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=ABSTRACT =

A dietary survey of young children from one to six-year old, was conducted in summer
and in winter, in Yonggin-gun, Kyunggi-do, to survey the differences in food and nutrie-
nt intake between a one day and a three day term, and between the winter and the sum-
mer season, in an attempt to provide a basis for the development of adequate dietary su-
rvey methodology.

A total of 65 children originally were surveyed from July 3 to 11, 198l. However, since
9 of the 65 subjects moved away from the original addresses, 54 subjects were available for
the winter-term survey, which was conducted from January 15 to 23, 1982

Among a total of 13 foods, intake of cereals (p<0.00l), vegetables (p<{0.05), beverage and
ice candies (p¢0.05) were significant in affecting the daily difference : one day vs. three
days. Intakes of energy (p{ 0.05) and carbohydrate (p< 0.05) were also significant in affec-
ting daily difference

Among a total of 13 foods, intake of eggs, milk and milk products, sea-weeds, vegetab-
les, cereals, potatoes fat and oils, were significant in affecting seasonal difference : summ-
er vs. winter. Intake of fat and ascorbic acid were also significant in affceting seasonal
difference.
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The study suggests that a dietary survey in summer should be conducted for 3 conse-

cutive days because of the diversity of food selection ; however, one day’s determination

is adequate in winter, because food seledion is less varied.
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Table 1. Results of paired-t test on food intake of subjects by days surveyed

1 - 3 4 6
1 day 3 day 1 day 3 day
Foods mean + S. D, mean + S, D, mean + S, D. mean + S. D.
Cereals 205.24+ 74.9 187.2+59.5* * 261.0+ 96.3 246,3 4715
Legumes 1174+ 26.2 10.2415.9 9.4+ 16.6 17.0435.0
Potatoes 349+ 73.5 31.84-75.4 52.8 4+ 103.1 56.4+89.3
Sweet & sugars 484 11.4 6.54-13.5 7.1+ 16,7 8.1+ 93
Vegetebles 87.1+ 102.2 78.3-4-89.5 121.4+4 136.9 94.7+73.8"
Fruits 47,9 100.7 63.54-95.1 74,7 4 110.0 71.6 +96.0
Sea- weeds 0.5+ 1.2 0.6+ 1.1 2.34 42 1.7+ 2.1
Meats 18.7+ 49.0 13.14-22.0 9.7+ 22.2 15.84-25.6
Fishes 9.0+ 20.2 12.6+18.1 12.6+ 30.4 15.0+22.2
Eggs 12.6 + 26.7 11.6 +14.7 19.0+ 43.0 10.6+17.6"
Milk & milk products 74.94+ 27.8 74.5-96.5 51,1+ 100.3 36.6 -+ 54.2
Fat & oils 3.0+ 4.3 2.7+ 3.2 3.94 7.7 4.4+ 5.1
Beverage & ice 9.9+ 34.6 18.3+30.0* 10.0+ 37.8 11.7+23.5
candies
* P < 005 *% P <001
Table 2. Result of paired-t test on nutrient intake by days surveyed of subjects
Age(years) 1 - 3 4 6
1 day 3 day 1 day 3 day

Nutrients mean + S. D, mean + S. D. mean—+ S, D. mean + S, D.
Energy (Kcal) 1005 + 351 945 + 282" 1185 + 440 1153 + 326
Carbohydrate (g) 183.2 + 64.0 173.1 + 541" 218.2 4-61.9 218.2 + 61.9
Protein (g) 28.6 +14.1 26.8 + 9.8 32.1 +14.2 32.0 +12.3
Fat (g) 17.6 + 10.5 16.2 + 8.2 17.3 +14.6 16.8 + 9.9
Calcium (mg) 237 + 147 237 + 131 279 + 185 254 + 141
Iron {mg) 444 26 41+ 20 5.4 + 3.6 52 + 2.5
Vitamin A (L.U.) 797 +1132 851 + 913 1411 +1594 1054 +1222
Thiamin (mg) 0.64 +0.37 0.61 + 0.29 0.80 +0.38 0.80 4+ 0.35
Riboflavin (mg) 0.53 +0.36 0.53 + 0.35 0.74 +0.49 0.65 +0.42 %
Niacin (mg) 75+ 3.6 72+ 2.9 9.9 + 5.6 9.9+ 4.8
Ascorbic acid (mg) 1+ 22 304+ 25 9 + 37 a4+ 26*

* P 0.05
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Table 4 (a). Average daily nutrient intake of 1 to 3 year-old children by season

Age(years) 2 3
Season ! Mean % of #
Nutrients Mean -+ S.D.| Mean~ S.D. | Mean+ S.D. RDA
‘ Summer 751 + 268 1048 + 364 999 + 209 961 + 321 80,1
ner:
& “i’)’ Winter 696 + 147 983 4 258 936 & 143 922 -+ 217 76.8
ca.
Mean 735 + 235 1023 + 324 967 + 178 945 + 282 78.8
Summer 139.6 +60.5 | 189.4-+70.7 | 1747+ 38.7 | 173.0 +62.4
Carbohydrate .
(g ) Winter 134.6 +26.4 | 182.5+48.3 | 177.3 +27.8 | 173.4 + 40.2
& Mean 138.1 +51.9 | 186.8+622 | 176.0+33.0 | 173.1 +54.1 -
Protei Summer 19.0 + 6.5 30.2 +11.1 29.0 + 8.6 27.1 +10.3 77.4
rotein
(2) Winter 17.0 + 6.4 30.0 +10.3 2.7+ 6.6 26.3 + 9.2 75.1
g
Mean 8.4+ 6.3 30.1 +10.6 274+ 1.7 26.8 + 9.8 76.6
Fat Summer 13.0 + 56 19.1 +10.6 205+ 8.1 180 + 9.2
(e ) Winter 9.9+ 6.8 14.7 + 6.5 13.8 4+ 4.0 13.6 + 5.6
g Mean 121+ 59 | 174+ 93 | 172+ 71 | 162+ 82 -
Calciu Summer 254 + 147 288 + 144 196 + 73 253 + 131 42.2
cium
(me) Winter 163+ 89 220 + 112 224 + 159 213 + 130 35.5
m|
g Mean 228 + 137 262 + 135 210 + 122 237 + 131 395
N Summer 29+ 13 48+ 2.6 46+ 1.8 43+ 2.2 28.7
on
(me) Winter 2.2+ 0.9 44+ 1.8 3.6+ 15 3.7+ 17 247
m
& Mean 2.7+ 1.2 46+ 2.3 41+ 1.7 41+ 20 27.3
o Summer 394 + 229 806 + 671 1055 + 621 778 + 617 64.8
Vitamin A
U Winter 391 + 351 1421 +1597 685 + 839 958 +-1231 79.8
-U) Mean 393 4 254 1044 +1139 870 + 746 851 + 913 70.9
Thiami Summer 0.39 +0.15 0.68 + 0,31 0.67 + 0.23 0.60 +0.28 | 120.0
amjin
( )1 Winter 0.35 =+ 0.09 0.73 +0.36 0.58 + 0.25 0.61+0.31 | 122.0
m;
g Mean 0.38 +0.13 0.70 4- 0.33 0.62 + 0.24 0.61 +0.29 | 122.0
. . Summer 0.37 +0.24 0.60 + 0.35 0.57 + 0.26 0.53 +0.31 75.7
Riboflavin .
(mg) Winter 0.27 +0.17 0.68 + 0.52 0.47 + 0.30 0.53 +0.41 75.7
m;
g Mean 0.34 +0.22 0631042 | 052+ 028 | 0.53+0.35 75.7
Niaci Summer 49+ 19 85+ 3.5 6.6 + 2.0 7.0+ 3.1 87.5
1acin
(mg) Winter 46+ 14 8.6+ 2.9 7.0+ 1.8 7.3+ 2.6 91.3
m
g Mean 48+ 17 851+ 3.2 68+ 19 7.2+ 29 | 9.0
. Summer 23+ 13 39+ 31 2+ 35 36+ 29 90.0
Ascorbic Rk - *
i Winter 12+ 3 28+ 16 20+ 15 2+ 15 55.0
acid (mg) —
Mean 20 + 12 34+ 26 31+ 28 30+ 25 75.0

* P < 0.05 : significance in affecting seasonal difference

# Recommended Dietary Allowances (1980)
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Table 4(b). Average daily nutrient intake of 4 to 6 year-old children by season
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Age(years) 4 5 6 of #
Mean %
Nutrients Season Mean+ S.D. | Mean+ S, D. | Mean+ S. D. RDA
E Summer 1038 + 439 1189 4+ 381 1168 + 243 1132 + 375 66.6
ne;
« ralg;' Winter 1086 + 209 | 1228+ 289 | 1214+ 354 | 1171+ 284 68.9
Ci
Mean 1064 + 321 | 1205+ 337 | 1200+ 314 | 1153 + 326 67.8
Summer 182.1+ 59.7 | 219.8+ 74.4 | 2225+ 51.7 | 207.2 + 66.0
Carbohydrate .
(2 ) Winter 208.8 + 38.7 | 238.0+ 68.6 | 239.3+65.9 | 227.6 +57.8
g Mean 197.0 -+ 49.5 | 227.5+ 70.6 | 2342 + 60.2 | 218.2 - 61.9 -
Proted Summer 33.0+ 191 | 34.9-+137 | 293+ 87 | 336+ 147 67.2
T
(° e’;’ Winter 301+ 104 | 318+ 7.6 | 301+121 | 30.6+ 9.9 61.2
g Mean 31.8+ 145 | 336+ 11.4 | 299+ 10.8 | 320+ 12.3 64.0
Fat Summer 19.2 + 15.6 188 + 9.7 179+ 3.6 18.8 +11.1
(a ) Winter 141+11.2 | 162+ 50 | 152+ 87 | 151+ 86
& Mean 16.4+13.2 | 177+ 80 | 161+ 75 | 168+ 9.9 -
Calei Summer 283 + 194 325 4 163 182 4+ 47 285 + 165 47.5
aicium
() Winter 202 + 156 64+ 75 24+ 88 228 + 114 38.0
me Mean 238 + 174 209+ 134 | 211+ 78 254 + 141 42.3
. Summer 55+ 3.3 53+ 2.2 44+ 1.8 52+ 2.5 52.0
ron
) | Winter 45+ 1.6 5.8+ 2.6 51+ 3.4 51+ 2.6 51.0
me Mean 49+ 2.4 55+ 2.4 49+ 2.9 52+ 2.5 52,0
Vitamin A | Summer 957 + 568 746 + 424 339 + 184 749 + 485 53.5
1famn
LU Winter 959 + 1036 | 2071 +2415 | 1038+ 932 | 1315 + 1569 93.9
T Mean 958 + 838 1304 -+ 1679 823 + 837 1054 +- 1222 75.3
Thin Summer 0.78+ 0.39 | 079+ 031 | 0724031 | 077 +033 | 1100
amin
) Winter 0.81+ 035 | 093+049 | 076--031 | 0.83+0.38 | 1186
m T
& Mean 0.79+ 0.36 | 0.85+039 | 0754030 | 0.80+0.35 | 1143
] . Summer 0.67+ 0.37 | 0.66+031 | 049+0.20 | 0.64+ 031 64.0
Riboflavin . i
me) Winter 0.53-+0.30 | 0.90+076 | 0.5940.30 | 0.660.49 66.0
m.
& Mean 0.59 + 0.33 | 0.76 + 0.54 | 0.56+0.27 | 0.65+ 0.41 65.0
Niaci Summer 7.8+ 3.7 9.7+ 47 7.1+ 2.3 8.6 +- 4.0 78.2
iacin
) Winter 9.7+ 25 | 106+ 45 | 1.3+ 7.8 | 105+ 52 95.5
m;
g Mean 88+ 31 | 101+ 45 | 100+ 6.8 9.6 + 48 87.3
] Summer 51+ 34 9+ 25 31+ 16 7+ 271 | 1175
Ascorbic i
> Winter 20+ 14 5+ 32 37+ 23 37+ 24 92.5
acid (mg)
Mean 39+ 27 47+ 28 3+ 21 4+ 26 | 1025

# Recommended Dietary Allowances (1980)
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— REE RO BT ojzlel) FE 2 RANRMA A& - BERBREE #BE -

ALgE ZFEW o kb9 R (22 77.9:11.6: 10.5,
M:12:11)%%= EAE BREC ¥sPa wF
3ol o 3jF fHZe]l B el = §F FAOW
A4 EpiEst 76:12 : 12, B s BES 70: 15
159 g elestge KEEE 2 FFeldd
Eotn wWAd #\ivl REdgeh S8 d4529 g
PrEERERe) A Jebgedl ol milREARY Bl
£ol e Ao &HEY(E 5(a) (b) ).

) E™E

FEEG 7 1 H ELE BREL 1~35%
glo]o] A% o S 5 27.1g(19.0 ~ 30.2g), A&

o} IEfg 26.3g(17.0 ~30.0g) o2 £& EEERS 77.

4%, 15.1%%e" 4~63 °=ele A falt o
2, A%d 47 Fig 336g(29.3 ~ 34.9), 30.6g
(30.1 ~31.8g) o2 @iEE 67.2%, 61.2 % &
A3 e},

o fHAES ¥ AEMH = & BEERE+
49.7~50.6%, A &A= 58.0 ~56.7 %7 8
2 FA A FEFHR YReH AL HA o =Y
o}, BEAHY 4 Bt 5B BRUtEL o
Zol 32.7~35.8%, A% 28,4~34.7%% 1/3

Table 6. Percentage of kilocalories supplied by
carbohydrate, fat & protein, in affecting
the seasonal difference

Sources
k Carbohydra- Fat Protein
N (veal %) |(keal %) |(keal %)
(years)
2 Summer 74,3 15.6 10.1
Winter 77.4 12.8 9.8
5 Summer 72.1 16.4 11.5
Winter 74.3 13.5 12.2
3 Summer 69.9 18.5 11.6
Winter 75.8 13.2 11.0
Summer 70.3 16.6 13.1
4 Winter 77.2 11.7 11.1
Summer 74.0 14.2 11.8
> Winter 77.7 11.9 10.4
Summer 76.2 13.8 10.0
® Winter 78.0 11.3 9.9
Ave- |Summer 72.8 15.8 11.4
rage |Winter 76.8 12.4 10.8
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< AAYeH F3 #HHEFES 47

) HE OB

HehiEe 1B By BRES 1~3% ozl
9 AS &, ALl 77 T 18g(13.0 ~ 20.5g),
13.6g(9.9~147g) o2 Agnel HEd HESH
(P¢0.05) Bgtom | 4~653% el 42, AL
ol Z+7t iy 18.8g(17.9~ 19.2g), 15.1g(14.1 ~15,
2g) o224 Agnct 9 &3 FBhEe wey
Hatho = AEE £ JdehdRe &l

fepsel 8o e AF, Agd &4 HYHH &
el 4 39.2~44.9%, 55.7T~65.3%, Bt &
el A 32.5~33.0%, 22.8~26.2%, kAWM
B fd(E= Wmyphsh) =4 22.1~28.3%, 8.
5~21.5%7} fitih= glet,

) & F

20 10 PHEREL 1 ~35% olgle]d A%
237mg © 7. BpEEES 39.5 %q EAFPon 4~6
3% olglole 264mg o2 EjERe 42.3%= W%
s A ek

1~3%% o1=lol7} 4~65% olgdojnvt B R
frel B 24 4FBEERE Ze AN B
Rt e, 2HRA A AL A2d 25 BRE
aA & AL FWEHGEERY AAAA otelzady
7L fFAFel de TFH Aoz AT F da
ol 5 Mo HREE EA el

o) &

FHEEE ol=lole 1 H FHEFERELS 1 ~33K
ojglele A 4lmgon EyEEES 271.3%%eH
diz 2 2E FS4£F 7HF =2A el 4~
63 ol=lole A4+ 52mgos BEEEES 52.0
% o Kfsel EHHREMRA A BiGE S ok

u}) Vitamin A

% ojgle]o 1 B #F5 vitamin A BEERS 1~
35k olulole A% 8511LU. & i8R 70.9%
4~63% olglol 10641 U. 2 EEERe 75.3%9
ot FEAEZ 4xud o Fd 1~ 3L 781U,
4~63REE> T49LU. Jox, ALdlE 1~ 358
o] 958 1L.U., 4~ 6pkffo] 1315LU. 2 oJ 20}
ol BEol wtew #Hel AZ. AL 2T FE
T HWET 5445 WAoo Zt—testET Ty &2
EEH BFEY 2R (P0.05) 5 vyt

BMABIURES 21 Ao o33 (82.8~ 86.
0%) fEHH: e 48 Aoz B —carotene EE
o B E ] A FFol k5 AR 4FAx, B,



~FTE - FER - $£BX -

2 Solqich AEA vitamin A BELS EHEl  mer] EA e

44 .8 ~47.6 %, Bifptkc] 52.4~55.4 %= A9 4 120 [ winter
& o gy B3 BMHASAAE BEA £

A paF oz o 4ollole Rl AR HWivs " .

2 A% " oAl "
4}) Thiamin :z of ROA
Thiamin 1 A % BRE-2> BEES 1143~ *° . 1 13

122.0%2 wrEgs 50 oz 2@ RE dgsS " - of #oA

BIEC] 7HA wo Ed #RFe BES 7= 3 o !

m%ﬂz ﬁt'lzl':l"] 9‘1,;}_ utr-| Gnergy Protein Calcium  Iron VitaminA Thiamin Riboflavin Miacin Mcorbic

°) Ribo{lavin Fig. 1(a). Percentage of nutrient intake. of subjects

Riboflavin 8| 1 A F#5 FEWE-L o ol 0.53mg (1 to 3 years) in comparison with the
oz EEEES 75.7%, Agdv 0.65mgo = EiE Korean RDA.
£ 65.0 %ol 2 1~38%, 4~ 65K ool
Zbol ® sl 7k QYR of Bof 62.3~70.4%, AL o o
ol 67.8 ~82.4% 24 XES M AR A S e
Holth 1~33% A7o]8 A% reboflavin | F& & e
Bl oA fiido) 2.6%E 4~68 o " [
ol v} mgltow ol R£&M Hild 4 B} £kl o
2}) Niacin o
1~33 oigle)2l 1A T BREL &, A% o _
ol 77 7.0mg, 7.3mg o= EHEES 87.5%, O1. .
3R A~ 6 ARl ABN BOmE, AL o P in e Vg Toms st s

d 105mg o 2 7z #EiERe] 78.2%, 95.5%% ¥

Fig. 1(b). Percentage of nutrient intake of subjects
28 sy Woldw W udo| WEME REAAH o g- 1(b)

{4 to 6 years) in comparison with the

oAz U ek Korean RDA.

4) Ascorbic acid :

Ascorbic acid & BEWELS 1 ~3% ol wloje A " Table 7. Percentage of meal balance score & food
+ BMMA FRT AolT 2AE ¥ (PC0.05) o F diversity score by age and scasoral diffe-
ol 23 ~ 42mg (F#5 36mg), ALl 12 ~28mg (F (unit 9 )
¥ 22mg) o2 WREN 0%, S0%E Add e\ Meal balance Food diversity
olf Bgel 4~6EHHAAE o Fol T 47mg, Agel P - -
Ago} Tmg o &% BIEES 75.7%, 92.5%= (years) Summer | Winter | Summer | Winter
AxPow 24 A A =5 90 %K¥E LAEojglh 1 29.6 34,4 24,7 28.3
ol 21 gt FHiRy ZERE 4T A4 Lok Fo B 2 37.5 32.9 32.7 26.3
Bot Agrc 48 sl gL A& Kok 3 38.7 30.9 31.7 25.7

o]RA R zA AR oA Wz g4 B 4 43.8 30,7 32.7 25,7
IEs B (a) (b) o o) BRABERS vias & 5 38.1 33.8 31.7 29.7
Z 7 Fal, ascorbic acid, vitamin A 9| Fi&l 6 36.9 31.7 33.3 27.7
A3l A5, Agol Ak} FHolE Rgm F A R4 N
B oA, B, g, AL,y ool F verage | 37.0 32,1 31.0 27.0

#ol ¥359
ol B FBE BT U HEOD | £%Y o Gk FEM HEAE FiEer BEAY HRE =
4% —Fshe 29 vitamin A9 HRES ERE ER} 2 A T+ Ak



il

~ FUEGE BER BLERNT oivlelo) FE 9 BEMMA KA - BRBINAE FE -

® £EHe BELEEYS BRaRd 5N A
K& FES F4F), FORE kA A3 FHE
2 et RT13 e

AFHEES FEES 20 59.2 ~87.58, AL
o] 61.4~68. 88502 utAel HHAR XA shd &
& 29.6 ~43.8%, 30.7~34.4%%h olEdE
Aol AR A FES HEYL T AEIH
9l 67~ 73%ucte o Y& HFEEE Jehla K
FriiiEel sle) = Hgo 23 ™ W W 2
FA A v A= DA $okel

FEHSE T BRY AR A 9 FE2
2. AL &K T.4~10.085, 7.7~8.9 Bho

2 30% o W AZE=R KR A5
24,7 ~33.3%, A&l 26.7~29.7%HA k. o &7
Rz 3v 23] AREEC) 2y a2z &
3 A EARe A AHAFS EEA o
2ERE & F U

=3 RFBEEA AW £45 RREAEY HEHE
+ #EIL HBREe k8% el

5tiAl e FEh 2xtA LT TARY KEL 2
B olgle) o] 12.7%% o, 3wAl o A7t AR @
o} 53.4 % vt FiAlE AHnw 2wA T
FRT KEL o 7.9%, A2« 16.7%% o
Soll wls) ALl 29 o]delglem 3tAlS FHE o

oz

Table 8, Percertage of meal balance score by age & seasonal difference

(unit : %)

1 2 3 4 5 6 Average

S W | S W | S W | S W !S w S w | S w
90 —200 excellent, O 0 | 2.3 91231 83|333 0 |30 125 | 0 11.1| 206 7.3
75 —89 good 182 500|211 91| 77 83| 50.0 300|200 250 [500 O | 222 16,7
50 —74 fair 545 50.0, 421 72.7| 69.2 583| 167 500 50.0 50.0 |50.0 66.7| 49.2 59.3
30 —49 poor 273 o0 | 105 91 0 251 O 200 0 125 | 0 222 79 167

below 29 very 0 0 0 0 0 0 0 0 0 0 0 0 0 0

poor
Total 100 100 |100 100 |100 100 |100 100 [100 100 100 100 |100 100

Table 9., Correlations of meal balance and food diversity with intake of energy & all
nutrients of subjects, in affecting the seasonal difference

Meal balance Food diversity

Nutrients <Eson Summer Winter Summer Winter
Energy 0.5150 *** 0,2597* 0.5858*** 0,2911*
Protein 0.6121 *** 0.4495%** 0.6050 *** 0.4239%**
Fat 0.4858 ** * 0.4798%** 0.4892%%* 0.4415***
Carbohydrate 0.4057 *** 0.1069 0.5003 *** 0.1607
Calcium 0.3902 *** 0.3771** 0.3427** 0.3915 **
Iron 0.5412 % ** 0.5514%%* 0.5084 *** 0.5474***
Vitamin A 0.4139 *** 0.3738** 0.3770 *** 0.3599**
Thiamin 0.4965 *** 0.2371%* 0.5702 *** 0.2436*
Riboflavin 0.4666 *** 0.3989*** 0.5123 *** 0.3765**
Niacin 0.4221 *** 0.3542** 0.5204 *** 0.3883**
Ascorbic acid 0.3411 ** 0.2861* 0.4297 *** 0.3757%*

* p< 0.05 *% p < 0.01 %% P < 0.001
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Sxch Agol Boeh 45w 9 F9 o] e 42.8
%, Agell 24%Z AL wE AZe =4 ety
28

olHd AFSEHES BIAMRS L5 dsz ¥
o Ao FIHTRES RS BHA 484 us
Hom, o2 U8l A-23 HFAglold AFLEE
7t @l e AE o £ gl

BEe] HEE ¥ BRARY S8E FR A
A" 7 ooks 4 APt EHBRE Fo oot
A nn 99 2

Agel £ dlvlx 2 10 742 BEEY 43P &
FHHE 4 B SHES N 2 4un
AE detyan Agole B+ EL AAY HREB
BEs w2 HBRIGRE Jdeldlg,

£ W

WEE BECE 2MEEA 2B 4 1814ETH 3
BYe 78 11 H7z =19 19824 1 § 158 18
23 B7kA 2 [l AA BERT ole] 1194 (AE
5%, A2 54 ) & Yo FEREFAS: B
B, 48, A% 226 ARBERS FAxsd
REBRENN 2 F@d 42 SEENESRS sAE
2 RESTS SR BEfsa e e

1. RERSEER

REHFE Ty FEERE 5.5%018m, I
REBE 2.8%01U ok KR HEEBRL Lot T
995, Bt 1.5 4 Jn XY TH £49HE
L7 318, 85 306t B BEEER
< 2HR ] 12.8%7 BE, 44.7%5 A$re3
ol F4beka 9tk

2. BEBRER

1) REFEME(1A & 3EMH) 5 W&

O ERMBRERE: 2 HHRoged 45 1371 &
e FH(P<0.001) ¥ ZEFHH(PC0.05), 92 o
WatF(PC0.05) o BWERE sial 1 H % 3HMC &
B3 £2F Jeyo

@ clvx o BEE BRER: 2 HHdd4 oy
A(P<0.05) o} et 312 (P 0.05) o 43%e) 1A
# 3 Al H&EstAl D 3towl ascorbic acid o] £
mEe BEAK%E Zhga,

HEolglol o AAMMEA W vz ¥ & 2%
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F BIREY FEY £RE 4549 HBNEd RS
o 53 1~3% BRe £&F BRE aosid

X BEWEY #FR, d3d% 443 4R
Skt o2 v Fuve A% 3HMY FEo
A A atfe 24z 347
8 BEE NEZY S+ Yotz s

2) =G Mk

O ARBRERE : & FAEHR o9 Ty AR
BRES T &I EG8 1~35% oo+
13712 &efd 8714 &f 5, 3 F/(P0.05), 7
AF(PC0.01 ), Z5HAE (PC0.01), FHE(P( 0.01),
47 9 FH&H(PC0.01), A=2F(p0.01), g
B|(PC000L), &5 % Wit F (P0.05) 2 43
& EHMC T 2RE 2foH, 4~65%
Aol A4£F(PC0.01) o F2F (PC0.001) o A
FFo Ul FEY EZRS 230

AR R 47 BB AR 4HFo)
7t ol 2 A% AR £35F AxPon
ol S AR ALRY(23.6%) o=
(31.9%) 4agol Tk A 13 ol 43
o g#ulge] 1 ~3%&,4~68 3 K% 8. T~
11.4%, 9.8~10.4%% o, Bt A&H BN
WAL 2o 15.5~2469%, A% 11.7~18.9
%2 & FHiNA 1 ~35% #£Eo| 4~63% £EL
o ¥ HEE Jdryd.

@ Az 4 BER BRERE: 1~ 3% a9
7% Hel5 2 ascorbic acid 2| BEuEo| T &
BalA 2o (P 0.05) o= & HRd Y HE
o —FP ok

4~65Koigol AL o dofso] HAAE #
ez FEQ £F dehiA ggked vitamin A
o A F o] o FEA FESIA el

ER A ALl 5 FBES HEY LT H

° 2 FEiHe SEEREES HEYT #2E ussE
o vitamin A9} 4 F %Y FosA 2 g et (p{0.05).

Z HEolglolg dux ) & SRR BRET B
BABEBHRES HED HR 2G04 25 oy
2, A, #4, AE, riboflavin o] 4 # o] R
=g e

® A% LBETEEY BERARY $8E . 2%
GEgEEe] FBl N HBHEL AE, AL K&
29.6~43.8%, 30.7 ~34.4% % 7 235} o 2o
Lok glos BMRARY SRS 2F6d KL
24.7~33.3%, 25.7~29.7%2 23t AL



— HH AR BLERY olzlels) @ o

Hz2e RMHEES ST AE R oz duyd

AEDM T A sAY FEE 2tA UTY
ARG Kol AA ofzlols 12.7 %Pn oSl 7.
9%, Agl 16.7%2 o Zo w3l ALl TFRI
Sz AgsE REL 29 o 4o fuk

A¥ HELAEE 2 BRAMY S8k N2 #F
B oA 2 & BEE BRENS ARAAS A
HEE oA E-ALd BF HEsA ebgtel

2 £ x M

1) #M60H : BB BFHERS =45 2RENEEH
% BEBEBE% 9(1):43-50, 1976.

2) Hunscher, H. A,, and Macy. L G. : Dietary st-
udy methods 1. Uses and abuses of dietary
study methods, J, Am. Dietet. A, 27: 558~
563, 1951.

3) Karvetti , Ritva—Lisa and knuts, Lars —Runar
: Agreement between dietary interviews, J. Am.
Dietet. A, 79: 654—659, 1981.

4) HEHS  BEREFEE @), A5 42, 4
3 44—-48, 1980.

%) A 53 o4 3 Az, RESELE FX
B BEews . 1-7, 1982

6) Krantzler, N, J., Mullen, B.J., Comstock, E. M.,
Holden, C. A., Schutz, H. G., Grivetti, L.E.,
and Meiselman, H.L.: Methods of food inta-
ke assessment—an annotated bibliography, J.
Nutr. Educ. 14(3): 108—119, 1982.

7) Chalmers, F.W., Clayton, M.M., Gates, L.O.,
Tucker, R.E., Wertz, A. W., Young, C. M.,
and Foster, W.D,: The dietary record —how
many and which days ? J. Am. Dietet. A.
28: 71117, 1952

8) Young, C.M. Hagan, G.C. Tucker, R. E,
and Foster, W.D.: A comparison of dietary
study methods 1. Dietary history vs. seven —
day record vs. 24—Hr. recall, J. Am. Dietet.
A. 28: 218—221, 1952.

9) Fry, P.C,, Fox, H.M.,, and Linkswiler, H.:

FEHEE R - BRBRERE #AE -

Nutrient intakes of healthy older, J. Am. Die
tet. A. 42:218-22, 1963

10) Balogh, M., Kahn, H. A., and Medalie, J.H.:
Random repeat 24-—hr. dietary recalls, Am. J.
Clin. Nutr, 24 :304—10, 1972.

1) aRSITER, BITREE, 1981

12) HgiR - t@sst A, 1977

13) Norman H. N., Hadlai, H. C., Jenkins, J. G,
Steinbrenner, K., Bent, D.H.: Statistical pa-
ckage for the social science, 2nd ed., McGraw

—Hill, 1975.

1) gEAERBER, FAOGRREY, H=30ER,
1980.

15) BT, HALT  BRIE Y, BREWBRLN,
1975.

16) A83M, RETF, HEAR, £EFX . BIRESE
Hiel ojulo] HEEERE, KBERREHERX IS
(1) : 1526, 1980.

17) Z58F w88 EWE 20 BB o)
o) BREEERE, A TKBR KBR FHE R
BT, 1982.

18) 273 v AFQAYG dFdzA, AF
st ook, A% : 5263, 1981

19) #MEATE, &3, BEE  BR{REEERRY o
Ro| B BERE , X@Ef@ipgdt 6(1) 109
121, 1980.

20) BEFL: 9 42 A% AAARER, 1976 F
B HF Se4xxe, FAOREYE, @359 %
a3},

21) 423, Ao BHREY] SEBRMEES o
o AL vl A= el ERA 23 e,
A 35} o oF, FAZ : 48-54, 1980,

22) £FE, FEE  NE BOE BMES B
Bifelele] o RERHA SEFBW Fg Wi,
K@i et 4(1): 7584, 1978,

23) =B, HRAR, £FE . —HEM oLt EMA
iR glel o BE Y FARFAE, KNBHRE
W&k 8(1): 9-19, 1982,

24) TRE, £BE  —HEHB sl=E@mA S
Eolulold REEET 9 2&Rd A3 A7, BEH
wmmmest 13(1): 27-36, 1980.

—55—



