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Study on Protein Contents of Industrial Foods Produced in Korea

Y.E. Chun, Y.S. Hong, N.E. Sung

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

This study was designed to determine and report the the protein contents in

Korean industrial foods eaten in our daily

lives.

Samples were industrial foods of cereals, legumes, meats, milk, fishes, shellfishes,
vegetables, and fruits. The protein contents were determined by micro-kjeldahl

method.

1) The content of protein was generally higher in the industrial foods than in

the natural foods.

2) The contents of protein in the natural legumes were high compared with that
of the industrial foods of meats, milk, fishes and shellfishes.
3) The amount of protein in the industrial foods of vegetables and fruits was

very low compared with that of
shellfishes.
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Table 1. Contents of protein in cereals, legumes
and their industrial products, 100 Gm.,

edible portion

Food and

Description English Name Protein

& Highly milled rice 6.6

] 7} 2  Medium wheat flour 9.5
=2 = 7} Cracker 7.1
) = A  Biscuits 6.3
2 Z Pop corn 9.7
% 3} Yu ga 2.9
= 23 2 Doughnuts 5.4
) 9 Sponge cake 7.4
g St ugar 43

e % g Glutinous rice cake 4.4
3 % Soybean 25.5
e % Mung bean dry seed 23.7
S Small red bean 21. 4

= # Fermented Soybean paste  11.5
% A Curd residue 4.5
= - Soybean curd 11.0
% F % Mild Soybean curd 4.9
3] ] ~ #» ¥} Peanut butter 28.9
s ZF #+ Soya sauce, Japanese 6.9
= % Soybean milk 3.0
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“Table 2. Contents of protein in industrial products
of fishes, shellfishes, meats and milk,
100 Gm., edible portion

T eesiprion Enslish Name  PIED
o, $* Cow’s milk fluid 3.0
- **  Cow’s milk fluid 3.3
2] 2= Cheese 21. 4
A xR % Milk powder whole 13.3
A 3 7] 2% Beef canned 15.7
¥ =3 4 A ® Pork sausage 7.7
22 a=d 2% Smoke press ham 18.4
g 2 7] 2% Chicken canned 23.3
3 % o] 2% Mackerel canned 13.6
E37bn] 5 2% Ark-shell canned 14.5
Folstu]xz9  ViViparas canned 17.5
-] A 7} u] 3] Mackerel pike
E Z 2l canned boiled 18.4
A3 A ¥ ¥ 8} Fried fish 10.7
-] E- Steamed fish cake 13.5
< ¥ & A Soused with red

pepper powder 7.3
& 2 % Topshell, Soused 25,3
=z 7 A JOKAE, Soused 8.9
] - Soused roe 16.7
EH ¥ 7] A Sea-arrows Soused 12.3
2 A ¢ & Squid, Soused 11.3
A 2 %z Shrimp, Soused 10.4
o T o} 7Fu]al  Codgill, Soused 11.5

Table 3. Contents of protein in industrial products

of vegetables and fruits, 100Gm., edible
portion.
Food and English Name Protein
Description €3]
ar 2 2} Fermented Soybean be
paste with red pepper powder 7.0
o 2 4 e} Carrot nectar 0.14
% ul = 4 g} Tomato nectar 1.1
= uv} ¥ #] & Tomato catsup 1.5
w} & 5 o} ® Pickled garlic 3.3
=} h-8 = DANMOOGI 0.62
7 2 ¥ 2 ¥ KIM CHIE canned 1.4
Z Y & Sorbean sprout 4.9
7] 4 % % ¥ Wild seasome leaf canned 5.0
A+ 3 & e} Apples nectar 0.083
st ¢ F £ Pine juice 0. 085
5 = Z  Yellow peach canned(liquid) 0.28
2l = A o] 7] Yellow peach canned(Solid) 0.33
= = % Grape canned(liquid) 0.15
® = A ¥ 7] Grape canned(solid) 0.11
2 z+ & xz ¥ Orange canned 0.31
W 72 ¢ e} Orange nectar 0.37
2k T A Apricot jam 0.38
% # x A Orange jam 0.37

Table 4. Contents of protein in honey, mayonnaise
and 100°Gm., edible portion
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= Honey 0.24
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