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4. Distribution of calcium in vegetables was found to be more concentrated in
portions exposed to sunlight.

5. Molar concentration ratio of calcium and oxalic acid in the whole herb of
spinach is 7.4 but the distribution differs markedly according to locations. It is 6
in leaves, 8 in the main leaf vein, and 12 in the stalk, while oxalic acid is small in
the leaves. Even in a leaf, oxalic acid is present in comparatively larger amount
in larger than smaller leaves.

6. When spinach is boiled from water, about 60% of oxalic acid dissolves out
by boiling for about 5 minutes and the majority of insoluble oxalates, other than
those remaining in spinach as insoluble calcium oxalate, dissolves out. This is
advantageous in the absorption and utilization of calcium.
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Sadaichi MivamoTo, Toshiko Suzuki and Kazuko MisHiMA : Effect of
Calcium Distribution in Vegetables to Its Absorption and Utilization
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Summary

1. Examination of the effect of distribution of calcium in vegetables to its ab-
sorption and utilization showed that the rate of absorption was higher where the
amount of soluble calcium was larger. The rate of calcium absorption from vege-
tables was 65.5% from Japanese radish leaves, 50.8% from Chinese cabbage, 45. 224
from vegetable seedlings, 31.0% from turnip leaves, and 17.3% from spinach.

2. Addition of calcium oxalate to vegetables does not effect the utilization of
vegetable calcium and 13.7% of calcium oxalate itself is absorbed.

3. Addition of sodium oxalate to vegetables results in the preferential formation
of insoluble calcium oxalate from the soluble calcium in vegetables and in the dec-
rease of calcium absorption. This decrease of absorption by the addition of sodium
oxalate is greater in vegetables with larger amount of soluble calcium.
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