25.340.5
Z Millet Setaria italica 7.64+0.5
= 7} on) Seasame, white Seasamum indicum 91.3+3.8
2 A Rice, glutinous, milled Oryza glutinosa 38.40.7
F Saybean, white 37.240.2
=2y ) Small red bean, dry 28.545.1
Z “) Small red bean, wet 10.6-+0.2
z 5 Walnut 47.7+1.2
= as Persimmon dried Diospyros Kaki 23.310.0
S Mandarin orgnge Citrus reticulata 25.4-+3.0
o = ) Jujube, dried Zizyphus jujuba 40.140.6
Ak = (%) Apple (Hongok) Malas dulcissima 10.240.2
) (Kugkwang) 6.7+0.3
(Al =) (Indo) 8.8+0.0
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Table 2. Phytostetols in vegetables and mushrooms

Food and Description English Name Scientific Name P I}ﬁgﬁ,};‘aml
A Mustard leaf Brassica juncea 41.1+1.7
7+ =} Potato Solanum tuberosum 0.9+0.0
= - " (7)) Stem of sweet potato Ipomaea batatas 17.911.8
Z A H ) Bracken boiled, dry 94.5+1.2
3 A & 3) Bracken boiled, wet 40.142.5
I F (54) Red pepper, green, fresh | Capsicum annuum 15.640.3
z F (34 Red pepper, red, fresh 30.740.0
a & 4 Red pepper leaf 73.34+3.3
B o] (4) Shepherds purse leaf, Capsela brusa pastoris 63.91+2.0
=) Shepherds rurse’ root. 39.340.3
= e Wild onion Allium monathum 7.04+0.0
=3 = Carrot Daucus carota 13.8£0.3
= s =] Dreediroot of platycodor Platycodon glandifdum? 18.2-+0.9
u}- = Garlic Alllum sativus 10.7+0.5
5- - (F=D Radish, root Raphanus sativus 9.4140.3
) Radish, leaf 66.84-3.5
S - - Radish™dried. 18.2+0.2
=) L=} (9 Water cress, parseley Wasturtium officirale 32.9+2.1
E7) Stem of water cress 18.3+0.3
u & Chinese cabbage Brassica chinensis 12.740.1
A Z] Lettuce Lactuca sativa 31.9-F2.2
= & Mung bean’ sprout R 9.4+0.2
- PAS Garland chrysanthemum | Chrysanthemum coronarium| 39.8-0.4
A 7z Ginger Zingiber offiainalej, 4.740.2
Al = =] Spinach Spinacia cleracea 55.8-+0.0
ok ulj = Cabbage Brassica oleracea 6.41+0.3
ok s} Onion Allium cepa 1.4740.1
o = Lotus wlizone Nelumbium” speciosum 8.210.0
2. o] Cucumber Cucumis sativus 15.74+1.7
- % Burdock Arctium leppa 8.1+0.1
C v} £ Soybean sprout 20.142.0
E el Elephants-ear, or Taro Colocasia spp 2.910.1
g} Green onion Allium fistulosum 14.520.1
s} e Green laver Monestroma nitibum 92.4+4.9
3] uj_. 11.440. 0
5 ¥ 3 A (¥) Pumpkin, young, dried Cucurbita maxima 43.8+0.3
T % 3 ox @& Pumpkin, cld. dried 18.6+0.G
= ek o#® oW A Fungus, fresh Pleurotus estreatus] 127.943.5
% o} ] A Pineagaric, fresh Armillaria edcdes 147.242.1
= ar B A Mushreem, pyogoo, dried 406.4+20.0
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