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ABSTRACT

This study was performed to assess the consumption of various seasonings(SNG), which are
usually omitted from food frequency questionnaires(FFQ), and their contributions to nutrient
intake levels. A dietary survey with FFQ, which surveyed the intake of 65 mainly uncooked
food items, was conducted for 493 adults over 30 vears of age from 373 households in a rural
area of Korea. Household consumption of major SNG items-garlic, red pepper powder, fer-
mented soy bean paste, oil, soy sauce, salt, etc.-were estimated by a questionnaire completed by
the housewives of the survey participants. The daily consumption of SNG items by each subject
was determined by 3 menthods : dividing daily houschold consumption by () the number of
household members, @) the number of household members over 10 years of age and @) the
weighted number of household members calculated by the ratio of the RDA for energy. All
three methods for calculating the daily personal consumption of seasoning gave similar results,
which may have been partly due to the homogenity of family age distribution of the hou-
seholds in the study area. Thereforc, the results of method (D) were used to determine the
contribution of SNG to nutrient intake of subjects in this study. Daily intake of all nutrients
were significantly increased by including SNG consumption in the measurements as compared
to measuring intake by FFQ alone(p<0.01). Percentages of total daily nutrient intake from
SNG ranged from 2.3% in carbohydrate to 34.4% in far. Nutrients with higher contributions
from SNG were energy(8.4%), fat(34.4%), Fe(20.5%), and P-carotene(17.9%). These results
indicate that SNG consumption can contribute significantly to the intake of several nutrierits
and must be considered in surveys using FFQ. (Korean J Nutrition 30(10) : 1211~1218, 1997)
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Table 1. Distribution of subjects No. of subjects(%)

Age Male Fernale Total

30's 35( 7.10) 90(18.26)  125( 25.35)
40's 45( 9.13) 88(17.85)  133( 26.98)
50's 42( 8.52) 91(18.46)  133( 26.98)
60's 31( 6.29) 42( 8.52) 73( 14.81)
70= 13(.2.64) 16( 3.25) 29(_5.88)
65= 20( 4.06) 34( 6.90) 54( 10.95)
Total 166(33.67)  327(66.33)  493(100)
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Table 2. Daily intake amounl of seasoning (Mean+5d)
lem Intake level(g)
Method 1" Method 2” Method 3 NNS”
Garlic 89 + 6.1" 99 + 8.0° 8.8 £ 6.4° 6.6
Perilla oil 28 + 40 30 * 44 28 + 39
Sesame oil 1.7 £ 21 1.8 £ 2.3 16 £ 20 6.9
Salad oil 7.8 + 6.5 86 + 7.5 7.6 + 6.3
Say sauce (Japanese style) 79 £ 80 8.8 + 8.7 78 £ 79 2
Say sauce (Traditional style) 6.0 + 9.7 62 + 9.7 59 + 95 ’
Red pepper powder 45 + 5.6 49 + 58 45 + 5.6 2.5
Ko chu jang 70 79 7.6 + 8.2 69 =79 3.0
Soybean paste 8.1 + 7.1 8.8 + 7.7 81 + 73 6.5
Table salt 091+ 5.0 098+ 4.9 092+ 5.0 43
Common salt 23.6 £34.8 254 +35.1 23.2 +34.1 ’

1) by the number of household members

2) by the number of household members over 10 years of age

3) by the weighted number of household members calculated with ratio of the RDA or energy of household members

4) National Nutrition Survey

Mean values with Lhe different subscripts are significantly different from each other(p<(0.05).
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Table 3. Comparison of mean daily nutrient intake levels obtained from food frequency method with and withoul sea-

soning (Meanx5d)
) Food frequency method . Tolal

Nutrient Intake %RDA Seasoning Intake %RDA
Energy(kcal) 18781509 §9x22 167.9-+95.6 20451522 97 23
Protein(g) 66.0+24.7 102+38 33421 69.31£24.6 107438
Fat(g) 279+£15.7 - 136:4+9.3 41.5+18.5 -
Carbohydrate(g) 306.7+£59.2 - 7.0+4.1 313.7459.3 -
Calcium(mg) 483.0+224.1 69+32 50.0+34.0 533.0%2219 76+32
Iron(mg) 10.7+4.4 7634 26+1.8 13.3+45 97 £37
Vilamin A(R.E.) 425.7+239.5 61434 16.34+£20.1 442.0+238.6 63+34
B-carotene(ug) 2319143 - 419.2+455.4 273911466 -
Vilamin By(mg) 0.99x0.34 92432 0.08+0.05 1.06+0.34 99+32
Vitamin Bx{mg) 0.96+0.38 7530 0.11£0.08 1.07+0.38 84+30
Niacin(mg) 15.1£5.7 108+39 0.91+0.74 16.0+5.6 11439
Vitamin C{mg) 98.5+46.9 17985 43+£43 102.8+46.9 18785

All of the mean values between food frequency method and total are significantly different(p <{0.01).
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Fig. 1. Percent of total nutrient intake obtained from sea-
soning.
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Fig. 2. Nulrient intake by food frequency method and sea-
soning consumption in Youn-chun Kun as per-
centage of pational nutrilion survey.
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Fig. 3. Energy contribution profile by 3 major nutrients.
NNS-National Nutrition Survey ; FFQ-Food Freque-
ncy Method ; SNG-Seasoning Consumption

Tahle 4. Percent of classifing subjects into the same lev-
els by food frequency questionnaire with total
nutrient intake based on joint classification by

quartiles

Total Lowest Highest
NutrientFFQ Lowesl Highest Lowest Highest ovalue
Energy 90 0 0 90 0.80
Protein 97 1] 0 97 0.93
Fat 77 0 2 74 0.55
Carbohydrate 97 0 0 95 0.91
Calcium 91 0 0 64 0.85
Phosphorus 96 Q 0 97 0.94
Iron 83 0 2 85 0.68
Polassiurm 90 0 1 89 0.79
Vitamin A 98 0 0 98 0.94
B-carotene 86 0 1 93 0.81
Vitamin B, 93 0 0 94 0.87
Vilamin B, 93 0 1 93 0.88
Niacin 95 0 0 94 0.89
Vitamin C 96 0 0 98 0.95
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