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Background: Since 2001 vitamin K has been included in
the core group of components to be analysed for the
Norwegian food composition database.
Aim: To present values for vitamin K1 (phylloquinone) in
vegetable oils and selected vegetables analysed for the
Norwegian Food Composition Table and compare the
results with published values from other countries.
Method: The content of vitamin K1 in raw broccoli and
tomatoes was analysed in 2001-02 at the University of
Maastricht, The Netherlands using an in-house validated
HPLC method. In 2003-04 commonly used vegetable oils
(eight varieties), frozen vegetables (broccoli, sugar snap
peas, green peas, green beans, Brussels sprouts) and raw

small carrots were analysed at the National Institute
of Nutrition and Seafood Research, Norway, using a
validated HPLC method accredited in 2005.
The analysed food items were compared with similar
foods from a Swedish vitamin K report1, British
values2, and American values3. All referenced values
are analysed by HPLC.
Results: For the majority of the food items, no large
differences were seen between the Norwegian
analytical values for vitamin K1 and Swedish, British
and American values (Table 1). However, for some
food items such as frozen broccoli, peas and Brussels
sprouts, the Norwegian values were lower than the
basis of comparison.

Table 1: Analysed values for vitamin K1 compared to other countries’ food table values for similar foods.

Conclusion: For the majority of the food items, the comparison showed good agreement between Norwegian
analysed vitamin K1 values and other countries’ vitamin K1 values for similar foods. However, larger differences were
seen for some of the analysed food items. These differences may be caused by regional differences in composition,
differences in preparation methods, differences in the accuracy of the analytical methods or other factors. These
findings highlight the importance of analysing national foods for use in national food composition tables. More
analytical work is needed to establish a complete Norwegian Food composition database for vitamin K1.
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