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Summary

“Standard Tables of Food Composition in Japan” is revised every 5 year. In the revision in 2010, the content of 5
micronutrients in foods such as iodine, selenium, chromium, molybdenum, and biotin were newly listed. The dietary
reference intakes of these micronutrients have already set in Dietary Reference Allowance for Japanese, 6th revision
published in 2000. However, to our knowledge, there are not many reports about the intake of these micronutrients
in Japan. Therefore, we conducted to analyze the contents of these micronutrients, especially iodine and selenium in
foods and estimate the daily intake of micronutrients in the hospital and the prison by two dietary surveys. The
menu of meals served in these facilities were planned by the registered dietitian, in which the estimated daily in-
take of micronutrients on average was calculated from the master menu for 1 week by using the commercial soft
“Excel Eiyokun” (menu value). Also common meals for adults and infant meals for a baby were collected in the hos-
pital and in the prison for 7days on June to July in 2011. The content of iodine and selenium in these meals was
analyzed by ICP-MS (analyzed value). The difference in the dietary intake of iodine and selenium in these facilities
was compared between in the analyzed value and menu value. In the daily iodine intake, the menu value was high
in both the hospital and prison. As iodine is contained in seaweed at the high concentration, the group mean of io-
dine was increased in the algae. However, dried laver seaweed “nori”, brown seaweed “wakame” with a low concen-
tration contains was included in this group as well. So, it is suggested that the interviewing about the amount used
and the kind of foods relevant to seaweed is needed to estimate the daily intake of iodine from the menu. As for
the daily intake of selenium, the analytical value was as close as that the menu value. However there was a large
variation within days which is in part due to using or not using fishes and eggs in the menu. These findings sug-
gest that it is necessary to know the characteristic of each micronutrient in the cooking for calculating of the daily
intake.

£ix, AR ECUERRBFEATH S &R,
W72 bDOEFEDHESS - WL 52 BT, BELERE2F-
TWb, 4, Y20 O AZmoBine, 719 x»
NMEI ORI L2, BRONEIZLLTE TV,
DAEENZBIT 52T 2RENLRERE LT, HAEM
AR 2 (VbW b AEMESE) VL HAANDEHER
JEHE (2010 4ERR) (DUF, S EIULHE) ¥ 235 5, fhh

B, EROSE - EHEANOBLOEED L& B,

HHEAEFIHICBWTHILLFAHASINTBY, HEERT 5
RO RERSET 58T — & ZIRIE < FREEL T b,
RS EE, B AEBEMICARY L, 2hZhoH
THHENTWS, DPETHIROBES L EHDOT—
FR=ALLTENTWVD, —JF, EFMPOLHEIL,
RANE 2 ZENZ NS E LT, EROMBEDMER: - #E

*IAEHD + eIV B IR AT 1-1-12 . (T670-0092)
* AR - KB FH73-3-35 (T 564-8680)



AEBEEFRO T2 HE L, TAVF—B X O&HEE
DEMBOIEIEZIRTLDOTDH Y, #HANOEEN 7 IR
wmELT[IHYY] oRMEZRLTVD, BFHEIUE
T, FRCAEGEEERE T 5 EICEMAEINT
BY, TAVF—RRERO [ENEOMBE] 280, K
TREZF TR BRERIC X A EREREEO PR S By &
LTwWb, TNHOERE, BEAGEOER R OMEK
FIZESLI0THY, EBHHMNELUETH D VidW
SN, BUKISHIET 2 X OER SN Tw 5,

2010 4EAC [ ETHOHE AR e 7332 | AS54E 5 D T
AN, TEMEKSE2010] L LTAREIN, ZOMS
T, PEERD 35D 112H725# 500 HHEIZOWT,
Bz ravllfevov]zunl[®)7570] 04
DODIFRTNEEFTIVD [EXF V]| OFFRIFEIRS
Nize TNIZE ST, INS 4 DOWERBEEOWI S
DERERD AT R 5720 L2 L, 25 OHHIGR
WMRKBEZOBINE IOV TORERZDZVOIBIRTH
o TNFTOHRETI, TUELLEO—-HDOI XTI NIC
BwTE, BRKSREROMEL H5HE L O ToO—F AL
WIEDBHRBEINTWVE Y, 070, HEIGEME X%
FIZOoWTIL, SEFHEPULHEIC BT 2 HEHE 2 572 3 Wkar
FEIT AR, —EOBRENLEETHLEEZOND,
RIEFFETIE, TN AODWEREZOTOIIHEBLY
L IZERL, SERML TV AHIFRIZE W TZEOEI
WEOWRAE & W% WG L7z 2 LT, ZOfH5IC
LEox, kL riavHEioy L TEHITOEMNEGRE
AT 2560 EEHOR L7,

REHES LIUERTE

1. BEFERCHE

LR TICH S 3 ARMIERE LT, MRS L O
Bt (ZhZh1Hifk) 2R e Lz MIERRTIE—KiE
Wb TIAH R - MRl 2 WAL 3 /T Hor, B 63 FmIY
L7zo A& 2011456 — 7 ATH %,

2. PFEE

B L 7-EHIE 1 HZEIZREYF A F—TH—LL,
HURETERE L7z MU 217 - 723 R E To/, 7
V=T E LT
AUFROTEIIERON Y = 2 7 IVICHEILL THT - 72,0
B 200 mg 12 20 ppb DF VNV EEE 05%F F T A F )L
TYEZT AL FEFYF (TMAH) 40ml &z, —
SEICHE L7ze B H 60C TR 5 BRI E %, 24
KT40mlic L, #0458 (3000rpm) L7zoH, 045
um D7 4 V& —Tl L7243 S -l o 3 7 #ik
TV NEREERE & L C ICP-MS (GBEkia 79 A~ E&
AT (B ICPMSS8500) % VTR L7z

Ll rOEED BT = 2 T IVICHEIL L T - 720
KB 1gxk30mr VT —NVT7 T AITIZAN, HESE

EFIEAEEE 10ml LA 325 4% AN, K57 b
T—WRPL FRGE L7z BUETR, MEE ATV, AEWAT7% <
TolzbWwoz AMMEEIRD, BHEI%, AE4ENEE
WHREE2ml 2Nz 720 MEE L, FuREL &% A
GSOARATIMEE R, ORI LT D W25, if
CMBEL 720 WL WISESAEL, MEEBO M E T2
WU COfR 2T L7z 5% 10ml X A7 7 A 31E
L, 1lppm ® 7 IV IVEEHERE % 200 ul Iz, wEICHIKT
0OmliCARAT Yy FL7zo 2NE 045 um D7 4 V¥ —T
Wl L7-boxilk e Lz, BoNzHmiamiihotrL
¥R NFERIERE & LT F VIV E VT ICP-MS TR L7z,

3. 1 HIENENHETE

SHC ko THEONZZITRLEELVOEAERICHED
X KREPLOIVELLLVOBNELSEEL, £1H
SEETLT, 1 HEIEZRD, 2O XHICLTRD
iz [HHrfE] & L7z,

—75, FERKGE 2010 # Wi KrrsoavEe
Lol HEREOZEEIE, 7 v VEER Ver 60
(BHEA) 2z $72, BOZICHW SR TW AR
GRERPNFEDO LDV TIE, ANEEOFHMEE HTITD
B L7, TOXHICLTRMEGTEEZ AW TRDfi%
[BRAZAE] & L7z,

4. WEEtERTA

ST & BRI AE DBHE DT, Pearson's correlation
coefficient test 8 & O Paired t-test Z TN L720 H
BEOK#EIE p <005 & L7z, MATICIE, et 7 a2 3
LT 5B 4Steps T 7 L IVHEETE 2 it STATCEL2 ((F)
F—T AT AWM, BE) 2MEHL.

S

1. AVROERE

Table 1123 7D 1 HEIGEICE LT, 49l & ko
iz ¥ L7z FHHEOFHHIGEE, BIEMHE 159 =
109 ug/ H, #WkeH 82 =58 ug/ H, mWbelisl & 10 =
11 pg/ H, BRILENC X 2 BROZE O P RE L, 56 IE b
A 1691 = 2513 ug/ H, WbiH £ 68 = 28 ug/ H, Wik
L9 x dug/ HTHoloo MH L L AMETHTONS
DENKEL, BLEMHETIZ2, 4, 5 HHOBOEIZBEW
TRAEMPHEHENTW2720, FEFEITHEE %572,
L2, G0, ChSoRAESPEH SN THLY
ATH, EICKBES NG ) -7z (Table 1o

MR ORI X 5 &, B A TIERADMEDM
H=e, WO A Y bbrodMifIicL by, & EAE
ZBWT, BOWEIEAYREN2720, HEONTDOEHRH
SN7ze —75, WEOWATIE, SHEOFIE L, Wik
HEAZIZB VT, AYEIUEEO HZ® (100 ug/d)
EHERT B L HHE, W E DI, KA R Lz



Table 1 Comparison of estimated values with analyzed values in intakes of iodine from diets in the prison the and hospital

Todine (ug/d)

Sampling days  Daily food in correctional institution

Daily food in hospital

Baby food in hospital

Estimated  Analyzed R2 Estimated Analyzed R2 Estimated Analyzed R2
1st 30 31 45 139 14 29
2nd 6605 50 39 83 12 18
3rd 85 202 53 152 10 14
4th 1754 348 NS 89 16 NS 5 1 0.75
5th 3347 177 105 124 9 2
6th 11 204 48 42 11 2
7th 7 104 100 16 2 1
Mean = SD 1691 + 2513 159 = 109 68 + 29 82 + 58 94 10 £ 11

Table 2 Comparison of estimated values with analyzed values in intakes of selenium from diets in the prison and hospital

Selenium (ug/d)

Daily food in correctional institution

Daily food in hospital

Baby food in hospital

Sampling days

Estimated  Analyzed R2 Estimated Analyzed R2 Estimated Analyzed R2
st 52 68 50 55 60 67
2nd 11 55 39 46 23 32
3rd 68 74 43 55 25 34
4th 103 106 0.9 39 56 0.78 16 25 0.96
5th 70 75 57 103 25 27
6th 38 45 41 56 54 52
7th 35 51 55 67 7 23
Mean + SD 54 + 30 68 + 20 46 + 8 63 + 19 30 + 20 37 £ 16
Selenium % =
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Fig. 1 Relation between estimated and analyzed values in in-
takes of selenium.
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