
Introduction 

Asian soups are often made with various types of 

meat, bones, and a variety of Asian herbal 

ingredients that are boiled for three to four hours.  

It is a staple in the Asian population, and is 

thought to be a source of nutrition and comfort.     

 

Previous studies1, 2 have shown that phosphorus 

in meat leaches out into the boiling water.  As 

bone and meat soups were believed to be high in 

phosphorus, some renal patients were being 

instructed to avoid this soup in order to control 

hyperphosphatemia and minimize the risk of 

mineral bone disease.  This practice could 

negatively impact the quality of life of some 

patients. 

 

The objective of this project was to analyze the 

amount of phosphorus in the water after boiling 

different types of meat and bone for different 

lengths of time. 

Methods and Materials 

Meats and bones that are most commonly used for 

soup in the Asian population were chosen. Pork 

bones, pork bones with meat, pork meat, whole 

chicken, chicken feet, and oxtails were boiled 

separately in water without any other ingredients.  

The ratio used in this study was one pound meat or 

bone to four liters of water.   

 

Samples collected at one and four hours were 

analyzed for phosphorus. 

Results 

 

 

Phosphorus in our samples remained acceptable for 

renal patients when boiling at the ratio of one pound 

meat or bone to four liters water.  

Conclusion 

Please address correspondence to:   

Vicky Ngo, RD, CSR 

vngo@providencehealth.bc.ca 

All samples were higher in phosphorus at four hours, 

up to 100% increase in the sample made with whole 

chicken.  The pork meat soup sample had the most 

phosphorus at both one hour (40 mg/250 mL) and 

four hours (60 mg/250 mL). 

  
PO4 

(mg/ml) 

PO4 

(mg per 

250ml) 

Pork bones (1 lb) boiled in 4L 

water for 1 hour 
0.049 12.3 

Pork bones (1 lb) boiled in 4L 

water for 4 hours 
0.083 20.8 

Pork bones & meat (1 lb total) 

boiled in 4L water for 1 hour 
0.098 24.5 

Pork bones & meat (1 lb total) 

boiled in 4L water for 4 hours 
0.16 40 

Pork meat (1 lb) boiled in 4L 

water for 1 hour 
0.16 40 

Pork meat (1 lb) boiled in 4L 

water for 4 hours 
0.24 60 

Whole chicken (2 lb) boiled in 8L 

water for 1 hour 
0.05 12.5 

Whole chicken (2 lb) boiled in 8L 

water for 4 hours 
0.1 25 

Chicken feet (1 lb) boiled in 4L 

water for 1 hour 

Not 

detected 
<5 

Chicken feet (1 lb) boiled in 4L 

water for 4 hours 
0.032 8 

Oxtail (1 lb) boiled in 4L water 

for 1 hour 
0.061 15.3 

Oxtail (1 lb) boiled in 4L water 

for 4 hours 
0.1 25 

Soup analysis results (by Maxxam lab analysis, March 2017)  

Discussion and Future Directions 
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• Our findings were consistent with other studies, 

which found that the phosphorus content in the 

water was higher as boiling time increased.  

• Bone soup may have been discouraged in the 

renal diet in the past.  Contrary to this, the 

phosphorus level in our samples remained in 

acceptable range.  

• Some practical recommendations for renal 

patients based on our study are:  

1) Choose pork bone or chicken feet instead 

of meat. 

2) Use cooking ratio similar to this study. 

3) Reduce boiling time. 

• Repeat of the study is in progress to confirm study 

results.  

• To obtain further nutritional information, a follow-

up study analyzing other components of Asian 

soups is in progress, focusing on herbal 

ingredients commonly used. 
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