EfEAXFZZHMBHRI NI U
Keio Associated Repository of Academic resouces

Title HEYVFORFAEICEHIDMRBEFOIAVEERICHVT)
Sub Title Studies on trace elements in food and beverages. (manganese content in seaweeds).
Author Y, BiEl(Nakamura, Yuzo)
fH, 1E( Osada, Tadashi)
RE, 23#I( Kigure, Kazue)
338, 5LF( Hiranuma, Hiroko)
¥R, B F( Hirasawa, Momoko)
JII A, ¥ F( Kawaguchi, Yoko)
Publisher HUREBKF
Publication year |1956
Jtitle H 7 BB KZEHFEELR (The annual report of the Kyoritsu College of
Pharmacy). No.2 (1956. ) ,p.33- 35
JaLC DOI
Abstract
Notes
Genre Technical Report
URL https://koara.lib.keio.ac.jp/xoonips/modules/xoonips/detail.php?koara_id=AN00062898-00000002-

0033

BRZZBAZEMERIRD MU (KOARA)ICIEBE M TWLWAR OV TUY OEFIER. ThThOEEE, FLFLFHRLRTECREL. TOERMGEHFEEELCELST
REENTVET, 5|ACHLE> TR, BEFRELEZETLTIFALEZL,

The copyrights of content available on the KeiO Associated Repository of Academic resources (KOARA) belong to the respective authors, academic societies, or
publishers/issuers, and these rights are protected by the Japanese Copyright Act. When quoting the content, please follow the Japanese copyright act.



http://www.tcpdf.org

_(1956) 33
Summary

The use of harmful coloring matter in food and beverages still continues today
and poisoning due to such colors occur frequently, making their detection very
important. The use of paper chromatography for such detection has offered fairly
precise and simple method but it is not easily carried out at home. Studies were

therefore made for the simplification of chromatography for detecting poisonous
food colors easily.
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Yuzo NakaMmura, Tadashi Osapa, Kazue KiGure, Hiroko HiraNuMa,
Momoko Hirasawa, Yoko KawacucHi : Studies on Trace Elements
in Food and Beverages. (Manganese Content in Seaweeds).

IR AP AT ¢ D ZIRPFTHEO AR T 2B %2 L ¢ HHER U2 1CE Y Ki-
hnan & Mn, Cu, Zn R0 Co ¥ 4 FiOMBIE Y ¥ 3 v LITA TN D,

FEGZ A W GO ELIFAS AT BIRIR S OARFIA O o B i 3 3Rk EOIIE ¥ L
i@‘“‘[ﬂ HERYEO HDENCRT 245k & L ChEk 3 — FAEOIfTRE LTl o sz 5L <
L%ﬁﬁmmfﬁbc®¢®Mn@Aik“Dbkoffefka AL THLDTHB.

Mn OARICK T 2 HEGEIC I T 2 TFERTIHCRTE W RTH BAL, L OEEPICHNG 5 43
AFIMHEIT 100 ce H 2y A MIE I IIRD O 2 (5RACEL, % 22FE b 1C 1 42 pil
,&$©mA%&A&mf<®1%g¢lﬂw,%mmum U< 61y, NPkl < 20y, %
Otk Ml WFROHASC S B ATHETET 5 L e s 5.

Ao Mn fipfi & VC%\/\T FARZEEFT e \nh3, Everson K1 Daniels 1 /Na£fh 1o
—HEMAKE 1kg 29 0.2~0.3mg wLBE LT BT W5, 3L diciz Ty 17 v 0.03
mg, Y iz 0.08 mg ¥ & aM%¢K@&¢¢®ﬁ51%kAﬁ & 7z Zepi i I i
Mn %% { &ir. McCarrison 3i¥ T2 %2 L { Mn & ﬂfé@(hﬂﬁmtﬂﬁm
RNy, B OBREHEL TnB.

Mn SO REE & L TR EC &I S, & ZEOaTT e 1T Orrent &
U McCollum iz X DTN T & HIC Mn OfEE R SO EIREC BAOBED
5T & ki Kemmerer, Elvehjem J 8 Hart, Keil RUi% o5, Lyons k¢ Insko,
Wilgris R U= OWHAIFLL coOFEYERE L TnW5.
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(1) #= B

FEERC I TIE b O R TEEROUEE, = 70 YIHIE, AERROHBLE, V7 2% CHEERD
MEFHEE A SRR & L.~ oo v SRR AIRSERE I : (RichardD DF51%) 1@ X b B2 TV Mg s L 5
B U Pk L Ao Mol OB S 2 BEFTIC X DMUMD B ~ v 77w b oRed .

(2) BHOBGRRUKREDAR

10g OPIAIT hFiREE 10 co MUz s Lo, Wil 4 cc wmx C#Wh5 5. 0 Mg 10cc MU
ﬁmmzwc%@aum21@mﬁumé.mﬂ&Mﬁiw<m%)uc%mz,m%#mw%@ﬁ%mk
2 T ALK 100 cc THMBL, Bt Lo, S RRFETEIEN L s 20 cc ok# iz No. 44
Whatman ji#ECiHE L Bphlk 0.5¢cc, ¥ v (8%) 3cc MUKE MR T 25¢c FIAH. i 0.3g o
TAKSERE S U v AR AT, BT THEE 5 X LT EBME T iy RO~ v o v BRSO
heERigET5.

(3) mMEBROMERK

ke kB & 3FORE 10g BT 5 Mn ORESGA Y 2 20 2267/10g TH L0~ Y v H
£% 150 /25 cc LI KMnO, IR DIMEE © H B Lambert-Beer O:RIZE D> &7 o7
DT v 5y GATEE B ks 1509 /25 cc & L LUF O M4HE O BRAERN I 2 IR L 7o RS BRHORIRG O MOEE
NS H BT IO THELIC & & A ks 526 mp R Ur 545 mp (2T BRI A R L7 DT g s
526 mp (s U PR L 7.

Table 1
i i R wo(g) | w ok om o 7 PAR | ?(?n?gj‘/iofig{i
TEE e 2 & (A) | 10. 0001 0.253 } 95.0 94. 9905
’ (B) 10. 0023 0.264 99.5 99. 4772
fas e o % (A) 9.9950 0.305 114.0 114. 0570
p (B) | 10. 0050 0.382 | 143.0 142, 9285
g = v 7 (A) 10. 0040 0.260 98.0 97. 9960
’ (B) 10. 0019 0.237 90.0 89. 9829
v (C) | 10. 0080 0.375 122.0 121. 9024
’ (D) | 10. 0016 0.315 | 118.0 117. 9811
oo v 7 (A) 9. 9905 0.050 | 21.0 | 21.0199
y (B) | 9. 9983 0.066 | 2.5 26. 5045
Bl = v 7 (A) | 9.9981 0.058 | 22.5 | 22.5043
s v o o2 (A) 9. 9988 0. 058 22.5 | 22.5027
’ (B) 9.9998 0.050 21.0 | 21. 0024
SpE v o o2 (A) 9.9993 0. 300 112.0 i 112. 0079
’ (By | 9.9979 0. 269 101.0 | 101. 0212
W Ry v o oz (A) 10.0034 | 0.208 79.0 } 77.7735
’ (B) | 10.0063 | 0.212 | 80.0 | 79. 9961

W% @ AREQICIL T EPU-2 U H SOBES R (T L O % sRed7e.
@ R A LRI A > e TN L MO O AL f2.
@ BEULREE A0 b ORI LS T ke R IE T oA,

1) M.B. Richards: Analyst, 55, 554(1930); Biochem. J. 24, 1572 (1930).
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Summary

150 ¥

The importance of minute quantities of rare elements such as manganese, cobalt,

and nickel in human body is now being recognized and studies are being made on
As a part of such studies, determination of

their content in food and beverages.

manganese in foodstuff was taken up with emphasis on daily food taken by the

Japanese. The amount of manganese in seaweeds was first determined and the
results listed in the main text were obtained. Although there are many methods of

determining manganese, the present series of experiments used the method of decom-
posing the sample with nitric and sulfuric acids and submitting the solution so

obtained to photoelectric spectrophotometry.
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