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Tab.1 Purine contents in cereals, beans, soybean products, nuts, potato, and starch products  mg/ (100 g)

'Y JiRER AL RIS HIERS RIS o PREAE EZ PN
w
(7N 20. 37 22.10 — 7.89 50. 36 * (4]
\Y/S 9. 60 9.61 — 0.85 20. 06 * (4]
FK 10. 09 16. 11 3.78 4.40 34.37 * (4]
EL RPN S 16. 44 18.03 0.10 0.08 34.65 * (4]
Ik 35.1 40.8 0.0 0.0 75.9 89. 1 [5]
K 21.6 22.7 0.0 0.0 44.3 52.1 (5]
R (FEEE) 12.2 13.6 0.0 0.0 25.8 30.3 (5]
T2 Bl
352 14. 1 19.9 1.3 0.2 35.5 41.5 [5]
g5(T) 20.8 27.2 0.0 0.0 47.9 56. 1 (5]
(T 113.27 101.7 0.31 2.90 218.19 s [4]
LL/NG(T) 80. 32 64.75 0.15 11.24 156. 45 ¢ (4]
G (T) 63.13 51.76 0.18 11.30 126.37 * [4]
I 7.6 11.2 0.5 0.7 20.0 23.3 (5]
THKE ) 20.3 32.4 0.5 1.2 54.4 63.2 [6]
CE! 7.7 11.7 2.5 0.0 22.0 25.8 [5]
RIER D 40.5 51.4 6.8 15.2 113.9 132.8 (7]
IR
14 18.9 28.6 0.0 1.6 49.1 57.1 (5]
JBER (2 35.06 29.90 1.08 5.30 71.34 * (4]
LAz (54) 15. 00 12. 81 0.21 12.43 40. 45 * (4]
w1 13.6 13.8 2.3 1.7 31.4 37.0 (5]
S VER B
HE(LL) 8.20 6.35 0.35 3.73 18. 62 * (4]
PN 5.29 2.77 1.13 1.26 10. 45 * (4]

—  ARAGIE] ;= R,

fIXTF 50 mg/ (100 g) , PRI g F W2 w8 B i 3 i IR 4
M4 5 44 50 ~ 100 mg/ (100 g) i, J@& T4 &
T A2 5 A 2l 100 ~ 200 mg/ (100 g) B, J&
T A Sl 200 ~ 300 me/ (100 g) B, &
FAr R ol ;s 2 B g 300 mg/ (100 g) B, J& Tk

WA, KR AR R ), o A
2 e )T B A RERS i 218, 19 mg/ (100 g) |, J&
TN S I A R A 5 T AR R A MRS AR U
47.9 mg/ (100 g) ,J@ TERS & AR (R4, Kl
i R R A S N 342 mg/ (100 g) |, J& T 1A
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TRAEE A, S PR S Ry 23.3
mg/ (100 g) ,J@ FHERS E AR F AR, k& 1 vl I,
R G H A e VAR L K R e, e, S g
IR NGRS 5 0 A 8, QL I 4 TR B IR 5 A/
Kaneko 258 WFFTIA R | 33 S £ 1) r IEE A 5 15 K38 43
WA B 200 mg/ (100 ) , BRI AT ARG E

AR A A AR R, 20 2.2 mg/ (100 g)
F13.0 mg/ (100 g) , J& T IR A5 (R4 ; i 2
MDA A i, A 114. 80 mg/ (100 g) o B LR
WL WA 5 EE A Sk T H B o 2 IS B B
60% . 70% FEH 4 & BT 50 mg/ (100 g) , A
Uk, T RIS S 05 0 et AR IR AL L B

2.2 KRMBERFERSENH
KR AN AEFERS 1 5 AR LA ER 2, AR

W P M4 5 2y 288. 9 mg/ (100 g ) , {H py T e
WS i, BT AR O 9% 0 1% 52 B BR 1

Fe2 ARG IERS
Tab.2 Purine contents in fruit and vegetables mg/ (100 g)
Ty PR IS s KH RS HIEENS MRS i PRIR(E E = BTN

KA

il 26.92 18.04 — 38.73 83. 69 e (6]
i) 26. 00 23.30 2.16 63. 35 114. 80 * (6]
¥ 17.65 15.63 — 8.00 41.28 # [6]
X 0.5 1.2 0.5 0.0 2.2 2.4 (6]
TR 1.2 1.7 0.1 0.0 3.0 3.5 [6]
e

FE9)N 3.5 4.3 1.1 1.0 9.9 11.6 (9]
T 14.1 14.2 3.2 3.5 35.0 41.2 [9]
[=va 25.1 33.9 5.7 5.3 70.0 81.8 [10]
W 121.5 135.1 32.3 2.5 288.9 341.3 [7]
WA 1.0 1.1 0.1 0.0 2.3 2.7 (9]
# K 4.2 5.0 0.1 0.1 11.7 13.7 (9]
[EZAN 0.7 1.4 0.0 0.0 2.2 2.5 [9]
HH 15.9 35.5 7.0 10.7 69.2 79.8 [10]
+5= 2.1 4.2 0.2 1.4 6.5 7.5 (9]
e 17.2 21.3 0.3 0.7 39.5 46.3 (9]
E-PiNus 19.1 19.1 3.1 0.2 41.4 49.0 (9]
B 0.4 1.4 0.0 0.5 2.3 2.5 (9]
H AR 12.0 26.8 2.6 0.0 41.4 48.0 9]
HAR R 23.2 29.1 1.9 2.5 56.6 66.3 [10]
EQiNu 19.1 19.1 3.1 0.2 41.4 49.0 (9]
UESE) 101. 37 109. 83 0. 84 20. 45 232.50 # [6]
Fi 1.6 1.5 0.0 0.0 3.1 3.7 [9]
KA 14.99 12.23 — 3.39 30. 65 # [6]
AN 4.501 5.394 1.021 2.312 13.2 * (6]

***@{EU@J, * AR,
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Tab.3 Purine contents in livestock and poultry and eggs products mg/ (100 g)
i3 iR RS e s HIERE RS S PRIR1E 27 3k
K P B
HA 2.91 12. 89 83.75 21.68 121.23 * [13]
AL R 3.35 19. 87 6.70 7.71 76.25 * [13]
5 0.0 64.8 77.1 53.1 195.0 232.0 [7]
S 66.9 81. 1 102.7 34.0 284.8 331.2 [10]
HHENR 0.0 23.0 15. 1 81.7 119.7 146.2 (7]
i 0.0 24.3 21.2 58.5 104.0 126.1 [10]
A2 P Rl
4 21.70 18.95 0.05 89. 84 130. 54 * [3]
i 35.0 67.5 53.5 8.2 174.2 203. 4 [7]
4 86.5 83. 1 — 50.2 219.8 255.5 [10]
H 16.7 28. 4 21.2 17.7 83.9 99.2 [9]
4+ R+ 25.39 20. 20 77.47 4.33 127. 40 * [14]
B 21.1 16.7 92. 4 0.4 130. 6 9.0 [11]
FERT 82.15 105.75 20. 74 19.15 227. 80 * [14]
P Y ES il
x4
X 22.89 20. 43 99. 05 — 142. 37 * [15]
iR 121.6 151. 1 — 39.5 312.2 363. 1 [16]
ALy 5.4 31.3 36. 1 52.6 125.4 150.0 [7]
i 0.0 27.0 19.6 76.2 122.9 149. 6 (7]
g
8 1A 32.9 22.0 121.5 2.3 178.7 * [11]
J 99.7 148. 4 9.5 60. 0 317.6 * [11]
5 79.7 99.3 5.0 14.2 198.2 * [11]
N 35.1 39.4 90.0 2.9 167. 4 * [11]
BLt7| 122.76 174. 46 21.76 57.92 376. 90 * [14]
igs
Xt 7K 0.0 — 0.0 0.0 0.0 0.0 [6]
=el) — 7.79 10. 90 — 18. 69 * [13]
Hik — — 8.31 — 8.31 * [13]
W 0.0 — 0.0 — 0.0 0.0 [6]
FLif
Rl 0.0 0.0 0.0 0.0 0.0 0.0 (6]
T 2.7 3.0 0.0 0.0 5.7 6.7 (6]
[z 1.4 2.1 1.5 0.2 5.2 6.2 (6]

— ARAGINE] 5 5 AR

AL, A il RS R G = TR A R R Ry
SEE HE S TR Y P TR S B
i 90%&1%#1 I HE i T 100 mg/ (100 g)

W)Tﬁx%ﬂﬁlﬂﬁxﬂlﬂ A T 200 mg/ (100 g) 5 BF
FHh S S w%m?ﬁﬁtiﬂﬂﬁ RIS S i, Horp

PRACHR () BERS B 5 & B, i) BB DR oA Rl o

PR AR o TR AR T DR G I 1 B 2 AR Ry s DL
S DR S A R, RS B A 84.62 ~ 145.5
mg/ (100 g) , S ICE IS 1Y & 05 iy, 29 1S
W& S T 1Y 60 % 5 MRS R L2 i r i S R4 AT VR B REE RS
Yyagevan s DUSS b R M4 B s s v 5 £ MR | DL 2K e i
WA 5 et IR, 2 Tk 5 IS B B AR
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Tab.4 Purine contents in fish, shrimp and shellfish mg/ (100 g)
Ty JlREne LA WCHIES B I A PR E 27 30k
2
i 17.6 25.7 89.8 0.0 133.1 161. 4 [7]
Hfh 20.3 13.6 95.3 — 129.1 158.0 [7]
fil £ty 21.6 19.6 170. 1 0.0 211.4 258.9 [10]
i 13.5 22.7 118. 4 0.0 154. 6 188.3 [7]
T 85 £61. 25.7 55.9 99.4 — 180.9 216.8 (7]
Hhfigfa 12.2 6.0 121. 1 — 139.3 171.5 (7]
gl 13.5 24.2 57.2 0.0 94.8 114.3 [9]
AN oRic) 13.5 10. 6 104. 8 0.0 128.9 158.0 [10]
i 14.2 37.2 81.7 1.3 134. 4 # [14]
il fy 11.3 7.2 60. 1 1.5 80. 1 * [16]
H A< i £ 13.5 12.1 93.9 0.0 119.5 146.2 [7]
(BN ) 13.5 24.2 54. 4 — 92.1 110.9 (9]
KV T] 14.9 52.9 87. 1 0.0 154.9 184.9 (7]
YT 17.6 105. 8 87.1 — 210.4 247.1 [10]
VG AT 17.6 48. 4 99. 4 0.0 165.3 198. 4 [7]
L1
TEPUF 8.3 16. 4 28.7 0.0 53.4 64.0 [9]
PEAERF(T) 83.9 124.0 512.2 29.0 949. 1 907. 0 [17]
RRUED 43.2 16.6 84. 4 — 144.2 176. 5 (7]
AR 108.1 74.0 17.7 25.9 225.7 267.3 [10]
FLHR 495 56 168 — 719 * [18]
HE R 69. 3 55.7 25.2 37.3 187.5 * [14]
A 31.1 9.8 61.2 0.1 102.1 125.2 [7]
1B
A 63.5 39.3 12.2 30. 4 145.5 171.5 [7]
W LA R 45.9 24.2 5.4 28.9 104.5 122.7 [7]
H A< g3 I 63.6 6.6 5.3 1.0 76.5 94.0 [9]
50
5 i 58.1 15.1 34.0 53.2 160. 5 190.0 (7]
4 5, 39.29 7.21 32.47 5.65 84. 62 * [13]

***@Uﬂﬂﬂ, * AR,

2.5 ARBMNEFRERSES T

PE AL IS T AP S S R B AR S,
PR S PR R R N R A SRR R L,
T LA IS 2 B AR H =, b 684. 8 mg/ (100 g) ,{H
SRR R R A TR TP O R RS )
o7 RN B 0 LU ) A e, R R R A
ALY R = | MR GE i v S 4 57 B R AL o, 0 i
2995.7,1206.2,1076.8 mg/(100 g) ., Ik,

AR S B v PR TR I 5 0 3 B IR FH o 6 b 78 51
HB 3 00 SR A0 70 50) v B NEERA R B IR (1) % i 2
i B B 1 60%
2.6 EHEHERESENT
BEHERIE S ERME TS+ E, 8/
PR S A — B B RS R 55 R R &
fE., EHEPER RGN ME 6, AFEHEH
NSNS B a2 I AR, B T T o o R I e 2R ) Jo
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Tab.5 Purines contents in seasonings and supplements mg/ (100 g)
'Y JiRIERE 5, I L IS LEETSN PRIR 1 275 30k
PHERR
i 0.1 0.0 14.6 0.2 14.9 18.4 [5]
BEh 12.9 23.1 87. 1 11.3 134.3 161. 8 (6]
i 0.0 0.8 82.0 10.3 93.1 113.6 [6]
KA 0.0 0.2 0.5 0.5 1.2 1.4 [5]
4 0.0 2.5 33.7 9.0 45.2 116.9 [10]
RN ( AR ) 0.0 16.4 29.3 3.0 48.8 57.8 [19]
THKER 10.6 21.8 31.9 4.4 68.7 81.8 (6]
W 0.7 0.1 0.0 0.0 0.9 1.1 [5]
k) 18.3 112.8 113.7 1.2 233.4 274.4 [9]
KR &R A 6.8 19.5 657.0 1.5 684. 8 843.3 [13]
AT
NP e B 1 646.0 1203.9 100. 1 45.7 2995.7 3561.5 [13]
MELPG 7 601.4 539.0 44. 4 21.4 1206.2 1426. 4 [13]
B4 T 322.2 50.9 25.1 5.3 403. 4 494.3 [5]
5 1.9 4.9 0.0 0.0 6.9 7.9 [5]
PIACH W S Do 12.9 27.3 0.0 0.0 40.2 46. 4 [6]
THWZ 6.7 15.1 26.8 9.5 58.1 68.7 [13]
JHE R 515.8 536.2 20.9 3.9 1076.8 1268. 5 [5]
(A E ST 2.8 4.3 0.1 1.1 8.3 9.6 [13]
(%5 ) W 7.9 1.3 2.6 0.0 11.8 14.4 [5]
Fo LR PEERE SR
Tab.6 Purine contents in common edible fungi mg/ (100 g)
B JIRIER Iy KIS B EERS B (F) PRI ME E=PCN
i 7% 303.0 133.4 61.1 282.6 780. 0 5 [20]
petiugis 235.5 97.0 31.3 231.6 595.8 # [20]
MR 4 132.6 43.3 23.7 198.5 398. 1 * [20]
LILY NIER 0.0 54.8 93.0 7.9 155.7 * [20]
HRE 79.8 108.9 33.0 335.1 736.7 * [20]
LS 160. 8 35.1 274.5 80.3 550. 6 * [20]
A s 152.9 77.1 — 189.0 419.0 # [20]
ZR 153.5 68.3 — 58.0 279.8 * [20]
St 98.4 40. 1 — 51.6 190. 1 * [20]
L 202.7 167.7 0.0 9.1 379.5 448.8 [16]
LR 142.0 19.6 247.7 93. 4 520.7 # [5]
S Erus A — 38.34 78. 83 6.58 123.75 * [21]
SRR — 27.72 39. 82 2.77 70.31 * [22]

—ﬂ%/rﬁfﬂ"J@J, * g

AR
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Abstract; At present, some studies found that there were significant differences in the purine content of
the same food. Simultaneously, there is no accurate and complete purine content data in the current Chi-
nese food ingredients table. Therefore, it is not scientific and effective for gout patients with reasonable
dietary guidance and could not provide a theoretical basis for clinicians to guide the nutritional treatment
of gout and hypertensive patients. This paper systematically summarizes that purine contents in various
foods and compare them. It is found that the purine contents in different types of animal foods and vegeta-
ble foods are significantly different. The purine contents in fish and shellfish are the highest, which are
higher than the purine in livestock and poultry meat and much higher than the purine contents in plant
food. Meanwhile, the purine content in vegetables and fruits and dairy products is generally low. Finally,
we expect that it will provide guides for the consumers’ scientific diet, produce of the low purine food,

and human health.
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