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=Abstract=

This study was carried out to investigate total mercury content in raw materials of restaurant

meals and to asses total dietary intake levels of mercury from those. The samples were 305

cases in 32 kinds of raw materials used 5 commercial restaurant meals collected from the

Kwang-Nam area of Seoul, Total mercury was analyzed by mercury analyzer.

The results were as follows:

1. Raw materials for Bulgogi, 19 kinds of those, were the most of five restaurant meals,

2. Mean value of total mercury content was 0.0100ppm and detection content range was

non-detected to 0.0683ppm.

3. Total daily dietary intake level of mercury from the raw material was lower than the

FAO/WHO limit, 42.9ug/person/day.
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Table 1. The Sorts of Raw Material in Different Commercial Meals

Bulgalbi

Bibim-bab

Yanggob-chang  Seolong-tang  Yeukge-jang

Rice, cooked O O
Cow's rib O —
Beei — O
Cow’s bone — —
Cow’s stomach
Korean cabbage
Cabbage
Lettuce
Spinach raw
Perilla leaf
Radish root
Carrot

Green onion
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Garlic

Doraji

Cucumber
Squash

Green pepper
Bracken

Soybean sprout
Mush room
Crude maltose syrup
Starch vermieelli
Wheat noodle
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Sesame oil
Seasoning paste
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Red pepper powder
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Table 2. Mercury Contents of Raw Materials in Commercial Meals (Unit : ppm)

No of Sample Detection rate{%) Mean . Range
Rice, cooked 28 100 0.0034 0. 0004~0. 0148
Beef 24 87.5 0. 0068 o ~Q.0416
Cow’s stomach 14 100 : 0. 0047 0. 0003~0. 0174
Cow’s rip 12 75.0 0. 0063 nd  ~0.0149
Cow’'s hone 4 100 0.0143 0.0014~0. 0380
82 92.7 0. 0055 od ~0.0416
Korean cabbage (i 100 0.0047 0. 0002~~0. 0091
Cabbage 4 100 0.0115 0.0013~0. 0195
Lettuce 14 100 0.0183 0. 0009~0. 0555
Spinach raw 7 100 0.0073 0. 0003~0. 0164
Perrilla leaf 5 100 0.0107 0. 0019~0. 0368
Bracken 7 100 0.0112 0.0014~0. 0342
Radish root 13 100 0.0054 0.0001~0.0217
Carrot 11 100 0. 0087 0.0020~0. 0203
Green onion 28 100 0. 0045 0. 0002~0. 0303
Onion 9 100 0. 0061 0. 06006~0. 0235
Garlic 16 100 0.0510 0. 0008~0. 0194
Doraji 6 100 0.0093 0.0036~0. 0146
Cucumber 6 100 0. 0036 0. 0004~0. 0114
Squash 5 100 0. 0042 0. 0006~0. 0097
Green pepper 5 100 0.0015 0. 0004~0. 0034
Soybean sprout 11 100 0. 0052 0. 0007 ~0. 0132
Mushroom 13 100 (. 0290 0. 0071~0. 0683
Pear 10 100 0. 0030 0. 0003~0. 0142
172 100 0.0126 0.0002~0, 0683
Crude maltose syrup 4 100 0.0025 0. 0013~0. 0040
Starch vermicelli 5 100 0.0043 0. 0020~0. 0088
Wheat noodle 7 100 0.0029 0.0001~0. 0140
Laver 4 100 0.0077 0. 0056~0. 0097
20 100 0.0041 0.0001~0. 0140
Sesame oil 7 42.9 0. 0045 nd ~0. 0083
Seasoning paste 5 100 0.0083 0. 0015~0. 0303
Kochu jang 3 100 0.0131 0. 0020~0. 0200
Red pepper powder 12 100 0.0152 0. 0006~0. 0475
Black pepper powder 4 100 0.0148 0. 0067 ~0. 0366
31 87.1 0. 0114 o ~0.0475
Total 305 96.7 0.0100 nd ~0.0683
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Table 3. Intake Level of Mercury of Raw Material in Commercial Meals

Content Intake weight* Intake level FAO/WHOQ limits**
(eg/e) {(g/person/ gay) (pg/person/day) {¢:g/person/day)
Rice, cooked 0.0034 389.2 1.32 —
Meat 0. 0067 38.8 0.26 —_
Vegetable 0.0126 277. 4 3.50 —
Fruit 0. 0030 75.3 0.23 —
Sugar 0.0025 39.9 0.10 —
Laver 0.0077 4.3 0.03 -
Qil 0. 0045 5.3 0.02 —
Seasoning 0.0134 21.3 0.29 —
Tatal 851.5 5.75 42.9

* Total intake weight was average intake weight of Korean peoples.

** Average body weight was assumed to be 60kg.
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