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Cholesterol Content of Traditional Foods in Korea

- T[. A Cholestercl Content of Meatis, Hams, and Sausages —

C.J. Kim, B.S., N.E. Sung, M.D.

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

The total cholesterol contents of meats, hams, and sausages, which are often
eaten at our daily lives, were determined. And the cholesterol content in the
differently prepared chicken was determined.
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Table 1. Total cholesterol content in the beef

Components Condition Cholesterol(mg %)
Z z ] boiled beef down of saysause 51.6+3.4
2 3z AGE Korean roast beef with species and condiments 41.5-+4.2
2 I 71 (%) New Zealand roast beef with species and condiments 46.8+7.1
7 w (&) boiled ribs of beef (flesh) 52.243.2
(1) (fat) 115.243.2
(=8) (broth) 36.04+2.1
7k raw liver (naw) 152.54+2.1
cooked liver (cooking liver) 270.0+3.3
% unprepared wall of ox stomach 88.8-1+6.4
prepared wall of ox stomach 130.248.6
A & heart 86.245.5
= 3 slices of boiled meat 74.6+5.5
2 A F 9] roasted beef with salt. 70.03.8
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Vernasl Pandey®= vl #tgk o4& (Murrah buff-
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Table 2. Total cholesterol content in the pork

Compcnents  Condition Cholesterol(mg %)
| El boiled pig-hed 44.61+4.6
el Al cooked pig-fat 44.2+1.6
7 boiled pig-liver 259.5--10.9
32.71+2.6

= W boiled pig-sausage
=il

% slices of boiled meat  76.4+4.5

wpof el
cholesterol &2 7}

#e sl 4% #
4 188.9mg% = 714 =3
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< groupd ZAEY # cholesterole s}&d A4
158. 3mg 9%, =EldA 118.3mg%, A4 A 107.5mg
%olglrh. A44% HA gur9 4% § choles--
terol-& Friel 4 110.6mg%, 7+&dllA) 85.7mg%,
el 4] 77.7mg%el gl on, & 259 49 AE
JbZo] 184.3mg, o7t 149.8mg%, vElsh 146.4
mg%ol el oA A4=E As o] Ze{gwigE
2o ge Aol H7 Axvl dukdo®w # chole--
sterol¥teko] =gkow, vl-go] AT 7 Aeld
i, HP°P7}E: o8 F2Hol AF e e B F9
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gl A mrl o Eoe AzFd A ZE e
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Table 4. Total cholesterol content in the

other meat
Animal Condition ggﬁggﬁ?fﬁg% )
Dog unprepared dog-flesh 53.64-0.8
boiled dog-flesh 71.642.2
Rabbit  unprepared rabbit-flesh 59.1+1.0
prepared rabbit-flesh 73.7+4.0
Sheep  unprepared mutton 48.8+3.1
prepared mutton 68.2+4.5
Quail unprepared quail 122.748.0

(whole body)

Table 3. Total cholesterol content in the chickens hoiled, fried with margarine, and fried

with Haepheo edible oil

Cholesterol content (mg%)

Part
Boiled Fried with morgarine Fried with edible-oil

flesh 188.94 6.7 72.84-2.0 85.7+ 3.8
Chest skin 180.9410.1 158.345.7 184.3+ 2.9
flesh 70.8+ 1.9 80.64-1.0 7.7+ 1.2
Legs skin 111174 4.3 118.3+3.3 146. 4+10.7
_ flesh 100.94 2.2 91.7+1.7 110.6 3.5
Wings skin 106.84 1.3 107.541.7 149.8+ 9.3

Broth 15.0+ 0.2

Fat 66.31 3.6
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Table 5. Total cholesterol content of sausages

and hams

A F 049 Cholesterol (mg%)
AT A X (raw) 24.0+1.0
(with egg) 64.5-+4.0
AT Fnt 24X 23, 7-H2.2
AF =AT 4% 26.3-F2. 4
A Al A4 22.6+2.5
I &3r] 244 25.0+1.5
gty da] &AA 22.6+1.0
CERE A #4F 23.7-£2.5
= A A A 43.8-43.5
AF AR 9 34.4-+1.2
2 & ] e] (whole) 62.5+3.3
{fat) 104.1-£2.3
- =g A g 45.0+2.1
=2y =da @ 32,617
24 ¥ o] E(whole) 67.72.9
(fat) 105.2--3.0
gy =& 9 61.0+1.0
A HRAxr] & 47.34+2.2
A #ar] @ 95.8-+3.1

7} 22.6mg%, ZE-L-xA X7k 25.0mg%, T LI
A AL 22.6mg%, ] TEFa4A X7t 23. Tmg %2
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