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Patterns of Dietary Fat Intake by University Female Students Living in Kongju
City : Comparisons among Groups Divided by Living Arrangement

Kim, Sun Hyo

Department of Home Economics Education, Kongju National University, Kongju, Korea

ABSTRACT

This study was aimed at examining the pattern of dietary fat intake of 120 university female
students living in Kongju city in order to provide basic data for establishing the dietary
guideline of desirable fat intake. The subjects were divided into three groups according to
living arrangement ; family home(FH), or dormitory(DM), or self-boarding house(SB). Fat
consumption of subjects was surveyed by two-day food records, and profiles of fatty acid and
cholesterol taken were calculated based upon the data reported their contents of foods. The
result was that mean daily fat intake was 42+ 2g for FH, 48 +4g for DM and 41 +3g for SB.
The calorie intake by fat was 20.8, 21.5, and 20.4% respectively. The ratio of P/M/S was 1.3/
1.7/1 for FH, 1.3/1.6/1 for DM and 1.5/1.5/1 for SB. And the ratio of n-6/n-3 fatty acid
was 5.2/1 for FH, 8.3/1 for DM and 7.2/1 for SB. Daily cholesterol intake was 208 +-20mg
for FH, 223+29mg for DM and 251+27mg for SB. In addition, intake of n-3 fatty acid was
1.2+0.2¢g for FH, 0.9+0.1g for DM and 1.2+0.2g for SB. Considering the food source of
fatty acids, saturated fatty acid and monounsaturated fatty acid were taken primarily from
animal foods, especially milk and milk products, and n-6 polyunsaturated fatty acid was taken
from vegetable oils and fats. As a major source of n-3 fatty acid, linolenic acid was obtained
through vegetable oils and fats, and eicosapentaenoic acid and docosahexaenoic acid were
provided by fishes and their products. These patterns of fatty acid intakes did not differ
according to living arrangement. The above results showed that intakes of fat and cholesterol,
and ratios of P/M/S and n-6/n-3 fatty acid were overall desirable in all groups. However,
intake of n-3 fatty acid was low in all groups. Therefore, consumption of perilla oil, legumes
and fishes as a source of n-3 fatty acid should be increased by substituting other food source
which provide fats and oils because calorie intake by fat was enough in these subjects. (Korean
J Nutrition 30(3) : 286~298, 1997)

KEY WORDS : university female students - residence type - calorie intake by fat - fatty acid
intake - P/M/S - n-6/n-3.
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Table 1. Food items used for calculating the intakes of fatty acid and cholesterol in this study -

Food group

Food items

<Vegetable foods>
Cereals and grain products(11)

Legumes and their products(3)
Vegetable oils and fats(7)

Seasonings(3)

<Animal foods>
Meat and their products(7)

Eggs(l)
Fishes and their products(19)

Milk and milk products(6)

Rice(highly milled), barley, wheat flour, bread(wheat), sponge cake, cup cake,
doughnuts, biscuits, cookies(brownies), cracker, ramyon

Kidney bean, soybean, soybean curd

Soybean oil, corn oil, perilla oil, sesame oil, margarine, mayonnaise, coffee-mate

Hot pepper soybean paste, soybean paste, chongkukjang

Beef lean, cow's brisket, chicken, pork lean meat, pork tricep, ham, sausage
frankfurt

Egg

Alaskan pollack, flounder, hair tail, mackerel, mackerel pike, pomfret, chub mack-
erel, atka fish, yellow tailrumer, herring, cod, tuna(oil canned), sardin(canned),
squid(fresh), squid(dried), anchovy medium(dried), shrimp, clam, crab

Cow's milk, powdered whole milk, evaporated milk(sweetened), yogurt(skim
milk), vanilla ice cream, processed cheese

() : Number of food

Table 2. General characteristics of subjects

Living arrangement  Family home Dormitory Self-boarding
Characteristic N=40 N=40 N=40
Agelyrs) 2 . Mean
Mean 19.74£0.2™% 19.440.2 19.5+0.2 19.5+0.1
Range 18~22 N 18~22 18~23 18~22
Food habit score 1.94+0.1° 2.0+01° 1.4+0.1° 1.8+0.1
Socioeconomic status of home Total Significance
Low 5%12.5)” 3(7.5) 13(32.5) 21( 17.5)
Middle 21(52.5) 17(42.5) 21(52.5) 59( 49.2) R
High 14(35.0) 20(50.0 6(15.0) 40( 33.3)
Obesity index®
Underweight 13(32.5) 8(20.0) 7(17.5) 28( 23.3)
Normal weight 27(67.5) 28(70.0) 28(70.0) 83( 69.2) *
Overweight 0( 0.0) 4(10.0 5(12.5) 9( 7.5
Total 40(33.3)" 40(33.4) 40(33.3) 120(100.0)

1) Mean +SEM

2) NS : Not significant by Duncan’s multiple range test at =0.05.
3) Means within the same row with different superscript differ significantly by Duncan’s multiple range test at a=0.05.

4) Number of subjects

5) Percentage of subtotal subjects belong to same column
6) Obesity index is based upon Broca's method*”.

7) Percentage of total subjects

***Significant at @=0.001 by y*-test.

*Significant at a=0.05 by y’-test.
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Table 3. Mean daily intakes of energy and major nutrients according to living arrangement

Nutrient Family home Dormitory Self-boarding Mean
N=40 N=40 N=40
Energy(Kcal) 1,807 +67™ 1857486 1,866491 1,843+47
Carbohydrate(g) 284+11™ 284+11 288+15 285+ 7
Protein(g) 66+ 4™ 73+ 4 75+ 5 71+ 2
Fat(g) 424 2% 48+ 4 41+ 3 43+ 2
% Energy as
Carbohydrate 64.4+1 .2N; 61.9+0.7 63.0£1.1 63.1+£0.6
Protein 14.840.5" 15.9£04% 16.5+0.7° 157403
Fat 20.8+0.9™ 215407 20.4+0.9 20.9+05
% Fat intake as
Vegetable foods 574 56.1 54.2 55.9
Animal foods 42.6 439 45.8 441
Total 100.0 100.0 100.0 100.0
Cereals and grain products 33.6 27.9 32.6 314
Legumes and their products 3.0 1.7 3.8 2.9
Vegetables, fruits and their products 4.1 3.3 45 3.9
Vegetable oils and fats 14.5 18.5 99 14.3
Others(sugar,sweets, eggs and their products) 2.2 4.7 3.4 3.4
Meat, fishes, sellfishes, eggs and their products 34.2 32.1 34.4 33.6
Milk and milk products 8.4 11.8 11.4 10.5
Total 100.0 100.0 100.0 100.0
1) Mean & SEM

2) NS : Not significant by Duncan’s multiple range test at a=0.05.
3) Means within the same row with different superscript differ significantly by Duncan’s multiple range test at «=0.05.
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Table 4. Fatty acids intake, P/S, P/M/S and n-6/n-3 ratios according to living arrangement
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ZA ALY ZHE At BhE BH %, P/S, P/
M/S B n-6/n-3 A4t} Higo] g A3 Table
4o AAH St} 4 ZHF Aty AR EE Bd

FEYPIZ AT BF oleic acid(Cis:1, wo) & 7 B
o] A 3ta glo] 3+ Bt 4F Fol 9.660.38g] ™,
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(unit : g/capita/day)

. i Family home Dormitory Self-boarding Mean
atty aci N=40 N=40 N=40
Cio:o 0.09+0.01™" 0.12+0.01 0.11£0.01 0.11£0.01
Ciz:o 0.1240.01™ 0.18+0.02 0.14+0.01 0.15+0.01
Cis:o 0.49+0.05™ 0.55+0.05 0.50+0.05 0.51+0.03
Cis:o 3.9140.03" 4.19+0.02 4.3740.02 4.15+0.01
Cie 1 0.39+0.05™ 0.33+0.03 0.34+0.03 0.35+0.02
Cis:o 1.25+0.09" 1.49+0.09 1.4240.10 1.39+0.05
Cuz:1(n-9) 9.5940.76™ 9.82+0.63 9.58+0.57 9.66+0.38
Cio:2(n-6) 6.15+0.60" 7.47+40.81 8.55+1.04 7.38+0.48 -
Cio:5(n-3) 0.69-+0.09" 0.76+0.09 0.94+0.15 0.79+0.07
Cao:o 0.00+0.00™ 0.00+0.00 0.0040.00 0.00+0.00
Cao:1(n-9) 0.05+0.01™ 0.01+0.00 0.02+0.01 0.03+0.00
Cuo: 4(n-6) 0.07+0.01°" 0.04+0.00° 0.07+0.01° 0.06+0.00
Co:5(-3) 0.1540.04™ 0.06+0.01 0.0740.03 0.0940.02
Caz:4(n-9) 0.01+0.00 0.00+0.00 0.00+0.00 0.00£0.00
Caz:6(n-3) 0.32+0.10" 0.12+0.03 0.20+0.08 0214004
PUFA 7.4+0.7" 8.5+0.9 9.8+1.2 8.5+0.5
MUFA 10.0+£0.8"™ 10.2+0.6 9.9+0.6 10.0+0.4
SFA 5.9+0.5" 6.5+0.4 6.5+0.4 6.3+0.3
P/S 1.3/1 131 1.5/1 1.3/1
P/M/S 1.3/1.7N1 1.3/1.6/1 1.5/1.5/1 1.3/1.6/1
n-6 6.2+0.6™ 7.5+0.8 8.6+1.0 74405
n-3 1.240.2% 0.9+0.1 12402 1.1+0.1
n-9 9.6+0.8" 9.8+0.6 9.5+0.6 9.740.4
n-6/n-3 5.2/1 8.3/1 7.211 6.7/1.

PUFA(P) : Polyunsaturated fatty acid, MUFA(M) : Monounsaturated fatty acid, SFA(S) : Saturated fatty acid
n-9 : n-9 fatty acid, n-6 : n-6 fatty acid, n-3 : n-3 fatty acid

1) Mean = SEM

2) NS : Not significant by Duncan's multiple range test at =0.05.
3) Means within the same row with different superscript differ significantly by Duncan’s multiple range test at o= 0.05.
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B Milk and milk products
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B8 Fishes and their product

Fig. 1. Percentage distribution of daily intakes of fatty acids(Cio:o~Cao:1) through food group according to living ar-

rangement.
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through food group according to living ‘arrangement.
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W& §ABA Z7M7)E Rol 2asiia ng F 2 AT el BE 85%9 9% L $AFA 9
I AZREE -3 A ate) ABA el )}H 29 EH 6.4%<] ZH 2EBo] AAS 2 AU}
o o shako] & ) Al Y iy el A k) p/M/
o] ul&of 0.5/18 eElte g -3 Z]H“ o F
Table 5. Cholesterol taken by food group in each hvmg arrangement
Food group Family home Dormitory Self-boardng Mean
N=40 N=40 N=40
Ratio(%)
Vegetable foods
Cereals and grain products 0.9 1.8 0.5 1.1
Legumes and their products 0.0 0.0 0.0 0.0
Vegetable oils and fats 0.3 25 0.2 1.0
Seasonings 0.0 0.0 0.0 0.0
Animal foods
Meat and their products 10.0 7.0 8.6 8.5
Eggs 65.2 46.6 73.5 61.8
Fishes and their products 17.3 36.0 10.4 21.2
Milk and milk products 6.3 6.1 6.8 6.4
Total 100.0 100.0 100.0 100.0
Mean taken(mg/capita/day) 208+ 20" 223429 251427 227415
1)Mean £ SEM

2} NS : Not significant by Duncan's multiple range test at oo=0.05.
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