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Table 1 Nutritional components of potato chips

Nutrition components per 150 g

Calories 769.5 kcal
Protein 89¢g
Fat 419¢
Carbohydrate 893¢g
Sodium 462 mg
Folic acid 0.12 mg
Vitamin B, 0.26 mg
Vitamin B, 0.09 mg
Vitamin B 1.70 mg
Niacin 9.6 mg
3)20 5% LA L 40 mRAd DO

HEERE LT N CEREBGROE T, ARBROEFHIESR
HoEEL, XECRENMEDh TV 5

5)HHH U MTHFR EIZFAHHIEL, CC A L <ix
CTHZHET 25

Brob A HE

DEMESE, ToMEELERYE T 5 HERE

L=y, M, T bFoy 7ARTVAF—DH
b

3) Foft, BERIASRS & L TR &K L2 RES
MTHFR &R OB IS AT — L A TfT 72

W, BED e B E T RIS ERESE, BEALEA

KEEYRNTHEBREDAN v 7 s —2aFNavey %

RUHEMEMOESY, FARED D DESXLEEN
L7

4. B AL

fEEERCN T MTHFR &R o CTEH I hic 24 (55
1 %« 1 %) WCIERBBROT MR & L CIERS M
ERGABR A i L7z, &SI A T MTHFR &% 0
WA CEE I nic9B#H A, B,C,D,E,F D&t 64 (B
34 W3 K) CHETNF v 7R BEEEREE A EE L
oo Ff, BmBROEBEREOLEB LI 51201,
RABEHAOH LY, FA—OFHEAREPERLTH S,
BAEREERC LY, 100 mL OHKOKIEE, 7+ 0tk 6 Bk ¥
T 1 BRI 50 mL D#kKIBIR & L.

5. ®&IEHE

BT & B, 3, 6 REfER o MG P IEM IR 2 by
FNBEFR PR <, EHET & R 3 IR o M i
Y g 3 v By, BT &I 6 R o Mt 4 £ v 2
74 VIRE % HPLC RIS CHIE & 1T - 7.



BTN F o TRAREGENLEBEDO e b ORI

6. HEat Rzt

Tl O ERE R, PHETRU. KRB
ERERIL, PHOEEEEREZE R L. FFNOEIGIE
DI E, paired t-test TT - 7. 7n3s, AEKELER
H p<0.05 £ L7z

7. REBEREIE

AR, e b EHRE LCHIRCETE~ry v F
HELRBTFLANS 7w a b —aAZER L, HARER
BEHRFSMMEERA S ORR Y BB E R L.

B R

1. EEE D P ITHEREBR

Tl e LT, ERELFEOERT 22 ik il
HHIEEREE OB LA Fig. 1 IR L. FOREE, Eit
BT O L5 - EEFA R L 1% 4.5 ng/mL 2 b, BEMRERIEL 1 Iy
1T 332.5 ng/mL & § 2 FEBE I X h, 3 Rk
124 370.0 ng/mL EIRKBEEICIL > . & OF B O
WRND, KT bF o 2B 1, 3, 6 KefEiC i+
EMBBEEOWMELXFERT S & & LT

2. MFPEY 3 UBREEEL(L

RF hF oy FREIUC X B MG IEREE OBy
Fig. 2 1IWR L7 #7 +5 v 72 BRI X » &%H 0
I AP HEMR R MEEHT & M L CHEn L (Fig. 2B), &
Haf o il HERRE OFHEIL 5.5 ng/mL » b, EEL
1, 3, 6 MBI FNRERN 62,6.7,7.1 ng/mL & HE I

400

Folic acid (ng/mL)
—_ —_ N N w w
o1 o (8] o ()] o o1
S & &6 & & & o
T T T T T T T

o

Time (hr)

Fig. 1 Changes in concentrations of serum folic acid after a single
intake of folic acid preparation.
Values are the means (n=2).
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Fig. 2 Changes in concentrations of serum folic acid after a single
intake of potato chips.

(A) Folic acid values are the means+SD (n=06).

(B) Increased follic acid values indicates the indivisual value.

**. p<0.005 (paired t test, against before ingestion).
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Fig. 3 Changes in concentrations of serum vitamin B after a single
intake of potato chips.

(A) Vitamin By values are the means+SD (n=5).

(B) Increased vitamin B4 values indicates the indivisual valuel.

*: p<0.05 (paired t test, against before ingestion).
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Fig. 4 Changes in concentrations of plasma homocysteine after a
single intake of potato chips.

(A) Homocysteine values are the means=SD (n=6).

(B) Increased homocysteine values indicates the indivisual value.

*, p<0.05 (paired t test, against before ingestion).
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ABSTRACT

Absorption of Folic Acid from Potato Chips in Humans
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Folic acid contained in potato (Solanum tuberosum L.) tubers is concentrated in potato chips by dehydration during frying. Itis a
vitamin recommended to young women which helps protect fetus from congenital disease. Additionally, folic acid can lower plasma
homocysteine concentrations, a known independent risk factor for cardiovascular disease. This study was designed to determine
whether the dietary consumption of potato chips affect serum folic acid concentration and plasma homocysteine concentration in
human subjects. Results showed a significant increase in serum concentrations of folate 1, 3, and 6 hours after ingestion. Vitamin By,
on the other hand, increased significantly after 3 hours of intake. In contrast, plasma homocysteine concentration decreased

significantly 6 hours after ingestion. These results suggest that potato chips would be a good dietary source of folic acid for humans.

Key words: potato chips, folic acid, methylenetetrahydrofolate reductase, vitamin B complex, homocysteine





