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Table 1. Elemental contents of food (x £SD)
Rice Washed rice Flour Dish Pickle Tap water

(mg/100 g) (mg/100 &) (mg/100 g) (mg/plate) (mg/100 g) (mg/l)

n={§ n=15 n=15 n=105 n=10 n=10

K 101%3% T0+9 180+ 13 285109 13878 1.4%0.1

Na 1.7£0.3 1.6£0.2 1.6£0.2 1350511 460911688 6.2+0.6

Ca 7.7£0.5 7.7£0.5 24.2x0.2 86108 5916 33x2

Mg 405 27x3 5814 3921 4622 7.6x£0.1

1981 45T A 24 [k 1982 451 J] 9 Lz )



Table 2,
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Elemental intake of workers with 4 patterns of dietary habits.

Food intake*

Pattern Washed

Elemental intake

Na

% 2_1 A

Rice Flour Dish K Mg
(2) €:9) (plate) (mg/head/d)
A 500 0 2 944 3412 285 235
B 400 100 2 1054 2412 302 266
C 500 0 3 1229 4762 372 274
D 400 100 3 1338 4762 387 305
X+SD 11412176 4087 £779 33651 27029

* BEach pattern with 15 g of pickles and 21 of tap water in addition
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K, Na, Ca AND Mg CONTENTS IN THE DIET OF NANJING WORKERS

ZHENG Guo-ji, DING Yan-yan,

ABSTRCAT The paper presents the result
of a survey of the dietary K, Na, Ca and
Mg contents in a group of about 5000
Nanjing workers. The daily K and Ca
intakes (11414176 and 336+51 mg/head,
respectively) were far below the recom-
mended nutritional requirements, while

the daily Na intake (40874779 mg/head)
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(Nanjing Institute of Materia Medica, Nanjing 210009)

QIAN Shao-zhen

greatly excecded the physiological
requirement. The daily Mg intake (270+
929 mg/head) was close to the recommended
dietary allowance.
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