KOREAN J. DIETARY CULTURE 393
Vol. 6, No. 4 (1991)

oitjaiel AIZAE (AH|) TS0 Tt HT

4 A of
FAbod Apuf| 8t A]Fof of5}a}
(19914 7¥ 269 HP)

Studies on the Food Consumption Pattern of
College girls in Pusan Area

Sang-Ae Kim
Department of Food Nutrition, Pusan Women's University
(Received July 26, 1991)

Abstract

In order to compare the food consumption pattern of college girls on weekday and Sunday, the food intake
of college girls in a district of Pusan city was analyzed through the factor analysis method. The principal
results are as follows.

1. The amount of food intake on Sunday was generally larger than the average values of the food intake
on weekday except for soybean & products, meats and beverage.

2. As for correlation coefficients among the .intake of each food group, on weekday, positive correlation
was noted among rice, potatoes, soybean & products and sea-weeds, fish & shells and fat & oil. And confectio-
nery & sugar showed also a positive correlation to bread, while, on Sunday, vegetables, sea-weeds and meats
showed a positive correlation to rice, and other cereals and eggs showed a positive correlation to bread
& noodles, too. As for the relationship among rice and bread & noodles, a negative correlation was noted
both on weekday and Sunday.

3. As for the factor analysis of the food intake on weekday through the correlation matrix, in the first
factor, soybean & products, fat & oil, sea-weeds, rice and fish & shells showed comparatively large factor
load, and in the second factor, meats, kimchi, vegetables, soybean & products, fruits and fish & shells showed
large factor load. Here the first factor showed the Korean dietary life and the second factor showed subsidiary
food (control nutrient) factor.

In case of the food intake on Sunday, in the first factor, rice, meats, sea-weeds, soybean & products and
vegetables showed large factor load, and in the second factor, fish & shells, vegetables, fat & oil, fruits
and rice showed large factor load. Accodingly, the first factor and the second factor were considered to
show Korean dietary pattern.

4. Nutrient intake on weekday and Sunday was substantially sufficient to RDA except for energy and iron.
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Table 1. Food intakes of weekday and Sunday

Food group weekday Sunday

1. Rice 261.3*+ 137.3 257.3+ 165.7
2. Other cereals 03+ 16 03 21
3. Potatoes 350+ 460 409t 556
4. Bread & noodles 1147+ 74.6 150.5* 139.8*
5. Confectionery & sugar 182+ 330 218+ 46.7
6. Soybean & products 612+ 62.7* 511t 719
7. Vegetables 154.3+ 120.2 170.1£ 183.1
8. Kimchi 679+ 596 719t 790
9. Sea-weeds 127+ 162 124+ 258
10. Fruits 109.2+ 139.8 167.6* 238.7*
11. Fish & shells 469+ 354 659* 84.8*
12. Meats 516+ 64.6* 41.0f 708
13. Eggs 359+ 325 424% 54.5*
14. Milk 124.8+ 141.0 146.0* 169.0*
15. Fat &oil 127+ 99 154% 16.3*

16. Beverage 845+ 150.7* 56.4% 126.0
*Significantly different at »<0.05
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Table 2. Correlation matrix of food intakes(weekday)
Food group 1 2 3 4 5 6 7 8 9 10 1 12 13 14 15 16
1. Rice 1.00
2. Other cereals —-0.05 100
3. Potatoes 026 000 1.00
4. Bread & noodles —044 017 —020 100
5. Confectionery & —031 -012 004 023 100
sugar
6. Soybean & products 053 —0.00 021 —0.36 —0.04 100
7. Vegetables 019 010 028 —011 018 040 100
8. Kimchi 008 —0.10 006 —0.14 015 023 042 100
9. Sea-weeds 033 —006 0.18 —012 012 046 011 —004 100
10. Fruits -019 009 —019 008 —002 —009 —0.16 019 —0.11 100
11. Fish & shells 049 —004 0.14 —0.30 —0.11 049 043 009 015 010 100
12. Meats —-002 014 —0.00 —003 ~0.00 041 037 048 —0.13 018 017 100
13. Eggs 008 —002 —0.15 012 005 014 022 002 —007 —011 021 017 100
14. Milk —0.17 —0.15 —0.00 0.02 —0.06 —0.12 —0.15 —0.20 —0.02 0.03 —0.10 —0.02 —0.33 100
15. Fat & oil 030 004 —004 —0.15 001 054 029 003 031 -024 033 033 031 -021 100
16. Beverage =008 019 026 —0.02 018 009 —0.07 —006 —0.04 002 —021 0.08 —0.07 —002 006 100
Table 3. Correlation matrix of food intakes (Sunday)
Food group 1 2 3 4 5 6 7 8 9 0 1 12 13 14 15 16
1. Rice 1.00
2. Other cereals 001 100
3. Potatoes 021 —-0.11 1.00
4. Bread & noodles —050 040 —0.18 1.00
5. Confectionery & 003 005 027 —010 100
sugar
6. Soybean & products 020 —0.10 008 —0.02 005 1.00
7. Vegetables 036 —0.10 0.17 —-0.25 —0.09 001 100
8. Kimchi 010 ~0.06 —0.19 —0.16 024 —0.08 0.19 100
9. Sea-weeds 043 001 —003 ~0.17 =001 019 013 043 100
10. Fruits —-025 —006 007 006 0.11-009 005 007 —-022 100
11. Fish & shells 018 —-005 013 —0.17 —026 -0.13 048 010 019 018 100
12. Meats 053 —008 017 —034 —0.08 029 036 004 035015 006 100
13. Eggs —001 007 —009 021 —002 —002 021 026 017 ~016 —0.17 015 100
14. Milk =012 000 014 018 —002 —0.14 —-0.00 001 ~024 022 —0.02 —0.08 016 100
15. Fat & oil 0.10 —0.09 —001 0.4 —0.08 —004 022 011 014 013 021 —001 004 —007 100
16. Beverage 002 —0.06 —0.13 —0.01 —005 027 024 —005 017 009 —0.06 —0.11 003 —0.35 008 1.00
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Table 4. Factor loadings (weekday)
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Food group Factor 1 Factor 2 Factor 3 Factor 4 Factor 5 Factor 6
1. Rice 0.455 —0.038 —0.553 0.177 0.326 —0.167
2. Other cereals —0.075 0.026 —-0.056 0.102 —0.024 0.376
3. Potatoes 0.113 0.023 —0.043 —0.059 0.722 0.148
4. Bread & noodles —-0.276 —-0.101 0.394 0.095 —0.265 0.128
5. Confectionery & sugar 0.085 0.099 0.758 0.067 0.138 —0.086
6. Soybean & products 0.796 0.320 —0.218 0.137 0.155 0.062
7. Vegetables 0.192 0.467 0.054 - 0430 0.368 ~0.081
8. Kimchi 0.003 0.674 0.064 0.066 0412 —0.147
9. Sea-weeds 0.600 —0.136 0.067 —0.057 0.157 —0.153
10. Fruits —0.167 0.281 -0.027 —0.203 —0211 0.005
11. Fish & shelis 0.340 0.237 —0.350 0.291 0.133 . —0.232
12. Meats ' 0.170 0.792 —0.048 0131 -0.171 0337

13. Eggs 0.053 0.025 0.028 0.672 —0.164 0.010

14. Milk - —0.039 —-0.046 0.007 —0418 —0.059 —~0.039

15. Fat & oil 0.629 0.069 -0.049 0.420 —0.116 0.155

16. Beverage 0.070 —0.035 0.179 —0.116 0.225 0.565

Eigenvalue 3.456 1.942 1513 1.490 1.292 1.091

Cumulative % 216 33.7 43.2 525 60.6 674
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Table 5. Factor loadings (Sunday)

Food group Factor 1  Factor 2 Factor 3  Factor 4 Factor 5 Factor 6 Factor 7
1. Rice 0.732 0.185 0.060 0.048 —0.176 0.137 —0.054
2. Other cereals 0.018 —0.033 0.01 —0.047 0.430 —0.010 —0.001
3. Potatoes 0.174 0.138 —0.258 —0.124 —0.110 0523 —0.030
4, Bread & noodles —0.361 0.016 —0.124 0.018 0.880 —0.093 0.236
5. Confectionery & sugar —0.070 —0.230 0.270 0.045 0.010 0.710 —0.040
6. Soybean & products 0.286 —0.096 —0.090 0.340 0.009 0.111 0.027
7. Vegetables 0.235 0.647 —0.016 0.112 —0.285 0.085 0.356
8. Kimchi 0.004 0.145 0.877 —0.076 —0.112 0.068 0.205
9. Sea-weeds 0.541 0.175 0.482 0.215 0.095 —0.066 —0.036

10. Fruits —-0.417 0.256 —0.022 —0.031 —0.084 0.211 —0.018

11. Fish & shells 0.066 0.806 0.023 —0.170 —0.103 —0.096 —0.251

12. Meats 0.687 0.084 —0.056 —0.018 —0.171 0.061 - 0.189

13. Eggs 0.119 —0.022 0.190 —0.017 0.140 —0.086 0.653

14. Milk —0.194 0.032 —-0.121 —0.435 0.033 0.131 0.290

15. Fat & oil —0.016 0.340 0.091 0.077 0.074 —0.024 0.034

16. Beverage —0.110 0.152 —0014 0.889 —0.086 —0.057 0.079

Eigenvalue 2.883 1.760 1.690 1.546 1.356 1.204 1.083

Cumulative % 18.0 29.0 396 492 57.7 65.2 730
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Fig. 1. Configuration of 16 food groups by factor loa-
ding (weekday)

Note: Each number shows food number in

Table 4.
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Fig. 3. Percentage of distribution of average daily
nutrient intake vs RDAs

Table 6. Daily nutrient intake by mealtime, weekday and Sunday

Nutrient Group Breakfast Lunch Snack Dinner Average
Energy 1 455+ 232 401 182* 252+ 218 440* 168* 1547+ 379*
(Kcal) 2 454+ 161 450* 240 275+ 275 466+ 209 1645+ 472
Protein 1 229+ 13.0*  135% 74** 6.9+ 5.7* 204+ 11.7 63.8+24.6
® 2 20,3+ 152 17.1£ 118 80 7.7 195+ 116 64.9+ 248
Fat 1 135+ 81 -106+ 7.9* 67t 75 120+ 78 427+ 176*
(2 2 12.7+ 11.0 13.8+ 117 79+ 115 12.3+9.1 4671223
Non-fibrous 1 69.4% 68.0 68.7+ 375 48.7+ 632 62.7+26.8* 2495+ 920
® 2 64.91 393 715+ 596 473+ 544 682+ 344 251.9+ 922
Fiber 1 1.8+ 1.2 1.0+ 0.8* 1.1+ 15* 17+ 13 5.6+ 2.6
® 2 19120 13+ 16 09+ 1.1 16t 12 5.7+ 3.7
Calcium 1 298+ 188* 178+ 121* 1474 132* 247+ 172 870+ 360
(mg) 2 239+ 187 216+ 150 181+ 174 236+ 173 871 351
Iron 1 52+ 32 33+31 1.3+ 1.1* 51+35 149% 6.7¢
(mg) 2 54163 35+ 30 16+2.1 59+ 69 163+ 10.2
Vitamin A 1 1322+ 1597* 705t 756 4061 528* 16921 1785** 4125+ 3014
180} 2 1620+ 2343 874+ 1565 537+ 731 1335+ 1758 4366+ 4733
Thiamin 1 031£021* 041+ 1.19* 0.19+ 0.35 0.36+ 0.35* 128+ 1.28*
(mg) 2 0.36+ 0.32 0.27+ 022 0.19+ 0.27 0.31+ 0.22 1.13+ 059
Riboflavin 1 0.45+ 0.28 025+ 017 018+ 017* 040+ 0.31* 1.28+ 0.58
(mg) 2 045+ 0.51 0.29+ 0.24 0.22+ 0.26 0.354 0.27 1.32+ 0.79
Ascorbic acid 1 2114225 271+1170 36.0+ 669 212+ 225* 1054+ 1585
(mg) 2 377+ 723 155+ 379 304+ 89.6 1524132 97.8+ 125.9
Animal energy 1 107+ 80* 62+ 83* 62+ 70* 86+ 75 317+ 163
(Kcal) 2 91+ 104 75+ 104 84+ 121 77+ 88 328+ 217
Animal protein 1 12.8+ 10.6* 48+ 46* 2.8+ 34* 99+94 304+ 175
® 2 9.8+ 126 6.8%10.0 34t 46 90+ 95 29.0+20.1
Animal fat 1 54149 31+ 2.7+ 32+ 3.8* 44+42 16.1+ 83
® 2 49+ 66 4.0+54 41+ 60 4157 17.1+ 116

Group 1: Weekday
Group 2: Sunday

*Significantly different at p<0.05
**Significantly different at p<0.01
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