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Table 1. Labelling for Ca and/or M g
Product name Ingradient Labelling Nutrition Labelling

Sausage Ca carbonate Ca509mg 9% g

Konjac Ca hydroxide NL

Boiled butterbur Ca lactate NL

Instant soup NL Ca 10mg/6.8¢g

Sprinkles Calcinated shell Ca Ca 643mg/25¢g

Seasoning liquid for pickles M g containing food NL

Fried tofu M g chloride NL

Tofu Mg chloride NL

Soymilk Ca lactate Ca 52 mg/ 100 mL, Mg 20 mg/ 100mL

Beverage Ca lactate, Mg chloride Ca 2 mg/100 mL, Mg 0.6 mg/'100 mL

Jelly beverage Ca lactate, M g sulfate Ca 233 mg/180 g, Mg 35 mg/180g

Tricalcium phosphate, Ca
Instant cocoa carbonate, Ca 220mg/15 g
Mg carbonate

Biscuits for young children Calcinated eggshell Ca Ca 345 mg47.5g Mg 62mg4d7.5¢g

Thin biscuits Dolomite (CaM g carbonate) Ca 1334 mg/105g Mg 46.8 mg105 g

Biscuits with cream C(?aacszlr)l(t):fliz;reg carbonate, Ca 233 mg/28.6 g, Mg 83 mg28.6 g

NL : No Labelling
B K B35 %5 i Yamato Millipore 3 AutoPure X1 g ZHEEBICEY, v(7nv-—70fREE~S
WQ500. FEAARICAIL, 2 4 mL 202 7. fHERZ U L7
BRI LOWEIE (B, JEMESE) DR SN2 B a1,
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EEOFEREZRML, BINEREZITo7 (0=3) .



WOR B o7 B kv £ K, 69,2018 167

Table 2. Ca content in foods and Recovery of Ca

Product name Content (mg/g) Spiked amount (mg/g) Recovery (%)
Sausage 5.6£0.1 4.0 88.7+2.6
Konjac 1.0+0.1 0.50 89.4+6.6
Boiled butterbur 0.84+0.03 0.50 101.7 £9.7
Instant soup 1.6+0.0 1.0 101.6+1.4
Sprinkles 26+0.1 10 95.9+4.7
Seasoning liquid for pickles 0.15+0.00 0.10 97.5£5.4
Fried tofu 1.14+0.1 0.50 103.1£2.5
Tofu 0.29+0.00 0.10 109.6£9.3
Soymilk 0.58+0.00 0.50 95.243.8
Beverage 0.03+0.00 0.02 101.5+4.2
Jelly beverage 1.5+£0.0 1.0 106.3+1.6
Instant cocoa 17+0.1 4.0 97.9+£2.0
Biscuits for young children 8.7+0.5 4.0 100.14+2.6
Thin biscuits 1.7+0.0 1.0 100+£1.0
Biscuits with cream 8.8+0.0 4.0 100.7+1.5

Each value is mean —+SD of 3 trials

Table3. Mgcontent in foods and Recovery of Mg

Product name Content (mg/g) Spiked amount (mg/g) Recovery (%)
Sausage 0.17+0.00 0.20 100.6+4.0
Konjac 0.05+0.00 0.05 89.4+5.8
Boiled butterbur 0.05+0.00 0.05 101.8 1.3
Instant soup 0.62+0.00 0.30 84.5+6.0
Sprinkles 0.72+0.00 0.30 107.4+4.8
Seasoning liquid for pickles 0.24+0.00 0.10 97.0+£2.9
Fried tofu 1.8+0.0 1.0 106.8+2.7
Tofu 0.59+0.00 0.30 96.3+£1.9
Soymilk 0.23+0.00 0.10 99.9+2.0
Beverage 0.01£0.00 0.02 106.8+0.8
Jelly beverage 0.26+0.00 0.10 106.0+1.5
Instant cocoa 2.0£0.0 1.0 102.3+6.8
Biscuits for young children 1.3+0.0 0.50 108.4+2.2
Thin biscuits 0.64+0.00 0.30 107.7+£6.0
Biscuits with cream 2.8+£0.0 1.0 106.9+4.6

Each value is mean +SD of 3 trials
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Analytical Method for Evaluating Calcium and Magnesium Salts in Foods

Mami OGIMOTO?, Yoko UEMATSUY, Kumi SUZUKI® and Chigusa KOBAYASHI?

An analytical method for evaluating levels of calcium and magnesium salts in food using microwave acidolysis and ICP-AES was
investigated. A sample of 0.5-1 g was accurately weighed and transferred into a vessel, and 4 mL each of nitric acid and water were
added. The resulting mixture was acidolyzed by microwave under the application recommended by manufacturer. Water was added to
bring the acidolyzed sample solution to a volume of 50 mL and the sample was analyzed with ICP-AES. Recoveries of calcium in
various foods ranged from 88.7% =+ 2.6% to 109.6% + 9.3% and magnesium from 84.5% + 6.0% to 108.4% = 2.2%. These results

indicated that our analytical method can be used for the analysis of calcium and magnesium salts in foods.

Keywords: Food additives, Calcium salt, Magnesium salt, Microwave, ICP-AES
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®  Tokyo Metropolitan Institute of Public Health, at the time when this work was carried out
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