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Abstract

This study was performed to investigate the adequacy of dietary fat and protein intakes among female
college students. Daily intakes of energy, fat, protein, major amino acids and other nutrients were measured
in 52 female college students. Daily energy intake was 75.8% of the recommended intake. Fat and protein
consist 19.2% and 16.7% of the total calorie, respectively. The average protein consumption per day was
105% of the recommended intake. Essential amino acids intakes were more than the recommended amounts
which appears in the 6th edition of Recommended Dietary Allowances for Koreans. However, when the intake
of each essential amino acid was compared to the recommended amino acid requirement pattern, these subjects
did not meet the estimated requirements. There was a highly significant correlation between daily protein
intake and lipid intake implying the major sources of protein in the diet were also major sources of fat.
Daily intakes of dietary fiber, vitamin C, iron, and phosphorous were above the recommended levels of intake.
However, blood hemoglobin concentration was marginal indicating dietary iron consumption is not a good
marker for iron status. Also, calcium intake was only 63.5% of the recommended intake. Therefore, these
results imply that main problems for these subjects are low energy consumption, low calcium intake, and
the quality of protein. However, as opposed to the hypothesis, the main energy sources were not the food
items high in saturated fats such as instant foods, which should be emphasized further.
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Table 1. General Characteristics of the Subjects
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Table 3. Daily Intakes of Energy and Major Nutrients

(n=52) (n=52)
Variables Mean+ S.D.? Variables Meant S.D.Y
Age(years) 232+ 26 Energy intake (kcal) 1516.0+ 404.5
Height(cm) 157.8+ 17.8 Total fat (g) 317+ 14.2
Weight(kg) 518+ 58 Total carbohydrate (g) 2446+ 60.3
BMI” 202+ 19 Total protein (g) 63.0t 34.1
e Dietary fiber (g) 225+ 22.2
Bl(?od PreSS}lre(mmHg) 113.0/77.3+ 10.4/12.4 Vitamin C (mg) 514+ 239
Skinfold Thickness(mm) 202+ 53 Fe (mg) 195+ 79
Body Fat(%) 220+ 4.8 Ca (mg) 445.7+ 182.0
709.9+ 217.9

YMeanz standard deviation P (mg)

2Body mass index [Weight(kg)/Height(m?)]

Table 2. Blood Parameters of the Subjects (n—52)

Variables Mean+ S.D.V
Hemoglobin(g/dl) 130+ 2.1
Hematocrit(%) 410+ 79
BUN?(mg/dl) 23.0+ 129
Albumin(g/dl) 49+ 11
Globulin(g/dl) 26+ 14
Cholesterol(mg/dl) 171.7+ 53.2
UMean+ standard deviation

“Blood urea nitrogen
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Table 4. Daily Intakes of Fats and Fatty acids

(n=52)
Variables Mean+ S.D.V
Total fat 317+ 14.2
Cholesterol(img) 1645+ 115.7
Total FA(g)? 271+ 139
SFA(g)® 96+ 5.0
MUFA(g)” 92+ 56
PUFA(g)® 64+ 40
n3 FA(g) 05+ 04
n6 FA(g) 56+ 35

DMean+ standard deviation
BTotal fatty acids

ISaturated fatty acids
“Monounsaturated fatty acids
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Table 5. Daily Intakes of Protein and Amino Acids in Comparisons wtih Tentative Amino Acids Requireme-

nts
Daily Intake of Protein and Amino Acids Amino Acids Requirements
in the Subjects (n=52) for the Adults
g/day? mg/kg/day  mg/g protein mg/kg/day? mg/g protein®
Protein 63.0+ 34.1

Ile 1.5+ 08 289 23.8 Ile 23 35
Leu 25+ 14 48.2 39.6 Leu 40 65
Lys 20+ 14 38.6 317 Lys 30 50
Met 0.8+ 0.5 154 12.6 Total SAA 13 25
Cys 06+ 04 115 95

Phe 15+ 09 28.9 23.8 Total AAA 39 65
Tyr 1.1+ 06 21.2 174

Thr 1.3+ 09 25.0 20.6 Thr 15 25
Trp 04+ 0.3 7.7 6.3 Trp 6 10
Val 18+ 1.0 34.7 28.5 Val 20 35

DMeant standard deviation

2Young ef al®

¥oung and Steinke®

Table 6. Ten Major Food Sources for Lipid and Pro-

Table 7. Correlations among BMI, Energy, Fat and
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Egg 4137 Chicken 6.782 Fat NS $<0.001
Milk 4,061 Milk 6.715 Protein NS
Bread 3.237 Beef 6.500 DNot significant
Beef 3.125 Bread 5.168
" Instant Noodle 2.821 Egg 4.985 Table 8. Correlations between Daily Intake of Energy,
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. E
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Sesame oil 1314 Instant noodle 2542 Hemoglobin N.SY NS NS
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Table 9. Correlations between Daily Intake of Essential Amino Acids and Blood Parameters

Ile Leu Met Phe Tyr Thr Trp Val His
Hemoglobin NS N.S. N.S. N.S. N.S. N.S. N.S. N.S. N.S.
Hematocrit N.S. $<005 <005 p<0.05 N.S. N.S. N.S. N.S. NS.
Albumin N.S. NS N.S. NS. N.S. N.S. N.S. NS N.S.
Globulin $<001  p<001 p<0.001 p<001 p<005 p<001  NS.  p<001 <005
Urea Nitrogen NS. N.S. N.S. N.S. N.S. N.S. N.S. N.S. NS
Cholesterol N.S. NS. NS. NS N.S. N.S. N.S. N.S. N.S.
YNot significant
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