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=Abstract=

The Amalytical Data of the Traditional Foeods in Korea

— I A Cholesterol Content of Fishes and Shell Fishes —

C.J. Kim, B.S., Y.A. Ham, B.S,, ].Y. Kang M.D., N.E. Sung, M.D.

College of Medicine, Ewha Womans University

Total cholesterol content of fishes and shellfishes, which bought in the local
market, was estimated in part (head, muscle, skin, egg, and rce). and also, the
general analytical data(water, protein, fat, and ash) were examined in the parts.

The results of cholestercl content are as follows;

1) In the fresh water fishes, the cholesterol content was highsst in trout and

watereel.

2) In the marine fishes, it was high in makerel, Spanish makerel, horse

makerel, and hickory sard and low in sea-cucumber and thormbock stingray.

3) Cholesterol content of the parts in both fresh water fishes and marine

fishes was highest in rce, and the next egg, skin, head, and muscle in the
order named.

4) Cholesterol content of the shell fishes was 160mg~200mg/160g.

5) Generally, the cholestercl content also was high in the samples that fat

content was high.
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Table 1. Fresh-water fish
%O;;%n English name - Scientific name Part Moist(ua/g Pg%t)ein (ijm;c 2&21)1 Ch(%egs%e)rol

AE=R] Snake head Ophicephalus orqus 2 81.4 14.1 0.8 2.0 234.5
®n A 77.6 18.2 1.4 3.7 257.7

¥ 723 84 L3 6.7  208.4

W 7] Cat-fish Parasilurus astotusl. & 82.8 11.9 1.5 1.0 145.0-
5 A 80.7 20.5 5.9 1.1 225.1

g 80.0 9.5 1.2 5.4 396. 9

u]| F-g] Loaches Misqrunus anquillicaudatus & = 72.8 21.5 3.4 4.2 342.4
e Watereel, fresh Anquilla japonica & 68.6 14,5 14.8 0.8 418.5
7 A 54.5 16.5 27.2 0.8 810.7

| Grussiancarp Carassius 2 83.2 14.4 1.1 0.9 120.7
7 A 75.1 22.9 6.5 792.1

w g 71.7 16.0 8.9 574. 0

Ll 70.8 22.0 1.4 271.1

% ¢ Trout Salmo gairdneri 4 77.8 19.1 0.8 1.3 94. 0
7 A 68.4 24.8 9.5 1,093.0

g 65.6 15.4 11.8 702.4

2714 Mandarin fish  Siniperca sherzehi A 74.7 18.5 5.8 2.1 238.9
s & 68.1 22.2 11.4 2.5 709.8

] 67.6 13.7 6.1 6.8 339.4

o} of Carp Cyprinus carpio & 80.9  15.7 1.3 1.0 111.4
] 66.5 22.0 13.4 0.3 450.1

g 67.7 9.3 11.3 7.0 403.2




Table 2. Marine fish

Korean

Part Moisture Protein Fat

Ash Cholesterol

name  English name  Scientific name (%) %) (%) (%) (mg%)
staju]  Flounder(sole)  Pleuronectidae & 753 156 4.8 L2 387.2
7z A 62.6 21.5 9.6 351.1
o g 756 13.8 4.0 440.8
a5 Mackerel Scomber japonicus ey 63.1 19.9 15.0 0.4 731.1
B 3 38.1 15.3 52.1 4,237.0
g 62.5 12.0 19.4 1,373.6
™ 2ol Hagfish Eptatretus burgeri{(Girard) = A 71.4 16.2 10.1 1.5 2244
| S=a arrows Polnypus fangsino = A 86.4 10.4 0.5 0.6 219.8
& A Collabis saira(Brevoort) 4 70.7  22.8 4.1 1.4 392.1
2 A 8.1 33.5 44.8 1,704.7
g 68.2 15.8 15.5 1,173.2
2 o Flatfishsole  pygjichips olivacens 4 788 193 L0 0.9 8712
7 A 69.7 29.2 4.3 1,033.3
PN Eleginus novaga(kreuter) & 786 1.1 0.2 L1  390.2
_{i—% 7 & 76.6 20.2 5.0 754.2
: o g 71.9 1.2 10.0 1,589.1
) Octopus Octopus rariabilis = A 84.8  12.5 0.8 0.7 241.7
&% F  Cod Gadus macroce phlus 4 79.6  18.8 2.6 1.1 127.2
o} 7hu] 79.5 18.9 0.3 205.1
ia 72.0 21.6 1.8 600.0
o] % 80.7 15.7 1.1 772.2
EREE Sand fist Arctosecpus japonicus iy 80.8 18.4 4.1 0.5 253.3
7 A 76.8 19.0 4.2 449, 2
o® 80.3 12.4 2.9 490.4
= Snapper Sparidue 4 78.3 18.0 1.0 5.7 67.8
oA 74.4 20.3 8.8 903.3
w g 70.7 12.8 11.1 197.1
5 o  fiaska pollack, Theragra chald- ¢ 643 222 L2 794.2
o} ¢ 31.6 11.3 52.6 1,259.5
oo g 78.9 8.7 0.4 10.7 80.4
3 o Pollack, fresh cagracha- ¢ 84 25 01 03 9.6
(pallas) 4 A 741 167 0.3 591.8
w H 79.1 12.8 0.7 76.2
i 68.4 24.4 0.9 787.8
o] # 47.4 10.0 37.0 1,395.3
LS| Croaker Nibea imbricata 4k 8l.6 22.6 0.1 0.9 162.4
LA Yellow tail Seiola quingueradiata 4 75.0 20.0 1.7 1.4 1i2,5
7 A 65.0 247 13.0 867.9
v 69.3 4.9 7.7 G42.56
2] o} Pompret Stromateoides argenteus 4 70.5 13.6 13.6 1.1 276.7
B A 56. 3 17.3 1.3 617.9
o # 70.7 10.0 17.1 1,187.0
Bof Globe fish Tetrodontitormes g 79.4 16.7 0.2 1.3 58.9
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Continued

A X Sp;rgggeral Sawara niphoniea
elzl® %] Akamuta Doderleinia berycoides
(E4) (Hilgendorf)

A o] Horse-mackerel Trachiurus Japonicus

o ¢ Salmon Oncorchynchus keta

2 A (E) Cuttle fish,fresh Sepiella maidroni
LA () Sepia esculenat Hoyle
oA

05 7} Brachymystax

coregonoides(pallas)
sled 4o} Alka fish Plurogrammusazonus
Jorden et Metz

= e Hickory sard Cluparon punctatus

z 7 Yellow tail Pseudesciaena

= runner manchurica

A o Herring Clupea pallasi

- e Trickiurus(Stichopus

Z A Hairtail japonicus selenka)

s A  Sea-cucumber  Stichopudidae

AR (=" 8)
% o Thormbock Raia kenel

A oa 799 17.4 0.1 11  64l.4
W ¥ 8.3 135 0.5 3.7 2418
o] ¥ 8.9 120 21 2.0 80830
2 62.8 17.3 10.7 0.4  792.6
A & 49.0 13.4 28.0 2,931.0
M ¥ 626 12.1 181 1,208.4
2 75.3  19.9 41 0.8  323.6
A A 6.2 32.2 7.9 3.3  530.8
w7 663 13.1 1.0 41 1,156.4
2 74.1 149 59 12 2058
A A 550 2Ll 271 1,707.0
o ¥ 69.3 1.7 9.9 1,187.0
Z 6.3 195 85 L7  70L0O -
A A 437 13.2  36.2 1,791.8
= % 789 162 L4 L1  290.8
o ¥ 8l8 148 0.3 375.5
4 8.7 1.1 0.2 0.7  215.3
A A 845 135 0.7 689.2
2 75.3 13.4 2.5 L0  13L.0
2 A 681 286 44 3.5  399.5
¥ ¥ 669 13.2 86 6.3  58L9
a 75.1 2.2 5.3 3.2  206.8
A 2 652 2.9 118 627.6
W g 7.1 137 5.6 816.5
2 69.5 18.9 6.9 2.0  239.1
A A 60.2 23.0 19.9 4.6 2,239.6
w ¥ 682 10.1 129 4.6 1,007.3
2 8.0 18.8 0.3 5.3 116.2
A A 730 183 2.9 328.3
o g 743 12.9 3.0 563.1
2 70.5 146  12.0 1.3  193.3
2 A 46.8 151  36.7 1,504.1
o ¥  67.4 12.6 13.7 1,002.7
A ® 534 145 224 0.4  52L.0
9.2 39 0.2 09  155.0
8.1 1.5 0.4 1.7  479.1
2 8.9 13.2 0.4 0.6  121.3
A4 2 848 160 0.1 0.6  200.6

Hel ddeod, 978 A 141.7mg/100g, o= el 4]
172.5mg/100ge1 g vk B AP AL adof sl A6l A
9] x¥}% cholesterol 352 0.55%¢ 8.73% 2 o] &
2ast A gAsh, T ol Ae 772.2mg
/100ge 2 o] 54 maef 3] A B3tk 2AFS
25l 4 2] cholesterol §gF& = 331 2+

A Bl A5 A9 cholesterel ke wialm

100~200mg/100g o & ¥ 2slg x, =Bzt vledd

Aol wa] 2. Costers™e %, ol F, 2%
4, @A AgHA A cholesterole 57

T A=, FA AR dgEw v mstgd ed, Wayler
2 Klein® 2 ] 4 280mg/240g, = e A 103mg/85g,
b A8 B=Y A 118mg/85ge] #lw ¥ mshar gl
o R APAE HE THY 2 8 FA4g
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Table 3. Sell fishes

Ii(;r;%n English name Sciéntific name Mo(ig/atslre P(r%t)ein (Fyf;: ‘(A;})l C%)égs%esr ol
A F A 79.0 10.3 1.0 0.9 121.1
7\ 2= Red shell Anadaragranosa bisenensis 81.1 13.4 1.6 2.4 169.8
Al Crab Potamons spp. 75.6 17.1 0.5 0.4 295.3
& Oyster Crassostrea gigas 80.6 7.2 1.8 0.6 214.2
7 F  Clam Metrix lamacki 81.3 1L5 0.8 1.5 148.7
s 4 Solen Solen gould 88.8 8.0 0.2 1.6 146.0
Zos %7"]) Cynthia roretzi v. Drasche 86.2 5.5 0.8 2.1  214.3
BAZA cord-shell 84.0 10.2 0.6 0.6 211.0
ul = gk Short-necked cram Venerupis semidecussata 83.4 7.3 0.8 1.2 170.6
4 =z 7 Ark shell Protothaca jedoerssis(Lischke) 84.1 12.3 0.6 0.5 137.8
A -(R) Lobster Penaeus orientalis 79.8 16.9 2.0 1.0 207.9
A$-() Shrimp 77.5 13.8 2.6 1.5 127.2
AN Small shrimp 88.4 8.1 0.3 2.3 199.0
A = A Cockle 79.8 14.1 0.5 2.2 270.2
& =z Top-shell Turbo cornutus 71.7  17.4 0.5 0.4 279.9
A A Corbicula fluminea producta  g53 199 0.7 0.4 3156
= £ Abalone Haliolisgegantea discus{schrenck) 76.9  14.4 0.4 1.6 210.9
3 Z 7 Anadara(Scaphara)broughtonii 79.6  14.3 1.1 0.8 168.6
g 7] 2 90.0 7.7 0.3 1.3 119.1
Z  FF  Arkshell Mylilus 78.5 12.5 0.7 1.5 219.0

cholesterol §Fgke] ¥x] oo, s -4
= 148.7mg/100g 3+ 127.2mg/100go.2 Waylerst
Klein®] nmol A8 9A54
Dimaunahan%#9.¢ A8lsl AEF) 4 F choles-
terol& Arjd 2 &89, E&, £, 592 12]
A A =oteos (1644mg~1885mg/100ml), AlA
G ek o] F € 2AFAA wsteH, 2, f,
AR 2 =(percomorph) o} Fel AL Azt choles-
terol §lelole AAA 7 gdelrz 2audgdE
o, & AddAAx Aol £ o FdlA HAm
cholesterol -gFo] kel SchreursE??-e Thaid
E A cholesterol §#-& £33t A THESF 2=
e E ‘ﬂ-, 2 Aol glgdvh. @, Thaidjds 4

FAAEE 2 A4 god, ATAAE FE
44T 2 AswE Acdel A LA

ahglesterol el G5 F= Fsioh

AgH AFAA T
A 9 %H%#% A4l s
4t cholesterol ¥#& 4% o, vh&al 22 2ES

4=

1) sl Exs] A48 cholesterol ghgFe <Eojsl wlgk
ofelA Egror, ¥ EE 44, HE, 49 ¢4
9%, ¢ olEdt JE AFAAE oJHdA A%

E3 7 o] go] givh
2) A Aol A B ZFe], 447], F Aol AefdlA
Eokm, dl4bak To]dlA gkl 294 cholesterol

g s Bnsld A 2kt

) FAZ FAFNAY Cholesterolghek-e 100~
200mg/100ge 2 Al 2 #lxeigd=, ol fd Hd %
k.

4) datd oz AR B A B4 choles-

terol guke] Forh
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