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Survey of Iodine Intake from Foods in Hyogo Prefecture
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Todine intake from foods in Hyogo Prefecture from 2008 to 2010 was investigated. The daily intakes of iodine were 1,147 pg
(2008), 237 ng (2009) and 452 pg (2010), and these values were within range from the recommendation (130 pg) to the upper

limit (2,200 pg) set by Japanese Ministry of Health, Labour and Welfare. This suggests that Iodine intake in Hyogo Prefecture

was adequate.

Among 13 food groups, group VIl containing seaweed had extremely much iodine intake, and iodine intake from foods was

greatly dependent on the kind or amount of seaweed. The daily intake of iodine from 12 food groups except group VI was

about 180 pg, filling the recommendation level.
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Table 1  Daily Intakes of 13 Food Groups in Hyogo Prefecture
. Daily intake(g/d
No.of Food group Food groups Typical food of each Food group aily intake(g/day)
1 Rice and rice products rice, rice cake etc. 329.6 329.6 313.3
fl. bread,noodl tat 1 d
11 Cereals,potatoes,seeds outr, bread,noodies, potatoes, almond, 178.7 178.7 168.4
chestnut etc.
I Sugars. and. granulated suger, honey, cream puff, 35.6 35.6 35.9
confectioneries chocolate etc.
v Fats and oils butter, margarine, lard, palm oil etc. 10.9 10.9 10.4
v Pulses soybefdn, tofu, fermemted soybeans, 51.3 51.3 59.4
bean jam etc.
VI Fruits strawberry, banana, blueberry jam etc. 116.8 116.8 99.0
VII Green vegetables carrot, spinach, pimento, broccoli etc. 107.3 107.3 100.0
Other vegetables, bb dish, vell ickled radish
VII mushrooms and cabbage, radish, yerow Pickiec radisy, 197.9 197.9 186.0
seaweeds mushroom,seaweed, wakame etc.
IX Beverages wine, beer, tea, coffee, cola, soda pop etc. 687.3 687.3 7217.8
X Fish and shellfish sardine, tunny, scallop, lobster, herring etc. 81.3 81.3 82.3
beef, pork, chicken, b , liver, )
XI Meat and eggs e 'por chicken, bacon, Hver, egg 124.0 124.0 126.9
quail's egg etc.
X1 Milk and dairy products milk, cheese, yogurt, ice cream etc. 126.0 126.0 119.7
XIII Seasoning and spice SAUCE, Soy SAUcCe, MAyonnase, 102.2 102.2 103.4

vinegar, ketchup etc.
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Sample 2.0 g
| add 4M potassium hydroxide solution 4 mL
Ashing (550°C, 8 hours)

Water Extraction

add warm water

filter with Grass microfiber filter
Neutralization
with Phosphoric acid
adjust to 50 mL with water
Sample solution

(5mL)
Derivatization
add 10%(w/v)Sulfamic acid 0.1 mL, 5%(v/v)3-Pentanone 0.5 mL,
0.5%(w/v)Potassium Dichromate 0.5 mL
20 min at room temparature
add Phosphoric acid 0.5 mL
5 min at room temparature
n-Hexane Extraction
add n-Hexane 5 mLk
shake for 1 min
n-Hexane Layer

GC-ECD
Fig.1  Schematic diagram to determine Iodine con-

tent of each food group.

Table 2  Recoveries of iodide added to food samples
4. ﬁlﬁ%/i\.ﬁgﬁ‘ bDa R 1 AERE Food group 2 Recovery (%) K RSD(%)
AEIOFAETIE, I vED 1 HERE (13 Hoks) I 96.6+7.1 74
N XI 88.1+4.7 5.4
~ T
1% 2008~2010 4F-fE CE 4L 1,147 pg/H, 237 ng/H, - 90.6 < 16.0 177
452 pg/H ToH -7 (Table 4). Zi b OfEIZIZRE 22N a) prepared in 2009 year
b) mean + standard deviation, n=3
Table 3 Iodine Content in each food group (ug/g)
Food group
Year
1 11 111 v \ VI VII VIII IX X XI XII XTI Total
2008 0.085 0.069 0.070 0.105 0.044 0.089 0.060 4.992 0.001 0.666 0.100 0.228 0.099 6.6
2009 0.040 0.052 0.931 0.042 0.078 0.039 0.0560 0.324 0.015 0.447 0.094 0.191 0.051 2.4
2010 0.021 0.090 0.299 0.061 0.161 0.076 0.010 1.448 0.007 0.630 0.264 0.297 0.159 3.5
average® 0.049 0.067 0.433 0.069 0.095 0.068 0.040 2.254 0.008 0.581 0.153 0.239 0.103 4.2
* :average of three years (2008-2010)
Table 4 Daily Intake of Iodine in each food group (ug/day)
Food group
Year
1 11 11T I\Y \ VI VII VIII IX X X1 XII XTI Total
2008 36.7 20.5 3.0 1.1 2.7 10.5 6.3 967.4 1.0 49.1 10.0 28.7 10.1  1147.0
2009 17.2 17.9 40.1 0.5 5.2 4.6 5.2 63.2 10.0 34.1 9.6 24.1 5.2 237.1
2010 8.8 26.3 12.6 0.6 10.6 7.5 0.9 250.9 5.1 46.6 29.9 35.6 16.5 452.0
average® 20.9 21.6 18.6 0.7 6.2 7.5 4.1 427.2 5.3 43.3 16.5 29.4 10.6 612.0

* 'average of three years (2008-2010)
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