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Aluminum contents in a Japanese meal (1)

MicHio ToMITA, TAKAHISA MINAMIDE,

MANABU SAITO and AKEMI HATA

Abstract ; Some authors have suggested that aluminum would significantly influence on
causation of Alzheimer’'s disease and would be a toxic material for human life. Informa-
tions on the ingestion of aluminum through a daily meal are needed for Japanese. Quantity
of aluminum to be ingested was investigated in case of a usual meal which contained a cup
of rice, a dish of pork-beans and a dish of Gomoku-mame. The investigation revealed that

taking a meal of this menu resulted in the ingestion of aluminum of 3400 xg.
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Table 1 Quantities of cooking materials for pork-beans (g)

Soybeans 70
Ham 100
Tomato catsup 240
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Table 2 Quantities of contents in cooked pork-beans (g

Soybeans 200
Ham 110
Soup 180
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Table 3 Quantities (g) and states of cooking
materials for Gomoku-mame

Soybeans 70 cropped in Hokkaido

Burdock 200 scraped off its skin, cut
randomly into small sizes,
dipped in vinegar-water and
boiled momentarily

Carrot 150 scraped off its skin, and cut

randomly into small sizes

Lotus root 200 scraped off its skin, cut
randomly into small sizes

and dipped in vinegarwater

Konjak 125 kneaded with salt, cut into

similar sizes as vegetables
Chickenwing 250 washed with water and cut off
tip of wing
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Table 4 Quantities of Contents in
cooked Gomoku-mame (g)

Soy beans 200
Burdock 220
Carrot 130
Lotus root 200
Konjak 120
Chicken wing 230
Soup 120
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Table 5 Aluminum contents in vegetables (ug/100gf.wt.)

Polished white rice 41+£12%) Lotus root 835177
Soybeans 2317 Carrot 379194
Burdock 532+46 Konjak 48 +7

*) Numerals after +sign denote the standard deviation

Table6 Aluminum contents in meat and chicken (ug/100gf.wt.)

Pieces of ham
856+106

Chicken's Wings
1262+326

Tbles 7 Aluminum contents in seasoning (1g/100g)

Tomato catsup Soy sauce Sugar
50t6 38+3 ND*)
*) ND ; Not Detected
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Table 8 Aluminum contents in pork-beans (wug/100g)

Ham
764187

Soybeans
45+5

Soup
2873+352

Table 9 Aluminum contents in Gomoku-mame (i« g/100g)

Soybeans 2617
Burdock 497 +29
Carrot 307+£12
Lotus root 698+ 54
Konjak 52+5
Chicken-wing 1340+148
Soup 462136
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