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The concern of senior-friendly foods has been increasing as the population of older in world grows at a rapid pace.
This study was conducted to investigate general and nutrition characterization of domestic commercial senior-friend-
ly foods (DC-SFF). The protein content of DC-SFF ranged from 1.1-14.6 g/100 g, which was 1.8-24.3% for male el-
derly people and 2.2-29.2% for female elderly people based on the daily recommended intake of protein. Total amino
acid content of DC-SFF ranged from 1,038-14,539 mg/100 g. Salinity of DC-SFF ranged from not detected-1.9 g/100
g, which was 0.0-49.9% for elderly people based on the daily recommended intake of salinity. Mineral content of
DC-SFF ranged from 11.0-414.4 mg/100 g calcium, 14.6-226.5 mg/100 g potassium, 1.9-30.4 mg/100 g magnesium
and not detected-4.8 mg/100 g zinc. The fatty acid composition was mainly affected by main material and added oil.
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Table 1. Sample code and main solid of domestic commercial senior-friendly seafoods

Product

Product

Sample code - .
Kind Solid?

Sample code ) .
Kind Solid

-1 Steamed beef ribs Steamed-beef r_|b, -2 Braised-hairtail with radish Bral_sed-ha|rta|l,
,,,,,,,,,,,,,,,,,,,,,,,,, - chestnut, -radish, -carret o OO0 radish
Korean-style steamed Steamed-beef rib, Braised-mackerel with Braised-mackerel,
-2 . 3 oo
shortribs oo -autumn squash kimchi -kimchi
-3 Braised beef in soy sauce Braised-beef shank -1 Bulgogi with red pepper Bulgogi with .
B : - OH paste ;h?u,ldgr,gﬁlshlgnm.
; i . . - i - ulgogi wi
HG 4 ?‘rﬁlsed por}ﬂn soy saEJ"(':.?. Bralsg‘c“i pork shénk 2 Bulgogi with soy sauce shoulder cushion
. Steamed-beef rib, Rice gruel with white-flesh
= ?t?amed Kgrgan beefﬂrj't?fs” -lotus rogt, -carrot, -radish - AN I
Steamed Korean beef Steamed-beef shank, Rice gruel with various
-6 2 00 -
shank -lotus root kinds of seafoods .
_  Fried pork belly in soy . HB _~ Rice gruel with beef and )
7 sauce Fried pork belly, bok choy 3 seamustad T
. Rice gruel with beef and
DW -1 Peachjelly Jelly 4 mushroom -
PS -1 Braised saury with teriyaki Braised saury -5 Rice gruel with egg flake

nitial of manufacturer. 2Solid used for measuring hardness.
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(P>0.05). = AJ%F T 2ISkAIE 18%:2) 100 g T S 3
S 1.1-14.6 g W 3101 913, HB-S (A2t 520 2.5)7} 244
2, OH-1 (234 B17))0] Hehghe ehsict. s, 2.
B2 (MOHW, 2020)0l A= 7k0] 12 ghald 472 9

Z(PS-1~PH-3) 12.0 g (8.1-14.5 g H$])Q] 4=0] 2 o1}, 2=4F
B AEE B3] AlEE 7] - -2 F 1 Afol 7t glelch
(P>0.05). =] Aok T ABHAE 182 100 g I 3|5 o
2 0.2-2.4 g {1 9]0l ¢l oL, =E-ekeFo] =4td HB-5 (Al <2

Table 2. Proximate composition and energy of domestic commercial senior-friendly foods

Proximate composition (g/100 g)
Moisture Lipid Ash

Sample code' Energy (kcal/100 g)

Carbohydrate?

-1 74.6+0.3M

HG
-7 79.9+0.1) 2.9£0.09 1.5+0.0¢ 9.13 90.4
Mean 75.242.28 3.1£1.4¢ 1.7£0.18 13.6 £2.5* 108.5+£10.9¢
DW -1 77.940.0 0.0£0.02 0.6£0.0° 15.2 24.6
Mean 77.9+0.0¢ 0.0+0.04 0.6+0.0% 15.2+0.0% 24.6+0.0*
........ A 62802 45000 208020 e 25
PS 2 652:05° B0 24800 87 1523
-3 63.740.6° 13.5£0.0° 2.2+0.2 11.6? 217.3
Mean 63.9+1.2% 12.0£3.4° 2.2+0.2°¢ 11.5+£2.34 203.7+46.1°
o 008:02 88100 - 192000 B 1982
-2 68.4+0.5¢ 6.1£0.0' 2.1£0.0" 10.28 152.6
Mean 64.6+5.4* 7.5+£1.9° 2.0£0.1¢ 12.1+2.6% 175.4£32.2°
85.0+0.2™
HB
-5 85.3£0.1m 0.9£0.0¢ 0.210.12 12.54 64.4
Mean 83.3£2.2°P 0.8+0.18 0.5£0.24 13.6x2.2% 69.8+9.48

ISample codes are the same as shown in Table 1. Carbohydrate (%)=100-(moisture+protein+lipid+ash). *Difference letters on the data in
the column indicate a significant difference at P<0.05.
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Table 3. Salinity of domestic commercial senior-friendly foods
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LT LY L al ND? OH Mean 1.7+0.4°

Caoer 2% Tean N A oao
-4 1.5+0.1° -2 1.3£0.0° -3 0.4+0.0°

B 12020 3 1.740.1° B .
S .. LA Mean 1.320.4° a 0.240.0°
7 1.1£0.1° oH oL S ... L A Mean 0.30.1%

Mean 1.320.2¢ -2 1.940.2°

ISample codes are the same as shown in Table 1. 2ND, net detected. *Difference letters on the data in the column indicate a significant

difference at P<0.05.



7ol gk, HB-5 (Algh Fello]2%)7t #agks vet
WA ol Zj Al 1 ASHIE 18%:2] 100 g o To}
] Ak ok 439-5,968 mg #910] %L, o] 52 oAt F
ko] 33.2-52.2% H 9 E AAskH2H, OH-2 (P &317])
7} 23k, HB-5 (Aleh 80| 2%)7F & 23kE Yehl itk
S, o5 =l AT AL RISHAE-0 Algtotn| Ak A 5]
2] 952 tryptophan=- A| 2|3+ methionine©] HG-1 (424
), HG-2 (LA Z1)), HG-3 (&117] A=23), HG-4 (A 127]
xd), HG-5 (2-+-2014), HG-6 (27 At ), HG-7 (8-}
), DW-1 (Fof Ae), PS-1 (FA 2 op7|=1), PS-3 (3L
So1HA1H), OH-2 (1M =317]), HB-2 (3= oF4<), HB-3 (
4317] S7 0] %)%), HB-4 (4107] HA1Z)9} 22 14, histi-
dineo] PS-2 (22| 5:22]), OH-1 (134} £ 117]), HB-1 ( 814
M%), HB-5 (AT $d|0]55)9F 22 450131t ’H4, =

W Al AT RSFA S 18F-9] =8 obn| ke AH(ZdH] 7} 10% ©]
A¥ol oju] 1A S HG-1 (420H] ), PS-1 (B3] g 2lob7| 2 2),
PS-2 (27 2.2:2), PS-3 (ALEOI A1), OH-1 (154 231
71), HB-1 (24 A A1 =5)0] aspartic acid®} glutamic acid2} 2
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2 2% 9] otu|i Ak HG-3 (42417] AF2%)7} aspartic acid 15
o] ofu| 1Ak HG-2 (LA 2], HG-4 (J#]) 117] &%), HG-5
(§H$2 1), HG-6 (39 A1), HG-7 (5}2), OH-2 (2
% =317]), HB-2 (3= oFAfi), HB-3 (2317] E71 1| 9%),
HB-4 (£37] BA41%), HB-5 (A2 $d|o]32%)7} glutamic
acid 159 otu]ic Ak DW-1 (&5} Alg])o] glutamic acid,
glycine, alanineX} -2 39| oju] i ALO 2 0] 0]A] § ‘Eii‘jr
AR TH S0 9 ofn|iAlo] glutamic acid 15

o|Fo A AU 2AB7F HrhelA & A2 A 25H F 6}
u] 3= 95ke] 2718 monosodium glutamate (MSG)2] %
gFolal W= ATt

271

U Al G 2BHAE 18F2] 100 g o theg 7] 10l 5,
Eag=y UPlLﬂﬁ u|gF L7129l o} slak2 Table 59 2t
ORI UREA O 2w, Al ol Bl o]dHof| g ZAf5}
A 259 714 E oleh, 3714 9 7|4 o |J A] AR,
70 23} Fof 71ofgtctar de] 2#fA] Qltk(Yoshimura

Table 4. Total amino acid content and composition of domestic commercial senior-friendly foods

Amino acid HG' DwW PS
-1 -2 -3 -4 -5 -6 -7 -1 -1
Thr 218 (4.3 387(46) 336(5.3) 295(4.6) 198(4.1) 250(4.3) 285 (4.4 1M11(1.7) 527 (4.6)
Val 241(4.7) 426(5.0) 352(5.5) 322(5.0) 226(4.7) 265(4.6) 336(5.2) 322(4.9) 287(5.2)
Met 87(1.7) 187(22) 115(1.8) 176(2.8) 74(16)  111(1.9) 145(2.2) 43(0.7) 312(2.7)
lle 210 (4.1) 391(4.6) 329(5.2) 298(4.7) 188(3.9) 243(4.2) 277 (4.3) 238(3.6) 529 (4.7)
Leu 388(7.6) 700(8.2) 582(9.1) 508(8.0) 351(7.3) 436(7.6) 484 (7.5) 538(8.2) 926 (8.2)
Easlsen- Phe 229(4.5) 411(4.8) 349(55) 308(4.8) 225(4.7) 268(4.7) 295 (4.6) 148 (2.3) 530(4.7)
His 125(2.4) 237(2.8) 196(3.1) 183(29) 128(2.7) 179(3.1) 189 (2.9) 57(0.9) 681(6.0)
Lys 399(7.8) 744(8.7) 581(9.1) 502(7.9) 348(7.2) 466(8.1) 514(7.9) 251(3.8) 987 (8.7)
Arg 312(6.1) 561(6.6) 487(7.6) 398(6.2) 268(5.6) 361(6.3) 422 (6.5) 464 (7.1) 623 (5.5)
Trp - - - - - - - - -
Sub-  2,209(43.2) 4,044 (47.5) 3,327 (52.2) 2,990 (46.9) 2,006 (41.8) 2,579 (44.8) 2,947 (45.5) 2,172(33.2) 5,402 (50.3)
Asp 518(10.1)  828(9.7) 710(11.1) 610(9.6) 457(9.5) 554(9.6) 596 (9.2) 411 (6.3) 1,152(10.2)
Ser 210(4.1) 370(44) 310(4.9) 260(4.1) 191(4.0) 236(4.1) 275(4.3) 206 (3.1) 502 (4.4)
Glu  1,120(21.9) 1,510(17.5) 510(8.0) 1,240(19.5) 1,154 (24.1) 1,187 (20.6) 1,136(17.6)  713(10.8)  1,803(15.9)
Non- P 278(5.4) 449(5.3) 410(6.5) 330(5.1) 256(5.3) 288(5.0) 361(5.6) 777 (11.8) 482(4.2)
essen- Gly 308(6.1) 477(56) 330(5.2) 320(5.0) 277(5.8) 363(6.3) 498(7.7)  1,571(23.9) 658 (5.8)
tial Ala 312(6.1) 521(.1) 500(7.9) 370(5.9) 294(6.1) 367(6.4) 437 (6.8) 710(10.8) 725(6.4)
Cys 26(0.5) 44 (0.5) 40(0.7) 40(0.7) 33(0.7) 30(0.5) 41(0.6) 0(0.0) 46 (0.4)
Tyr 132(2.6) 266(3.1) 220(3.5) 200(3.2) 129(2.7) 155(2.7) 177 (2.7) 11(0.2) 270(2.4)
Sub- 2,904 (56.8) 4,465 (52.2) 3,030 (47.8) 3,370 (53.1) 2,791 (58.2) 3,180(55.2) 3,521(54.5) 4,399(66.9) 5,638 (49.7)
Total 5,113 (100) 85,09 (100) 6,357 (100) 6,360 (100) 4,797 (100) 5,759 (100) 6,468(100) 6,571(100) 11,040 (100)
Protein (g/100g) 5.2 8.9 6.5 6.5 5.0 5.8 6.6 6.3 11.6

ISample codes are the same as shown in Table 1. *Value in the parenthesis indicates (g of each amino acid/100 g of total amino acid)>100.

ND, not detected.
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Table 4. Continued
. . PS! OH HB
Amino acid
2 -3 -1 -2 -1 -2 -3 4 5

Thr 482(47)  396(4.7) 778(55)  582(467  64(40)  38(35) 62(36) 53(34)  38(36)
Val 497 (48) 464(55)  1,068(7.5)  657(5.2) 81(51)  52(47)  84(49)  T72(45)  51(4.9)
Met 279(27) 208 (2.5) 97(07)  178(14) 41(26) 2422 37(22) 28(18)  26(25)
lle 457 (44) 384 (4.6) 728(5.1) 597 (4.8) 63(40) 35(32)  62(36) 52(33)  36(35)
Leu 829(80) 670(7.9) 1,004(7.1) 1040(83)  135(85)  87(7.8) 137(79) M7(74)  85(82)

tEi:fe"' Phe 461(4.4) 369 (4.4) 406(2.9)  640(5.1) 92(58) 65(59) 98(57) 81(51)  63(6.1)
His 232(22) 346 (4.1) 60(04)  463(37) 36(22)  27(24)  44(28) 3421  23(22)
Lys 935(9.0) 763(9.0)  1,158(8.2) 1,029(8.2) 95(6.0)  45(40)  73(42)  69(44)  41(3.9)
Arg 602(5.8) 489 (5.8) 447(31)  782(62)  115(7.2)  81(7.3) 158(9.2) 120(76)  76(7.3)
Trp - - - - - - - - -
Sub-  4774(46) 4,089(485) 5746(40.5) 5968(47.5)  T722(454) 454(410) 755(439) 626(39.6) 439(42.2)
Asp  1,078(104) 856(10.2) 1,800(12.7) 1229(9.8)  163(102) 109(9.8) 164(9.5) 144(9.1)  102(9.8)
Ser 459 (4.4) 380 (4.5) 227(16)  540(4.3) 88(55) 58(52)  92(53) 77(49) 59(5.7)
Glu  1,836(17.7) 1,372(16.3) 3,139(22.1) 2,283(18.2)  312(19.6) 231(20.9) 369(21.4) 295(18.7) 222(21.4)

Non. PO 4T7(46) 406(4.8)  1,136(80) 584 (4.6) 65@4.1)  57(52)  T75(4.3) 100(6.3)  48(4.6)

essen- Gly 688(6.6) 480(57)  1,000(7.1) 698 (5.5) 70(44)  7467)  89(52) 159(10.1)  52(5.0)

tial Ala 724(70) 538(64)  1404(74)  789(6.3) 95(6.0) 74(6.7) 101(58) 120(7.6)  65(6.3)
Cys 52(05)  60(0.7) 87(06)  82(07) 14(0.9) 8(08) 17(10)  10(0.6) 9(0.9)
Tyr 282(27) 250 (3.0) - 394 (3.1) 62(39)  42(38)  63(36)  48(3.1)  42(4.1)
Sub-  5596(53.9) 4,342(51.6) 8,793(59.5) 6,599 (52.5) 869(54.6) 653(59.1) 970(56.1) 953(60.4) 599 (57.8)

Total 10,370 (99.9) 8,431(100) 14,539 (100) 12,567 (100) 1,591 (100) 1,107 (100) 1,725(100) 1,579 (100) 1,038 (100)

Protein (g/100 g) 10.6 9.0 146 13.2 1.8 1.7 1.8 1.8 1.1

'Sample codes are the same as shown in Table 1. ?Value in the parenthesis indicates (g of each amino acid/100 g of total amino acid)*100.

ND, not detected.

Table 5. Mineral content of domestic commercial senior -friendly foods

Mineral content (mg/100 g)

Mineral content (mg/100 g)

Sample code’ Sample code
Mg Zn Mg Zn

........... A 304082 1688000 0 HG il 15.120.1° 1.3+0.0%

PS . 2 242106 .. 0.8£0.0°  Mean 11.4£0.1° 2.5£0.8°
3 23.60.1 1.5¢0.0% OH 220803 271000

Mean 26.1+0.3F 1.3+0.08 -2 15.640.1" 1.7£0.0¢f
DW -1 1.9+1.62 0.0£0.0? Mean 18.840.1P 2.2+0.0°¢
Mean 1.9+1.6% 0.0£0.04 -1 5.140.0° 0.4£0.0®

HG

-6

2.5x0.0%

0.6+0.0%°

7.5+0.18

0.5+0.0"

'Sample codes are the same as shown in Table 1. lefference letters on the data in the column indicate a significant difference at P<0.05.
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Table 6. Fatty acid content of domestic commercial senior-friendly foods

Z18HAE 18F9] nfadls &
AR FIl vlske] HAte
0.7-10.9% o1, F&F A
F72] 10% (37 mg/100 g) o< o= Al 11%= ¢l
Act.
oA A0 YR C R
37 Eaflofl FestHA
o] &A4fo] &35] e A0 delA $ltk(Roohani et
al., 2013). 3HH, gk BASAF(MOHW, 2020)0] 4= 7]

e 7l

7]

dg=Ee 7

T :_?‘
4% 0.5-8.
57 A

’“Q%,
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7 234 vl
% ], o1x10] 2

2 o B4

1A, 24, Sl
L ozo|L; W %A

. HG'
Fatty acid
¥ 2 3 4 5 6
2.6 (0.1)2 4 (tr)* 0.5 (tr.) - A(tr.) 1901
4.4 (0.1) 3(0.1) 0.7 (0.1) - 4.00.1) 3101
206.9 (3.8) 103.9 (3.2) 33.6 (3.1) 14.4 (15) 157.7(4.4) 919 (24)
1,665.8 (30.8) 927.2 (28.6) 312.4 (28.9) 2352 (236)  1,209.5(33.7)  1,085.1 (284)
1,071.7 (19.8) 607.5 (18.7) 144.2 (13.3) 99.6 (10.0) 36.3(1.0) 609.9 (16.0)
19.4 (0.4) 2(0.2) 4.6 (0.4) 2(0.1) 2.9(0.1) 1.2(03)
0.9 (tr.) 8 (tr.) 0.1 (tr) 2(0.1) - 04(tr)
2.0 (tr) 0(0.1) 0.8 (0.1) 0(0.6) 2.6(0.1) 7702
3 - - - - -
2,972.7 (55.0)  1,651.3 (50.9) 496.9 (45.9) 3536 (35.9)  1,414.4(39.4)  1,805.2 (47.5)
28.6 (0.5) 16.8 (0.5) 9.1(0.8) - 51.7(1.4) 13404)
149.1 (2.8) 90.0 (2.8) 38.2 (3.5) 28.8 (2.9) 212.0(5.9) 106.3 (2.8)
2,138.6 (39.5)  1,347.1 (41.5) 517.3 (47.8) 4476 (450)  1,830.7(50.8)  1,864.8 (489)
18.9 (0.4) 7 (0.3) 3.3(0.3) 6 (1.0) 9.2(0.3) 96(03)
9 (tr.p 2 (tr) 0.1 (tr) 2(0.1) - 05(tr)
S (tr.) - - - - -
2,336.6 (43.2)  1,463.8 (45.1) 568.0 (52.4) 487.2 (49.0)  2,103.6(58.4)  1,994.6 (52.4)
88.4 (1.6) 118.4 (3.7) 14.7 (1.4) 133.2 (13.4) 69.3(1.9) -
1.7 (tr) 1 (tr.) 0.2 (tr.) - 0.5(tr.) 12(tr)
9502 1(0.2) 1.7 0.2 6.0 (0.6) 2.7(0.1) 55(01)
2.0 (tr.) 4 (tr) 0.5 0.1 10.8 (1.1) 2.8(0.1) 27(01)
101.6 (1.8) 128 (3.9) 17.1 (1.7) 150.0 (15.1) 75.3(2.1) 9.4 (0.2)
92.1 (1.6) 120.9 (3.7) 15.4 (1.5) 144.0 (14.5) 72.6(2.0) 39(0.1)
9.5(0.2) 1(0.2) 1.7 (0.2) 0(0.6) 2.7(0.1) 55(01)
5411.9 (100)  3,243.1 (99.9)  1,082.0 (100) 994.8 (100)  3,593.3(99.9)  3,815.2 (100)
Total lipid® 6.4 35 1.2 1.1 44 46

ISample codes are the same as shown in Table 1. ?Value in the parenthesis indicates (g of each fatty acid/100 g of total fatty acid)x100. 3-,
Not detected. #(tr.), less than 0.1%. 3(g/100 g lipid).
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Table 6. Continued
) HG' PS OH
Fatty acid
-7 -1 -2 -3 -1 -2

2.0 (tr)*
2.5 (0.1)2

24:1n-9 - 119.7 (1.0) 38.7 (0.5) 121.2 (1.0) - -
Monoenoic 1,273.1 (47.4) 57135 (48.5)  2,922.4 (38.9)  5404.3 (45.0)  3,610.2 (43.9)  2,719.9 (48.2)
18:2n-6 305.4 (11.4) 211.9 (1.8) 32.0 (0.4) 366.8 (3.1) 1,501.4 (18.3) 850.8 (15.1)

17.8 (0.2)

8 969.1 (12.9)  1,378.5 (11.5) - -
Polyenoic 332.6 (12.4) 3,247.7 (27.7)  1,666.5 (221)  3,629.7 (30.3)  1,624.1 (19.8) 929.8 (16.5)
N6 3183 (119) ... OMr(78) ... 602 (0.7) 10843 (91) . 1550(189) . 8852 (15.7) .
M3 14305 2,336 (19.9) 16063 (21.4) 25454 (21.2) 74109) . 446 09)
Total FA 2,685.9 (99.9) 11,7761 (100)  7,517.6 (100)  12,018.6 (100)  8211.3 (100)  5,633.4 (100)

Total lipid® 29 14.5 8.1 13.5 8.8 6.1
ISample codes are the same as shown in Table 1. ?Value in the parenthesis indicates (g of each fatty acid/100 g of total fatty acid)x100. 3-,
Not detected. (tr.), less than 0.1%. (g/100 g lipid).

T HRH65-T4A)2}F T2 LHRK(T5A] 0]4H) 8] ofel WA F
S Aol A9 BE 9 mg, o440 A9 HE 7 mgo R A4
3L gLoL, A1E21 A% (MFDS, 2020a)7 2H-4k) 712 (Ko-

HAke] A9 0-53.3% W9, 01712 A9 0-68.6% S0,
7 2157] 1A obel W] 10% (0.9 me/100 g) ©]
1S SRk AE-L PS-1 (BA T 2lobr| ), PS3 (15

o,

rean Industrial Standards, 2020)0]| A+ 113 XI5}4]3Z9] o] AA4), HG-1 (2724]48), HG-2 (LA Z2H)), HG-3 (2117] %
ol Ug 71 S ANSHD QA Aok FY A THA 29, HG-4 (A7) A2H), HG-S (2 2H1H), HG-6 (
3HAIE 18%:9] 100 g & oFd k-2 £1415-4.8 mg H Lol - AR ), HG-7 (), OH-1 (25374 &317]), OH-2 (

1L, HG-2 (LA ZH])7} 23k, DW-1 (B0t Ae])o] 4
S e QI whEbA], W Al L RSRAE 18%-9] 100

g T obd A AF7] B obd BT vlsho]

™ O

N

¢

P E317]), HB-3 (4:a17] E71 w9 5)2F 22 1271 0]Sitt.
31, Jang et al. (2021)2 ) Al 12 H3HAE 18%9)
00 g & 21t 28 ek 7171 11.0-414.4 mg 9] 2 14.6-

—_—



226.5 mg Y o] 1L, o] 52 34k 312 (Korean Industrial
Standards, 2020)0l| 4] A|AIRE 7|2 ol Zrg2] 75 24|57t
o] 71&+H4 Woll AU, Z52] 3% 1A= 712+ Woll
QA Shetehar B argk v glet

x|iAr

= Al PG ZISAE S A o] 1% o)/del aid
ZSFAE 125[HG-1 (£728]4), HG-2 (LA Z4]4), HG-3 (
2a17] Ax7), HG-4 (A aL7] 429), HG-5 (3H-2H11),
HG-6 (3H-%- AFEl ), HG-7 (5345, PS-2 (£ F-27]), PS-3
(L5013 AA), OH-1 (a157% Ea17]), OH-2 (1P &a17))]
O AHpAl okt 2442 AwE A= Table 63 At} =14
Ak LG RIS 1259 54 ATA S 13-225 W
9oL, PS-2 (A F=21)7t 2thFol, HG-4 (A 1L7] &
Z9)7} FaFo] HEE S o5 =Wl Al LG ZSHA]E2
AEE AP T AFY Tl BA el HAES 7Y
5E g o] SAMES FURE g Aof vlsto] Wokth =
Al R RBHAE 1259 100 g T AHAF S-S 994.8-
12,018.6 mg #¢le|3laL, PS-3 (5ol H)7F 2hek=,
HG-4 (A1 2L7] A29)7F 2| aghs et Slet = Alst 22
PRISFAE 1252 A A 24 5 A7F ExsAAbe] 7H
=2 Z18 HG-3 (4217] AZ2H) (52.4%), HG-4 (HA|217] %+
%) (49.0%), HG-5 (3H-281%) (58.4%), HG-6 (3+-5- AL
) (52.4%), HG-7 (591%) (47.4%), PS-1 (FAH|2]op7|=
) (48.5%), PS-3 (1150171 X 4) (45.0%), OH-1 (1134 &
17]) (43.9%), OH-2 (7 E317]) (48.2%)} -2 9502
i, oF st te] 7P w2 A2 3 Sk glglom, &2
sAAbo] 7P =2 A2 HG-1 (4224H]R) (55.0%), HG-2
(LA ZH1]) (50.9%), PS-2 (A A F-29)2t 22 3F0] .
U Al P RIBHAE 1250] =8 4 AARS HG-1 (
270", HG-2 (LA ZH)), HG-3 (42117] &%9), HG-5 (
AR, HG-6 (37 AR O] 789 4a17] A - o] JF
©Z 16:0, 18:0, 18:1n-99} 22 3%0], HG4 (HA127] Z=
&), HG-7 (&3h%), OH- 1 (A% £317]), OH-2 (M &
1712l A #A| 7] A -] GFo R 16:0, 18:0, 18:1n-9,
18:2n-6, PS-1 (FA| | 2lop7| 29) 9] 7 FA]5 A 42| d3F
© & 16:0,20:1n-9, 22:1n-9, 22:6n-39} Z+-2- 4%0], PS-2 (ZX]
H22)o] Ao 728 A A o] 3o 2 16:0, 18:1n-9, 22:6n-3
oF -2 3F0], PS-3 (L5019 A5 ALsols A9
3o & 16:0, 18:1n-9, 20:1n-9, 22:1n-9, 22:6n-39} -2 5%
o| itk A o] 1% o)/l i Al = H3HAE 12
TO| it Fgat 2/4d 0 &2 n|Fo] Kol 1052 AlE[HG-1
(A7), HG-2 (LA Z1)), HG-3 (4217] Z%Y), HG-4 (
2] 317] AzH), HG-5 (3H9-2H]R), HG-6 (3 AFEiR),
HG-7 (51+%), PS-1 (FA|H|2|op7|21), PS-2 (ZAF27),
PS-3 (A5 9 5- AAl= A Al ofgt el Zle

olul ul ook E A 541

L, WA sk AlE 2F{OH-1 (3154 £317]), OH-2 (3¢
A =37D]e - A9 Gl /AL, AlxE flske] ARt
A E50] ko] o} Z]t}. gk, EPA (eicosapentaenoic acid,
20:5n-3)= DN O] B52 AAdstaL, Y £ SR g
Fe @50l AT, AT, FUAS B A A oY
3= 7]%5-= 5fal, DHA (docosahexaenoic acid, 22:6n-3 )= A}
Hol gl £ FHAE S AMAAIZI AL, Do B 55 F7 8t
o, AFe] e} =9 e Bl mfrofl Wol SRRl A
71ele] A Soll o3t sl FAF 28 @ Sote] 1w
271 2H8 S| 9lt}. o] & 2lste] EPASF DHAL 777]%54]
£ Zol| A BufjeFo] 74wk A LE-E ] £ ufE £0] sl
21 EPA (eicosapentaenoic acid, 20:5n-3), DHA (docosahexae-
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