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ABSTRACT

The purpose of the study is to evaluate the differential effects caused by the interviewers and the
days of the week using the 24-hour dietary recall method on the dietary evaluation of nutrient intakes,
Thirteen subjects were interviewed by three trained interviewers on a Monday, Wednesday, and Friday.
The consumption of nutrients by the subjects during each day was assessed. The average intake of
nutrients was found to be sufficient except in calcium, iron, and vitamin A. There was a significant
difference between the food intake on the weekdays and that on the weekend. However, there were no
significant differences between the interviewers assessments on the intake of nutrients consumed by the
subjects. The standardization of the portion size, interview skill and experience may be a few of the
reasons explaining the elimination of the potential error created by variations among the interviewers, This
study suggests that repeated 24-hour recalls during weekdays and weekends may be a better method for
estimating the nutrients consumed by the subjects.
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Table 1. Experimental design : Interview sequence
Subject No. Monday Wednesday Friday
1 Am Bm Cm Bw Cw Aw Cr AF Br
2 Bm CMm Am Cw Aw Bw AF Br Cr
3 CMm AM  Bwm Aw Bw Cw BF Cr AF
4 Am Bwm Cm Bw Cw Aw Cr  AF Br
5 BMm Cm AMm Cw Aw Bw ArF  Br Cr
6 CMm Am BMm Aw Bw Cw Br Cr AF
7 AmMm BMm CMm Bw Cw Aw Cr AF Br
8 Bwm CMm Am Cw Aw Bw Ar Br Cr
9 Cm Am Bm Aw Bw Cw Br Cr AF
10 AmM BMm CMm Bw Cw Aw Cr  AF Br
11 Bum Cm AMm Cw Aw Bw Ar Br Cr
12 Cm AM  Bwm Aw Bw Cw BF Cr AF
13 Am Bm CMm Bw Cw Aw Cs  AF Br

Avi A interviewer on Monday, Bw: B interviewer on Wednesday, Cr C interviewer on Friday
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Fig. 1. Comparison of nutrient intakes with
RDA
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Table 2. Daily variations of nutrient intakes
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Nutrients Sunday Tuesday Thursday
Calorie (kcal) 1924.4 £576.0°% 1695.5£550.5° 17824 £505.0°
Carbohydrate (g) 301.9+ 80.6° 281.3+ 885" 2707t 60.7*
Protein (g) 745+ 293 59.6% 22.3° 616+ 189°
Fat (g) 477+ 279 386% 21.5° 416+ 135*
Ca (mg) 553.94315.6° 507.5+326.5 528.34150.0°
P (mg) 893.3+424.3" 716.3+£279.2° 793.31+224.4°
Fe (mg) 141+ 7.3 118+ 89 108+ 2.8
Vitamin A (R.E.) 346.1£2357° 622.3+500.3" 646.7 +582 4*
Vitamin B1 (mg) 14t 09 09+ 03 1.0+ 04
Vitamin B2 {mg) 1.3+ 08 09+ 04° 1.1+ 05*®
Niacin (mg) 186+ 83 125+ 6.0° 123+ 6.3
Ascorbic acid (mg) 119.6-+ 44.8° 956t 53.1° 851t 65.6"

1) Values are mean * SD

2} Means with different superscript letters within the same row are signiticantly different at p(0.05
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Table 3. The effects of interviewers on nutrient intakes

Interviewer B Interviewer C

Nutrients Interviewer A
Calorie (kcal) 1805.8+524.0"
Carbohydrate (g) 2863+ 76.6
Protein (g) 664+ 252
Fat (g) 41.7% 21.6
Ca (mg) 547443400
P (mg) 819.6+338.0
Fe (mg) 131+ 85
Vitamin A (R.E.) 599.7 £607.9
Vitamin B (mg) L1t 06
Vitamin Bz (mg) 11+ 07
Niacin (mg) 151+ 74
Ascorbic acid (mg) 995+ 535

179491591 4

1801.6+541.1

2836+ 825 283.8+ 76.6
6291 245 653+ 24.9
431+ 234 430+ 21.2

525.6+279.4 516,7+188.7

774.6+319.1 80413235
118+ 65 118+ 56

544714473 470.7+352.0

1.1+ 06 1.1+ 06
1.1+ 06 11+ 05
140+ 81 143% 7.0
98,7+ 59.5 102,1% 58.0

1) Values are Mean + S.D.
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Table 4. Examples of food intakes taken by 3 different interviewers

Subject’s report

Interviewers’ note

A B C
milk 1 cup milk 200m¢ milk 200mé milk 200mé
Breakfast bread 2 slice bread 2 slice bread 2 slice bread 2 slice
jam 10g jam 5g jam 10g
rice 1 bowl rice 210g rice 240g rice 210g
kimchi 1 dish kimchi 70g kimchi 70g kimchi 50g
bean paste 1 bowl bean paste 20g bean paste 20g bean paste 20g
tofu 40g tofu 40g tofu 40g
garlic 5g - -
Lunch spinach 1 dish spinach 70g spinach 70g spinach 70g
green onion 5g - -
sesame oil 2g sesame oil 2g sesame oil 2g
- sesame seed 2g -
- - soy sauce 5g
fried fish 1 part fish 50g fish 50g fish 50g
- oil 5g oil 5g
rice 1 bowl rice 280g rice 280g rice 280g
kimchi 1 dish kimchi 70g kimchi 70g kimchi 70g
bulkoki 5~6 bite beef 80g beef 80g beef 80g
soy sauce 10g soy sauce 10g soy sauce 10g
sugar S5g sugar 10g sugar S5g
Dinner garlic 5g - -
sesame oil 2g sesame oil 2g sesame oil 2g
green onion 5g - -
- sesame seed 2g -
lettuce 3~4 leaves lettuce 20g lettuce 20g lettuce 20g
green pepper 1 gr. pepper 10g gr. pepper 10g gr. pepper 10g
tangerine 2 tangerine 200g tangerine 200g tangerine 200g
Deserts candy 10g - -

cola 200me

cola 200mé




24AZ BAFEE 18T AoldH HrhEoIA ZARS ZALR Yl w}E Hold] A% AT

Table 5. Examples of foods that do not
provide nutritional values

NEBY JNNE
ok flour + sugar
¥E1L flour + sausage + oil + ketchup
A7 snack with flour
Ze¥(3e-E) barley + sugar
2&£A(2#%) bread + oil + sugar
EY(&£d}) snack with flour + chocolate
2 dl&(#ldl)  custurd + chocolate + cream
ol red bean + flour + sugar
Bo] gho] & curry rice
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