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2.800+0.020
2.067+0.012
2.073%0.012

HIEF2IC(mg%)

—!

ot-E 3|
7.63%+0.23
5.86+1.13
4.72+0.80

oF

HIEH-FIZEl
14.99+0.78
12.81+2.21
10.81+0.48

H|E}2I(mg/100g d.w.)

HIEFZIC
89.95+0.41
69.16+0.76
50.75+0.48
Korean J. Food Culture 19(2) : 200-208 (2004)
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