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Abstract

We investigated the iodine, selenium, chromium and molybdenum intakes of middle-aged women using
the Standard Tables of Food Composition in Japan 2010. Subjects were 488 women aged 40 years and over
living in I Prefecture. Food surveys involved recording food consumed per day measured by the weighing
method and calculating energy and nutritional intake. Intake of trace minerals was 1508 £ 7509 /g of iodine,
72 = 44 ng of selenium, 7.6 = 3.5 /g of chromium, and 240 * 95 g of molybdenum. The ratio of subjects who
did not meet the estimated mean required intake levels was 43.4% for iodine, 3.1% for selenium, 99.8% for
chromium, and 0% for molybdenum. The ratio of those who exceeded the tolerable intake limit was 9.4% for
iodine, 1.0% for selenium, and 1.8% for molybdenum. The number of foods that achieved a cumulative
contribution ratio of approximately 80% for each trace mineral was 3 for iodine, 24 for selenium, 36 for
chromium, and 7 for molybdenum. No differences in the intake of trace minerals were seen between age groups
or body types. The present study clarified the estimated ratio of middle-aged women who are at risk for trace
mineral deficiency or excess and the contributing foods. The results suggest a need for further studies to clarify
the regular intake of these trace minerals by recording food intake over several days. There is also a need to
update the Standard Tables of Food Composition in Japan, as there are many foods that are not listed in the
2010 version. In addition, further studies should examine trace mineral intake and the contributing foods in
other age groups as well as in men
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B GRE) (@ | ] 192 ¢ 6.7 | ] 122 1] 146 182 224 277, |
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Bk 02 63 | 1s6 | 200 |
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