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< Abstract>

The purpose of this survey was to investigate the nutrient and food intake and
food habits of the aged on Jeju island. The survey was conducted to 102 persons, 50
persons aged 65 to 74 years and 52 persons aged 75 years over from July 5 to 25, 1981,

The result obtained was summarized as follows;

1. Average nutrient intake per day

Calorie intake was 1408 Kcal (which was 64% of RDA) for male and was 1343 Kcal

(84%) for female aged 65 to 74 years. For male aged 75 years over calorie intake
was 1316Kcal (60%) and for female was 1292Kcal (81%). According to the intake of
calorie, the ratio of carbohydrate, protein, fat, were average 74.8%, 15.1%, 10.1%.
Protein intake was insufficient quantitatively, but the proportion of animal protein
to total protein intake were 26.1 t033.5%. Other nutrient intake, such as Ca, vitamin
A and C were lower than the recommended dietary allowance.

2. Food intake

In per capita food consumption were 691.1g to 744.7¢ and average 320.1g of cereal
(125.1g of rice and 160.5g of barley) and 63.9g of fishes. Total foad consumption and
vegetables were diminished by older age.

3. Correlation assessment

The correlation coefficient between residental stus lived with family, high activity,
good health, and nutrient intake were significant (P<C0.05). Poor teeth had influence

on less nutrient intake, but was not significant.
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4, Food preferences

Food liked over 70% of subjects were persimmon, fishes, beef, tomato, and boiled

rice with barley, etc. owing to tender food,

economical reasons, seasonal influence,

and food habits. Food disliked over 20% of subjects were instant noodle, small sardin,

boiled rice, and ice-cream, etc. The majority of subjects had never had the processing

food, such as ham, sausage, butter and margarine, etc.
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{Table 1) Age, Sex, Height, and Weight of Subjects

Age & Sex Subject No. Mean age Height(cm) Weight (kg)
65~74. male 25 69 161. 216, 75* 49. 415,04
65~74. female 25 69 151.71+6. 06 49.21+6.23

75*. male 25 80 157.7:£8.06 50.4+7.22
75%. female 27 81 147.0:6.43 44.714.70
* Mean =+ SD
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(Table 2) Average Nutrient Intake per Day of the Subject
Age & | Energy|Protein| Fat | CHO |Calcium| Iron [Vitamin g;lilria" Ribofla -l Niacin |Ascorbic
Sex | (Cal) (g) | (& | (=) | (mg) | (mg) A (I U, (mg) vm(mg) (mg) acid(mg)
65~74 1408 55,2 18.9 | 256.2 1 343.7 5.5 2716 1.50 1.14 N 19.6 734Zﬁ
J 1466, 3% -19.7 | 1-11.0] +87.6] £198.7| 7.2 {+3092.9 +0.67 | F-0.74 | +8.6 | +31.0
male | (64)** [ (73.6) | (=) | (=) | (67.3) | (155) | (135.8) (150) | (87.7) | (130.7)| (62.5)
65~74 1343 49.1 13.1 | 265.2 | 337.2 3.2 1845 1.18 1.08 16.4 41.7
+312.3) +14.0 | 7.4 +63.5 F£130.7 4.5 | £1530 | +0.43 | 0.53 | —+5.6 | +32.2
female| (84) (75.5) () (=) | (56.2) (132) | (92.2) (118) (108) | (149.1)| (83.4)
75+ 1316 51.1 14.1 | 251.2 | 291.6 4.6 960 1.15 0.95 18.2 25.2
+484.9 +19.3 | +7.9+t102,6| +123.8 6.6 | 1838 | +0.49 | +0.39 | 9.1 | +16.1
male | (60) | (68.1) | (=) | (=) | (48.6) | (146) | (48.0) | (115) | (73.1) | (121.3)] (45.8)
75% 1292 47.1 14.1 1 249,1 | 3117 2.5 1108 1.19 0.94 18.0 27.8
+353.3) 14,2 | 8.2 £75.9) *=113.5| -+4.4| 4762 | +0.43 | +0.35 | +6.5| +21.2
female| (81) (72.5) (=) (—) | (52.0) (125) | (55.4) (119) | (94.0) | (163.6)| (55.6)
* Mean + SD

* Percentage of RDA
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(Table 3> Total Daily Food Intake

(unit : g)
65 ~ 74 75°7*
total
food group male female male female
Meat 5.9 5.2 3.5 3.0 4.4
Fishes 73.8 48.3 78.5 55.0 63.9
Eggs 10.3 9.0 8.9 9.6 9.5
Legumes 3.7 L9 2.9 3.9 3.1
(paste) (21.6) (28.1) (27.1) (25.9) (25.7)
Milk 12.4 7.2 0 4.4 6.0
Small fishes 6.1 5.2 0.4 1.3 3.3
Vegetables 174.6 194.0 124.6 142.9 159.0
Seaweed 3.0 3.3 3.5 8.9 4.7
Fruits 21.6 38.0 32.0 43.1 33.7
Cereal
rice 114.1 154.9 115.7 115.6 125.1
barley 171.3 134.6 170.7 165.2 160.5
other products  46.8 41.2 26.8 23.1 34.5
Potatoes 18.0 56.8 36.2 41.3 38.1
Fat and Oils 3.5 2.2 1.9 2.8 2.6
Beverage 4,4 14.8 0 0.2 4.9
Total vegetable food 582.6 669. 8 541.4 572.9 591.7
Total animal food 108.5 74.9 91.3 73.3 87.0
(15.7)* (10.1) (14.4) (11.3) (12.8)
total 691.1 744.7 632.7 646.2

678.7

* percentage compared with total food intake
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{Table 4) Mixed Percentage Rice
with Barley
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Percentage 107% 30% 50% 70% 100%
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(Table 5) Family size and Residental status

residental status (%)

age & sex family size

with family with spouse only alone
65~74 male 4.4 68 28 4
65~74 female 2.6 44 28 28
75% male 3.4 52 44 4
757 female 3.8 70 11 19
total average 3.6 59 27 14
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{Table 11> Food Preferences
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¥, aTFEE, dur], 3, 2d FE i
gk oishst 3-$-rF gl

FAF AR 5 61%7F BHE 3 AL AR
of low % 52%7 SHet Ha, FUE 26%
2 Qe Vgl B vEhgh ddE 4¢
Bx) Ea ol FR2E HAAel o] Rt 69%e] 1,
] olg3do] 21%, W A FAN} 10%, £3Ee
0%.

o]
ey

(%)
28 65 ~ 74 75 total average
preference . ... have . .. have o .. have
foo like forens fike never like RIS never ke FAT {2 never
A Grain & Potato
boiled rice 38.0 44.0 18.0 0.0 51.9 23.1 250 0.0 451 33.3 21.6 0.0
boiled rice
with barley 72.0 22,0 6,0 0.0 750 250 0.0 0.0 73.5 235 2.9 0.0
rice cake 40.0 46.0 14.0 0.0 61.5 2.2 17,3 0.0 51.0 33.3 15.7 0.0
wheat noodle 58.0 32,0 10.0 0.0 61.5 26.9 11.5 0.0 59.8 29.4 10.8 0.0
biscuit 46.0 28.0 26.0 0.0 50.0 23.1 26.9 0.0 48.0 255 26.5 0.0
potato 64.0 18.0 18.0 0.0 75.0 17.3 7.7 0.0 69.6 17.6 12.7 0.0
sugar 68.0 18.0 14.0 0.0 73.1 21.2 5.8 0.0 70.6 19.6 9.8 0.0
candy 52,0 32.0 16.0 0.0 63.5 23.1 13.5 0.0 57.8 27.5 14.7 0.0
instant noodle 38.0 32.0 28.0 2.0 55.8 15.4 28.8 0.0 47.1 23.5 28.4 1.0
B. Bean
soybean curd 78.0 20.0 2.0 0.0 82.7 5.8 11.5 0.0 80.4 12.7 6.9 0.0
soybean paste 84.0 14.0 2.0 0.0 92.3 58 1.9 0.0 882 9.8 1.9 00
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C. Mean & Fish

beef 90.0 4.0 2.0 4.0 80.8 13.5 1.9 3.8 852 8.8 1.9 3.9
pork 62.0 22,0 16.0 0.0 65.4 23.1 1.5 0.0 63.7 22.5 13.7 0.0
chicken 54.0 14.0 32.0 0.0 65.4 19.2 15,4 0.0 59.8 16.7 23.5 0.0
Fishes 90.0 .0 6.0 0.0 8.7 13.5 3.8 0.0 86.3 8.8 49 0.0 '
ham 4.0 .0 4.0 86.0 0.0 1.9 1.9 96.2 1.9 3.9 .9 91,2
sausage 10.0 20.0 16.0 54.0 7.7 1L.5 11.5 69.2 8.8 15.7 13.7 61.8
small sardin 40.0 34.0 26.0 0.0 44.2 26.9 28.9 0.0 42.2 30.4 27.5 0.0
D. Egg
egg 70.0 22.0 80 0.0 788 154 58 0.0 745 186 6.9 0.0
E. Milk & Daily Prod.
milk 66.0 12.0 12.0 10.0 53.9 25.0 11.5 9 59.8 18.6 11.8 9.8
yoghurt 66.0 12.0 14.0 57.7 21.2 1.5 9. 61.8 16.7 12.7
Ice-cream 52.0 18.0 26.0 4.0 40.4 23.1 23.1 13.5 46.1 20.6 24.5 8.8
F. Vege. & Fruit
spinach 70.0 24.0 6.0 0.0 78.8 11.5 9.6 0.0 745 17.6 7.8 0.0
carrot 58,0 36.0 6.0 0.0 55.8 26.9 17.3 0.0 56.9 3.4 11.8 0.0
tomato 8.0 12.0 2.0 0.0 82.7 17.3 0.0 0.0 84.3 14.7 1.0 0.0
cucumder 72.0 24.0 4.0 0.0 67.3 19.2 13.5 0.0 69.6 21.6 8.8 0.0
kimchie 64.0 30.0 6.0 0.0 59.6 25.0 5.4 0.0 61.8 27.5 10.8 0.0
tangle 70.0 16.0 14.0 0.0 69.2 19.2 11.5 0.0 69.6 17.6 12.7 0.0
laver 80.0 18.0 0.0 2.0 76.9 17.3 3.8 1.9 784 17.6 1.9 1.9
apple 72.0 24.0 4.0 0.0 69.2 21.2 9.6 0.0 70.6 22.5 6.9 0.0
persimmon 96.0 2.0 2.0 0.0 92.3 58 1.9 0.0 9.1 3.9 1.9 0.0
watermelon 8.0 16.0 2.0 0.0 8.5 13.5 0.0 0.0 84.3 14.7 1.0 0.0
tangerine 62.0 28.0 10.0 0.0 73.1 19.2 7.7 0.0 67.6 23.5 88 0.0
G. Fat & Oil
butter &
margarine 8.0 12.0 34.0 56.0 9.6 9.6 9.6 7I1.2 8.8 10.8 21.6 58.8
average 60.6* 21.0 11.8 6.5 63.0 17.9 11.1 8.1 61.8 19.4 11.5 7.2
+22.6 £10.7 £9.5 +19.2 #+22.2 +6.7 +8.2 +-22.9 +22.1 +7.8 +8.2 +20.7
* Mean - SD
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sHx gew, 69%7F sHE Stx g, 9%wke] =
Faeln ek 4 22d s 4L 55%71 3
gdolvy, FA 7]7beo] JFHlolA FE EwnlE,

Sk, Fol g s et AAFI) 24%0) 3, 18] o,

- BElEAshE, £R, &y, A" §E

{Table 12) Preferences of the taste
age & sex 65 ~ 74 75+
prefer- tatal”average
taste ence male female male female
sweet taste like 48,0 68.0 68.0 81.5 66. 4
indifferent 28.0 16.0 24.0 14.8 20.7
dislike 24.0 16.0 8.0 3.7 12.9
sour taste like 32,0 4,0 16.0 7.4 14.9
indifferent 24,0 20.0 44.0 22.2 27.6
dislike 44.0 76.0 40.0 70.4 57.6
salt taste like i20.0 32.0 28.0 22.2 25.6
indifferent 40.0 32.0 28.0 33.3 33.3
dislike 40.0 36.0 44.0 44.4 41.4
hot taste like 40.0 28.0 11.1 23.8
indifferent 24.0 40.0 40.0 33.3 34.3
dislike 36.0 44.0 32.0 55.6 41.9
{Table 13) Preferences of the temp of food
' age & sex 65 ~ 74 75+
prefer- tolal average
temp\ ence male female male female
warm like 80.0 76.0 80.0 63.0 74.8
indifferent 20,0 20.0 20.0 33.3 23.3
dislike 0.0 4.0 0.0 3.7 1.9
cold like 16.0 12.0 8.0 25.9 15.5
indifferent 32.0 64.0 36.0 55,6 46.9
dislike 52.0 24.0 56.0 18.5 37.6
el 8%2A 339 AFE FUALER i, 23 g4t
RE} 4% W5 B3l vz iy o] A=, FEEREY TR oA FH A
7} ghel A 8- 23]9 AHERLS st ulge] Feol $7F AA S 26%, o) TAAQ ALt 38%°l
A sk I, ENAR AE 36%=, 2 olfrt 4§%a
A, 248 A% A 23. %5 A A& o] 0% = 714 wom, AR FFo] 16%, 24

A gl ok 5%t £ 8%E AGAetE 445
FFA A QA 18 5~63l0] AH Adan 9
o,

oA, RAEE gl o g ZAb) A
19 A4 A4l Aqehe A9

g
14%°1 1 86%
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18 9% A3+ 65~744 BF7) 1,408 Kcal,
ZF7h 1,343 Keal, 7574 BFE 1,316 Kcal, ¢
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