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ABSTRACT

The objective of this study was to investigate the current status of calcium fortification in processed
foods for obtaining basic data on nutrition fortification policy and nutrition labeling. We surveyed the num-

ber, the calcium amount per 100g products, the kinds of nutrient labeling and added other nutrients of calci-

um-fortitied foods among processed foods in department store and large mart in Seoul from Aug. 1998. to
Aug. 1999, But health food special person or weaning food and infant formula were excluded. Surveyed
products were 81 foods of 16 foods 1items and they are grouped in grain products, milk and milk products,
processed meat and fishes, ramyuns, retort pouch foods, [ruit juice and drinks, and others.

Calcium was added in a wide food groups, especially the addition 1n snack food and carbonated bever-
age would be problem of over intake. Units of calcium content were decided according to company, there-
fore the compartson of the amounts added calcium among products and mouth dose of calcium were diffi-
cult. The amounts added calcium n products from 16.4 to 1226mg per [00g of product and from 2.5 to
27.6%RDA per serving size. Also, calcium content 1n many products were less than 10%RDA per serving
size, whole appraisal about fortified amounts needed. Ruled term and additionally variable terms used for
nutrient labeling on calcium. Nutrient added with calcium were from one to eight nutrients. The most popu-
lar one of them was DHA | the others were vitamin, mineral, oligosacchride, fiber, et¢c. Theretfore, the fortifi-

cation policy and nutrition labeling suitable for Korean must be established for the etfective fortification.
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AR So0] YEh}R e Agelth
JEER oW PFE FN ANACR PEP Qo L LU T0CTERS : :
p _ _ Grain products  biscuit, snack, candy, processe
AR S FA R Al 7HA Fe] s HH chocolate. bread
2 zAbsla, 7b AEY FAAEE FEEE A, A Milk and milk  milk, cheese, yogurt
2ol Zestel A T AE dyshen) 7] produds
- . . Processed meat sausage
zA g2 A AFst izt 3k
2A Algetaat sr and fishes
Ramyuns ramyun
Retort pouch retort pouch food
= 9l ditd foods
Fruit juice fruit juice, carbonated beverage,
o s L. ) and drinks soft drink added milk, soybean milk
Z A 7}E L. 7o 2 .
AP ZEHSHELE Table 13+ 2] M = Others prima etc.
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Table 2. Numbers of calcium-fortified foods in each
food group.

Fortified products

Food groups
i No. of samples (%)

srain products 19 24
Milk and milk products 14 17
Processed meat and fishes H 0

Ramyuns 18 22
Retort pouch foods 3 10
Fruit juice and drinks 14 17
Others 3 4

Total 31 100
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Table 3. Comparison of calcium content(mg) per 100 gram with serving size in each food groups

Food groups

Amounts of calcium

(mg/100g) (mg/serving size)
Grain products 55.0-300.0 (105.5) 16.5-144 .0 (52.5)
Cookies and others 55.0-300.0 (105.0) 16.5-90.0 (31.5)
Breads | 105.0-180.0 (106.0) 84.0-144 .0 (84.8)
Milk and milk products 58.0-1226.0 (141.5) 63.8-306.0 (193.0)
Milk 120.0-153.0 (130.0) 240 .0-306.0 (260.0)
Cheeses 840.0-1226.0 (1000.0) 168.0-245.2 (200.0)
Yogurts 58.0-124.0 (100.0) 63.8-150.0 (110.0)
Processed meat and fishes 25.9-70.0 (44.0) 10.4-28.0 (17.6)
Ramyuns ' 105.0-160.6 (105.0) 110.0-160.6 (126.0)
Retort pouch foods h5.0-104.7 (66.7) 100.0-178.0 (112.8)
Fruit juice and drinks 16.4-105.0 (33.0) 16.4-105.0 (65.0)
Fruit juice 19.3-105.0 (62.5) 19.3-105.0 (62.5)
Carbonate drinks 16.4-18.0 (18.0) 16.4-18.0 (18.0)
Other drinks 33.0-80.0 (67.5) 65.0-30.0 (68.0)
Others 300.0-800.0 (400.0) 15.0-52.0 (40.0)
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Table 4. Examples of calcium-fortitied toods common-

ly available in the United States

Amount of calcium

Food

(mg/100g)
Milk 160-200
Meal replacement, milk-based 150-360
Meal replacement, fruit-based 70
Cottage cheese 170
Breakfast cereals, hot, dry 220-710
Breakfast cereals, ready to eat 270-830
Bread, light 330
Sweet, bakery products 160-230
Cereal bars 540-870
Weight loss candy/bars 460-910
Apple sauce 160
Fruit juice 850-130
Fruit punch 00-130
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Table 3. The kinds of nutrient content claims nscribed
on the face of a package in calcium-fortified
foods of each food groups

(unit : %)
nutrient absolute nutrient relative other s claims
claims claims
Food groups ‘ _ : :

high contain fortified added calcium supplemented

(rich) (source)
Grain products 158 315 53 H3 421 (}
Milk and milk products  14.3 14.3 0 0 714 0
Processed meat and fishes ¢ 40.0 0 20.0  20.0 20.0
Ramyuns 0 944 0 0 5.0 0
Retort pouch foods 0 375 0625 0 0 0
Fruit juice and drinks 214 2806 0 0 70.0 0
Others 0 33.3 33.3 0 33.3 0
Total 99 43.2 8.6 25 346 1.2
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Table 6. Percentage following number of other nutrients
added with calcium in calcium-fortified food

of each food groups
(unit : %)

Number of simultaneously added nutrients

Food groups

o 1 2 3 4 5 6 7 8
Grain products T922 53 0 53 53 0 0 0O
Milk and milk products 214143171214143 71 0 0 143
Processed meat and fishes 20.0 200600 ¢ 0 0 0 0 0
Ramyuns 944 0 156 0 0 0 0 0 0
Retort pouch foods 020 0 0 O O O 0O O
Fruit juice and drinks 692308 0 1 O O ¢ 0O O
Others 5.0500 0 0 0 0 0 0 O
Total 608190 76 38 38 25 0 0O 2o
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Table 7. Frequencies of each nutrient added with calcium in calcium-fortified products within a food group.
(unit © %)
Vitamins Minerals fatty acid Carbohydrates A;Eiigﬂ
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A B B B B. C D E nuaun forate Fe Zn P 7_1;‘;?[1191‘? DHA EPA Sagﬁ?de fiber  taurine
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Processed meat and fishes () 0 0 0 0 0 0 0 U 0 0 0 0 0 80.0 60.0 0 U 0
Ramyuns 0 0 0 0 0 56 0 0 0 0 0 0 Q0 ( o { 0 0 0
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