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deteRmination oF iodine levels oF commonly-consumed 
pRocessed Foods

rosemarie J. Dumag, Dave p. Briones, Christine Marie B. agor

backgRound

Iodine Deficiency Disorder (IDD) is a current significant public health concern, not only in 
the Philippines, but worldwide. This condition results from a diet deficient in iodine-rich 
food. The richest iodine sources are marine products, eggs, milk, and iodized salt. There 

is, however, scarcity of data on iodine in the above food products due to some analytical 
problems encountered during analysis. 

objectives:
The study aimed to determine iodine levels of 
commonly-consumed processed foods using a 
validated method of analysis.

mateRials and methods:
The validated method (Sandell-Kolthoff reaction in a 
continuous flow auto analyzer) was used to analyze 
50 commonly-consumed processed foods as cited 
in the food consumption data of the 2008 FNRI 
National Nutrition Survey (NNS). Ashing time and 
temperature were optimized to generate the most 
accurate results using a quality control test material. 
Processed food samples were collected from three 
supermarkets representing the northern, middle and 
southern parts of Metro Manila. Food samples were 
also analyzed for moisture content to account for the 
iodine content in dry basis.

Results:
Results of method validation suggest that the 
method is fit for its intended use (Linearity range: 
0.0-24.0 ug/L; Correlation Coefficient: 0.9971; 
Slope; 2211.3901±72.1742; Line intercept: 
3954.7645±1253.8328; Limit of Detection: 2.1367 
ug/L; Limit of Quantitation; 7.1224 ug/L; accuracy 
using FAPAS QCTM milk powder: 329±56, [consensus 

value range of 271-465 ug/100g); repeatability 
(HorRat value):: 0.4; intermediate reproducibility 
(HorRat value): 0.4. Aside from iodized salt, some 
food samples identified which can be good sources 
of iodine include: margarine, dried fish samples and 
processed meat. When consumed regularly, these 
foods can meet the body’s iodine requirement. 
Highest levels of iodine were observed in margarine 
(original), sapsap and big dilis while lowest levels of 
iodine were found in real mayonnaise, misua and  
peanut butter.

conclusion and Recommendations:
Iodine levels of processed foods were analyzed 
using the Sandell-Kolthoff reaction in a continuous 
flow auto analyzer. Results of method validation 
suggest that the method is fit for its intended use. A 
better strategic sampling design should be prepared 
to completely represent the specific food sample. 
Dietary iodine intake based from iodine contents of 
food samples and the consumption data of the FNRI 
NNS should be calculated to estimate the iodine 
intake of Filipinos. This can give a better estimate of 
the contribution of processed food samples on the 
iodine status of Juan and Juana.          
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