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Vitamin D Contents in Dried Shiitake Mushroom Addition Cookies, and the
Ups and Downs of Vitamin D in the Preservation.
Nobuko OHTA, Yoshiko SHINOHARA, Hiroko HOSHINO*, Kazukori TAKAMURA*

* Seitoku junior college of nutrition

Abstract
1. Imade the cookies which 1% ~10% dried shiitake mushroom was added in.
2 . Idetermined vitamin D in cookies, and as results, 5% 423 IU, 7% 624 1U, 10% 580 IU.

1) Istored cookies for 6 months, and as results vi-tamin D hardly decomposition.
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Table 1 Weight proportion of cookies ingredients mixture

ingredients

flour

baking powder
granulated sugar
butter of no salt

egg

shiitake powder
(to flour)

quantity (g)
120

1.1

70

58

25

1% 1.2
2% 2.4
3% 3.6
4% 4.8
5% 6.0
6% 7.2
7% 8.4
10% 12.0
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Fig.1 HPLC chromatogram of purification of vitamin D
HPLC condition

mobile phase: methanol : acetonitrile (1:1)}, ODS column: LiChrosorb RP-18 (4.6 X 250mm),
flow rate 2.2ml/ min, detector : UV(265nm) recorder : Shimadzu chromatopac C-R6A
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Fig.2 HPLC chromatogram of determinatation of vitamin D
HPLC conditions

mobile phase : hexane : isopropyl alcohol : n-amyl alcohol (99.5:0.4: 0.1 )
column : silicagel column ( Nucleosil ) 100-5 (4.6 X 150mm) flow rate :1.0ml/min, detector: UV265nm
recorder : shimadzu chromatopac C-R6A
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Fig.3 Concentration of vitamin D in cookies
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Fig.4 The ups and downs of vitamin D in cookies
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