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Potassium Content in Food (1)
Yoshiko Yamada, Mineko Hashimoto, Soichi Niwa and Ryoichi Kanazu

We analyzed summer vegetables and their pickles for potassiumcontent. The results are

as Table 1~3.
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Tablel Potassium content in vegetables

vegetables Water ) Potassugnr; %)
Pumpkin 70 286
Cauliflower 7 259
Cucumber 96 217
Cabbage 90 176
Bean pods (immature) 73 174
Pea pods (immature) 83 149
Perilla 73 213
White potato 83 303
Celery 88 292
Japanese radish 91 207
Onion 95 157
Tomato 98 159
Chinese chive 92 309
Carrot 92 265
Eggplant 94 205
Welsh onion 80 188
Chinese cabbage 97 153
Parsley 38 515
Sweet pepper 93 206
Spinach 93 397
Trefoil 91 362
Lettuce 98 131




Table2 Potassium content in vegetables

Potassium (mg %)

vegetables Watel("%) Portion
Whole Peel Middle Center
Cabbage 90 176 184 209 308
White Potato 83 303 249 284 278
Onion 95 157 154 163 154
Eggplant 94 205 259 201 223
Carrot 92 265 338 214 383

Table3 Potassium and Sodium content in pickles

Pickles and description Watet(“%) POtaS?rl[:gn%) SOdl(L;lI;%) Na/ K
Turnip (Salted) 90 161 1,584 10
Cucumber (Soaked in rice 90 133 2,136 16

bran paste)
Eggplant (Soaked in rice 92 206 700 3

bran paste)
Chinese cabbage (Salted) 89 128 1,274 10
Scallion (Pickles in vinegar) 80 41 1,046 26
Umeboshi (Salted) 68 172 7,201 42
Umeboshi (Pickles) 72 146 2,027 34
Takuan—zuke, pickles 88 109 2,696 25
Takuan—zuke, pickles 80 210 3,961 19
Takuan—zuke, pickles 83 161 2,021 13
Takuan—zuke, pickles 85 139 991 7
Takuan—zuke, pickles 82 202 1,743 7
Bettara—zuke, pickles 85 175 2,061 12
Shoyu—zuke, pickles * 82 111 3,170 29
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