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Dietary lodine Intake for Thais Children Ages 6-16
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Abstract

lodine is an essential element needed for the production of thyroid hormones that modulate energy
metabolism and are necessary to proper growth and development. Excessive iodine intake and iodine
deficiency both affect human health. In children, iodine deficiency gives rise to learning difficulties, physical
development and problems with growth, whereas iodine excess may result in hyperthyroidism. The aim of this
project was to access and inform the current situation on dietary iodine intake for Thai children aged 6-16
years by the determination of iodine content in foods from 12 groups (245 samples) using ICP-MS technique,
and by utilizing publicized data (35 samples). The study found that the 3 foods highest in iodine were dried
seasoning seaweed, fish sauce and instant noodle with average content of 15.06, 4.07 and 2.30 ug/g,
respectively. Dietary iodine intake from daily food consumption per capita were 162, 179 and
179 ug/person/day, equivalent to 135%, 149% and 119% of the Dietary Reference Intakes (DRIs) and 54%,
30% and 20% of the Tolerable Upper Intake Levels (ULs) for iodine in children aged 6-8 years, 9-12 years
and 13-16 years, respectively. These demonstrated that children aged 6-16 years get enough iodine and
there is no risk for health problems to taking too much iodine from foods.
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