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Table [

Chemical Composition of Furikake Foods,

moi s—|Crude [Formol|Crude|N Reduc |Crude [Salt |Crude{Cal— |Calory
ture| Pro-{— N/| fat|free | —ing|fiber ash| cium
tein ex, |sugar img %

1 %inorigin 557 |31.94| 0.42 | 21.12| 22.04| 397 259 | 11.70] 16.74| 6GC1| 406
%in anhydrousmatter| — |33.82! 0.44 | 22.36| 23.34| 4.04| 2.74 | 12.39| 17.73| 636| 430

9 ” 521 | 25.81| 0.17 | 33.25| 16.17| 4.10| 591 | 7.60| 13.65| 674| 467
” — | 27.23| 0.18 | 35.08{ 17.06| 4.32| 6.23 | 8.02|1440| T11| 493

® ” 3.10 | 15.31| 0.76 | 12.77| 27.39; 2.20| 1.35| 38.93|40.08] 375| 286
” — | 15.80| 0.78 | 13.18] 28.27| 2.27| 1.39 | 35.01| 41.36| 387 295

” 45511400, 0.36 | 13.25| 22.44| 0.92) 2.55|44.17|43.21| 375| 265
” — | 14.67| 0.38 | 13.88} 2351| 0.96] 2.67 | 46.27|45.26| 393| 278

® " 218 | T.77| 0.48 | 0.69| 38.06| 11.22| 1.54 | 45.92| 49.76 85| 189
_ ” — | 7.94| 049 | 0.70| 38.90| 11.47] .1.57 | 46.94| 50.86 87| 193
6 ” 494 |29.12| 0.31 | 18.50] 27.65| 3.02 2.64 | 1813 22.15| 324| 348
/" — |30.63] 0.33 {14.20| 29.08; 3.18| 2.78 | 19.07 | 23.30| 341| 366

7 /" 599 | 23.19| 0.36 | 18.05| 37.83| 4.77| 242 27.79| 1252 269| 406
" — | 24.66| 0.38 | 19.20| 40.24| 5.07| 2.57 | 29.56| 13.31| 286] 432

8 ” 4941|3587 0.76 | :5.20| 1845| 5.60] 1.19 | 28.66| 31.65| 256| 264
” — | 37.73] 0.80 | 547|19.40| 5.89| 1.25|30.14|33.29| 269; 278

o) ” 2.33| 831]0.39| 0.23|5359| 8.72 0.42 | 24.57|35.12 81| 250
" — 8511 0.40 | 0.23| 54.87| 8.93] 0.43| 25.16|35.95 83| 256

” 6.04 | 12.25| 0.70 | 0.40| 2359 7.02 1.32| 32.17|43.89| 294| 147

7 — | 13.04| 0.74 | 042 25.11| 7.47] 1403424 46.71| 313| 156

1 / 332 2056| 0.36 | 23.63| 26.3L| 1.07) 448 | 15.79| 21.70| 537| 400
” — | 21.27)| 0.37 | 2444|2721 1.11} 463 | 16.33| 22.44| 555 414

12 4 4091|3587 0.56 | 13.64| 27.18| 2.47| 0.81| 1452|1841 | b511| 375
” — | 37.40| 0.58 |'14.22| 28.34| 257 0.84 | 15.24|19.19| 533] 391

13 ” 415 31.50| 0.48 | 16.87|30.13| 1.77] 1.40| 11.99| 1595 652 398
” — | 32.86| 0.50 |17.60| 31.43| 1.85 1.46 | 1251|16.64| 680 415

14 ” 4114287 0.64 |12.10| 17.78| 2.97] 0.52| 16.96| 22.62|1,305| 351
“ — | 4471 0.67 |12.62| 18.54| 3.100 0.54 | 17.69| 2359 |1,361] 366

15 " 292 37.19] 0.73 | 18.80| 22.70| 330 1.24| 12.58|17.156| 388 409
” — | 3831 0.75 | 19.36| 28.38| 340 1.28| 12.96| 17.66 | 400| 421

16 7 8307|2450 0.62 113.99/35.00| 547 0.55| 12.30| 2289 | 307 364
7 — | 25.27| 0.64 {14.43|36.11| 564 057 19.91|23.61| 317, 375

17 ” 1.78| 14441 0.59 |17.84| 6.78| 037 1.21| 53.23|57.95| 362 249
/7 — | 1470 0.60 | 18.16| 6.90| 0.3§ 1.23| 54.19|59.00| 368/ 253

18 ” 805 16.19| 0.22 | 2835 6.88] 0.25 2.21|43.87|4832| 601 302
” — | 16,70 0.23 | 24.08| 7.10] 0.2 2.28| 45.25|48.84| 620, 311

19 7 295| 14.87| 0.11 | 2541 5.76] 0.54 2.60| 44.17| 4841 | 686 311
” — | 1532 0.11 |26.18| 593! 053 2.68| 45.61|49.88| 707 320

€0 ” 556 | 37.62| 0.50 | 541|10.45| 1.35 3.38| 33.05|37.58 | 179 241
” — 139831053 | 573[11.06] 1.43 8.58; 34.99/39.79| 189 255
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Summary

Furikake foods on the market now- a- days are the merchandise of various brands,
Starting from the days of home-made “ sesame and salt ”, various Furikake foods

have been devised and put on the market,

But there is no standard; even the difference between seasoning foods and nutritive

foods is not accurate,

Therefore 1in order to know the general properties of these foods, 20 samples on
the market were picked up and their components and compositions were investigated by
chemical analysis,

As the result the following were made clear :

1. There were big differences among those of different brands in their materials and
quantity, There was no definite tendency,

2. The amount of salt in the ordinary Furikake was 23.31 % on the average, Chazuke
35.63 %.

3. The calory of most of themwere 300 Cal. Chazuke had the leést calory,

4. Except the special brands, the materéals used commonly are as follows:

dried laver (green, black, broken or cut into small pieces)

sesame (white, black, parched)

planed dried - fish (seasoned, dried, bonito)

seasoning granule

Note :
Furikake = granulated seasoning foods to be mixed with boiled rice,
Chazuke = a kind of furikake to be mixed with boild rice soaked in green tea,





