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< Abstract >

This study was conducted to compare dietary intake and quality obtained by food frequency
questionnaire(FFQ) and 24-hour recall method among 1249 Korean adults living in rural area. The survey
was conducted twice; first with 65-items FFQ by interview and then with 24-hour recall method two years
later. Nutrients intake estimated from two dietary methods showed significant difference. For nutrients except
fat and iron, average intake value estimated from the FFQ were significantly higher than that from the 24-
hour recall method(p<0.001). Ranking of the subjects by nutrient intake levels obtained by two methods were
significantly correlated, but correlation coefficients were low. Percentage of subjects in the lowest or in the
highest quintile by 24-hour recalls who belong to the nearest two categories by FFQ ranged from 45% to
61%, while the percentage falling into the opposite category ranged from 7% to 15%. Subjects’ percentile

-4
rir

Agistn WAziE A H At gt FPE AL

—143-




CHED PYIRIR: K362 12, 1998

rank of nutrient intake by 24-hour recall correlated with their average rank of nutrient intake by FFQ.
Information on food groups by two method were not comparable because of the limited number of food
items in FFQ. For most nutrients, RDA % or NAR from FFQ were higher than those from 24-hour recall,
but INQ from 24-hour recall were higher than those from FFQ. From the results, results of 24-hour recall
method seems to be useful in classifying subjects according to their nutrient intake if sample size is large
enough.

Key Words: 24-hour recall, Food frequency questionnaire, RDA, INQ, NAR
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<Table 1> Comparison of mean daily intake levels obtained by food frequency questionnaire and 24-hour

recall method in subjects by quantity and by ranking (n=1249)
Nutrients 24-hour recall! foud. frequency Comelation coefficent _
questionnaire!) Quantity Ranking

Energy (kcal) *** 15820+647.3 1862.7+5238 031+++ 0.32+++
Protein(g)** 5924361 6291264 019+++ 027+++
Fat(g)** 302+270 270170 0230+~ 027+++
Carbohydrate(g)*** 24224891 30494575 021+++ 022+++
Calcium (mg)*** 3792+2732 4469+2491 018+++ 0224+
Phosphorus(mg) 813614494 895913785 021++ 0.28+++
Iron{mg)** 106£65 100+438 015+ 021+
Potassium (mg)*** 18691410569 2194648814 0207+ 0.24+++
Vitamin A(RE) 3728+14217 401412664 0.04 018+
[-carotene( uig) *** 16680420540 21950116060 010+ 0.14+++
Vitamin Bi{mg)*** 0891063 0974039 016+++ 023+++
Vitamin B:(mg)*** 0841073 0911040 016+ 0264+
Niacin(mg) 141493 M3+61 015%+ 021+
Vitamin C(mg)*** 5651500 930%451 019+~

0174+

1) Mean+SD

+Intakes by two methods, which are 24~hour recall and food frequency questionnaire, are significantly
correlated by Pearson' s in quantity and Spearman’s in ranking(***p<0.001).
* Mean values are significantly different from those of two methods(**p<0.01, ***p<0,001).
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<Table 2> Percent of classifying subjects into the same levels by food frequency questionnaire with 24-hour

recall method based on joint classification by quintiles (%)
24-hour recall quintile Lowest Highest
oo iFQauntle | ot Lowestz  Hghet | Hghet  Highe?  Lowes
Energy 32 5 11 33 60 7
Protein 32 54 13 2 58 10
Fat 33 »H 15 33 61 9
Carbohydrate 32 53 12 28 N 12
Calcium 31 54 14 29 43 14
Phosphorous 3 53 i1 33 55 8
Iron 2 52 14 27 49 13
Potassium 33 ! 12 30 52 11
Vitamin A 29 48 12 24 43 14
J-carotene 29 49 15 22 45 15
Vitamin B, 31 55 14 28 49 2
Vitamin By 37 60 12 31 59 8
Niacin 29 49 14 ‘ 27 50 12
Vitamin C 23 47 14 29 54 11
Average 31 53 13 29 53 11
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<Table 3> Percent _of classifying'subjec!s equally into Atk F ZApPHo T AEE Hokas MEH ke 4
same quintile by mean intake of nutrients from o 2 ool ol = o -
24-hour recall method and those from food Pl wel hAAE SR £/ & 22 ol
frequency questionnaire EREE ASE YEE $del 9 dAE W
Nufents  Number of subkcts - Weighted A3t gkl kappa S WY Yokiol uwhEl 008~
Ul . 0
(total =1249) kappa 0208 52010 3 0158 LFERT kappa @to) 075
Energy 3H 267 020 o] A}e Az 7) Adtks] 2L Ho 04v]2ro
Protein 326 2.1 018 °J’_ o EJ"} °e ]. T _]Eq g’ 1ol
Fat 33 267 018 WA E FA g walE uh ke <
Carbohydrate 317 254 014 A G A e 218 o 42 9)v)
Calcium 31 249 014
y ' 2 Al 7 AR ol&F oJokA AE|a2k
Phosphorous U1 273 018 Flgwe 13 2443 3ol <leh Jofa 4313
Iron 298 233 012 il Eﬂrﬁ} A 100 E EF/e & 7 §-9)
Potassium 331 265 0.16 oﬂ }\4] sl Az A &=\l 2R 1—}]01
Potassum o S 0 A AR AFUI A
[S-carotene 280 294 008 ofgt Aol upE 4 fﬂ—r—%’]% Hetstd oz
Vitamin By 6 27 017 vhebdl Rolek mlebl Col A AFERESL ofgh 2
Vitamin By 322 258 019 _
. . 749. 1= HELol ofokioa] F ubd
Niacin 04 23 012 AR thige] GEaoA g
Vitamin C 283 26 011 oFt g HIHEALY) e vnE 22
Average 315 252 0.15 okl AHNUAE HYch
Energy Tron
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200 v v . 200
0 10 20 30 40 50 60 70 80 90 100 0 10 20 30 40 50 60 70 80 90 100
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<Figure 1> The average rank of nutrient intake by FFQ with respect to percentile rank of nutrient by 24-hour recal!
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<Table 4> Comparison of mean nutrient intake as 7F Bl o) ulE) =4 Jeldth £3) wghd cY
percentage of Korean RDA by two method : o =
(n=1249) 737_ }q%ﬁ E]_]_»Tj‘hlg ] ]6—]" '{JX}CL}: ﬁ-r]‘j]"‘ 24)\]
7} B AN olat ARkEr AHB 0, =
Nutrient FFQ 2%-hour recall  %difference” bSOl et R v 393% 3
= ol 24A17ZF FAE AAIE A
Energy™* 882225 444277 156 RS ol 12 5l ° WS AR A7
Protein*** G35 BR84518 63 Agdolg} vlgrR! C7F ®Wol #FE HU Ao
Calcium™* B38ED0 24390 150 AF 7 Ak Wi AEALR WNEXAAE 444
Phosphorous™* 1280541 11624642 92 & 7eE BUF HAE T g FEe 1 o)
Iron™** 775 391 8271536 -6.7 7 B AL Aoz Algsch ook A At
VitaminA 5734381 53342031 70 97h AZoEa e 75% U]”J?l WA}
Vitarnin B*** RIBE6 820E086 87 o ALerEO oiAlsh SAM O S ZAleh AL G
o e o 9, 7 “ AL L. &
Vitamin B*** 7064308 (474541 84 = ARES %1 Kt Qj’ e }j— ol B
Niacin 1012442} BEE625 26 S Ze)at thE ook Ao A] ]%Jg_ﬁqlgrﬁoﬂ 1)
Vitamin C** 1691821 URHH0Y 393 3 21 v]gol Li ok, A 125% o)A A%
* Nutrient intake as percentage of RDA (Recommended stod H27F o AFFES Y-SR Ayl 24, v
dietary allowance)s are significantly different between ul CE A Q)8 o:}o}: IOl & o
the two method(**p ( 001, ***p { 0001) ‘4‘; (;Fi X.]l ] ° Zoll M B EdvkFigure §>}
1] A}2 O AAE F E o) 2y
vy e < P Ao el WAZE ol w2 HHE & AEE o3 d7
’0 ' FFQ 2 AH7E A Jehde 2E v fE A
AL 18 9E A9 1R Fdte Y%A A4
AFHIINAR)E A3 B (Table 5, 4FAH 3N
3. QUSEA ME[E I} o o3t NAR#HO] 28 Jedaolr 24A17H5] 4ol
v B ZA0® Uewen I xtolk | A
oAbl weE AiQle) ddh HAAHNE FHuZ dehl e o] ma) A= 2 Holglr} o)
AYDAF(FT A g, 196) 9] MEER ekl BH odopa AFHere o AHekm) oke) Abnkd
739-(Table 4, Figure 2>, A& A 93t T} 2 JULE A S Hol: 7idko] 9JO M & (Willtt, 1990) & gkol
ol 4 HFEAFN =R 23 AgF M7t 244 zzg Aol A ook AFHAEE mylels o)

Calcium

Iron Calcium fron

Protein
Protein

Vit A Vit. A

Energy
Energy
Vit B, Vit B,

vit. C
Vit. C

v Niacin
Niacin

FFQ 24~hour recall

<Figure 2> Nutrient intake between food frequency questionnaire(FFQ) and 24-hour recall compared to RDA which is
represented as circle
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vitC

Energy
Protein

VitA Vit B,

Fe Vit By Niacin

Energy Ca VB e
Proten Fe Vit By Niacin
(a) I EFQ

B 24-hour recall ]

(b)

<Figure 3> Comparison of proportion of persons between FFQ and 24-hour recall (a) less than 75% and (b) more

than 125% of RDA

<Table 5> Comparison of mean nutrient intake as Nutrient
Adequacy Ratio(NAR) by two method

<Tabie 6> Comparison of mean nutrient intake as Index of
Nutritional Quality(INQ) by two method

Nutrient FFQ 24-hour recall % difference’ Nutrient FFQ 24-hour recall % difference™
Energy™™” 084014 0714021 155 Prolein*** 1062024 L16£041 94
Protein*** 0824018 0744025 98 s I g .
- 00402 0o 167 Calcium 0714028 073043 28

kK . BT =3 - 7

Phosphorous™* 0934012 0854021 86 Phosphorous 1434+036 1534053 70
Tron 0704023 0684028 29 Iron™** 086030 109+057 267
Vitamin A™** 053+027 036+032 32l Vitamin A 064037 072425  -125

~ ; Kook 3 6 . 5
Vitamin By 080018 OMBEOZL 150 Viamin B*** 102021 1064047 40
Vitamin B** 0674022 058027 134

= , o . Vitamin B2 0782020 0864064 -103
Niacin*** 852017 076026 106
Vitarnin C*** 096£0.12 0714031 260 Niacin*** 1132026 129405 -142
MAR*** 076016 0654021 145 Vitarnin C*** 1932078 141+114 269

* NAR(Nutrient Adequacy Ratio)s are significantly
different between the two method(***p ¢ 0001}

_FFQ - 7)1 {-hour recall

+% difference = X100

o] AAXF(NQE AHEH o) Hriorg &
| IEW CE A HE FGUhsolA 2447

51 Foll o)gh ofokel AAAFNQ) ol HEAH
E¥ol vlsl U Table 6). o)} 7+ Apoly=
F2 F Ao zAL A A zpolel o Ao
2 AEHFNE oe FF W7 40y
ol ogt IF AdFel v Yo w4 54

1907 W7l ASR AbmEh QoA AR A

* INQ(Index of Nutritional Quality)s are significantly
different between the two method(***p < 0.001)

FFQ - XM-hour recall

“% difference = o X100
P PSSR NIz g g A
Az by Aol wet oidAEel 4ol4
T A S P

.
4. AEXE MHE Hiw
NEAHNEZA A E HERS 71 @A A
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<Table 7> Comparison of intake amount between food
frequency questionnaire and 24-hour recall

ethod by food group (n=1249)
Intake amount(g)  Correlation Coeffident
Food group 24-hour . .
FFQ ey Guantity  ranking
Grain, starch FOLT6r+  WOEIZ 01T (18F
Meat, Fishes, Eggs  111+%*+* 1504193 016™*  026***
Legumes 4642 5182 010%*  008**
Vegetables 0111+ 230165 006* 009**
Fruits 191215+ T4+119 0139 (160
Mik & dairy products 44 £ 74+ 28+89 DIS¥* [ 18%**
Olls & sweets 12428+ 1514400 0M 006

*Mean values of the two methods are significantly

different (**p{001, ***+p0001)

*Intake by two methods are significantly correlated by
Pearson' s in quantity and Spearman’s in ranking

(*pC005, **pd00L, ***pd0001),

NOBE 2447} BAbZA] 9
A vlirt o1y 7] wEel olE ’—‘4%
oA Ak ErlE]l FoAM FF
A B, fAE #A
T ZAMPH ojgt AR
THE AYE e *JW-TLOHH
Heled F84 9w & A9 5/ Ax
FAF, FAFE FA B GHRIAN AFAHFH
s ZAPEl 93k AH el o A Jebstth A

Q)
=

S

L =2

o] W ABHAE B §2 2 FFE A
g RE PN AN $AH0E foF BAE

Hephdeh 3o g daAsE: APl
o FEAFS fAYEA WA el e EAIA
22 frag #A7 &S EATHPO0001). thE-E

o] Ao]zAuY °1 gB3de AFsadste 47
FEL AR FHAN o] Hem ANFAFH
R ‘I‘?‘—C‘ Ao EF Aotk ks W
L HlezAre] A3E 7P

2 7hegh 2 EA 3
F(anE) 3 Ay vages
Ao BlFA S Hrlsiaar &
Horwath & Worsle 4 AF(1990) ol M= 2] E A3
e Zzab o] 8le) AF HFH S F vel

}

o
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<Table 8> Percent of classifying subjects equally into
same quintile by mean intake of food group
from 24-hour recall and those from food

requencyuestionnaire
Food Number of % of  Weighted
B0 Gbpdsn=1249) total  kappa

Grain, starch 300 24 011
Meat, Fishes, Eggs 321 26 017
Legumes 274 2 005
Vegetables 274 22 006
Fruits 282 23 009
Mik & dairy products 316 25 007
Otls & sweets 251 20 0.02
Average 231 008
e Reg »ysaqrh
5. AlEaE A0 Ut |

F ZAMYOE A2 Y NFF 4AY w5
U2 U U BEY 9A&E vehjE
kappa vaueE RW 71% =& 2o EEA gz
22 0178 YEAL M} e F& /A ¥
FRTLE 0028 Vet Table 8). @Az
0089] w9 w2 goz veht F ZAPIEE o
3 ABHAY BE AR BE AAEE o
SN E A B YAE 2ok o g
& A0 F Yepylth

HEYH NERAR) HFRZS AT} 9l
oA 7} Qo] HAskE RE HEL urhA 2
B W AT Sl GAHE §AE BE
2|Fo] AAET] wjFol F P%‘ﬁ°ﬂ w2 AF
F8 AR Aol7t 4 Aoz AzA T
ZAA S HEESEL ﬁlﬂ% DEiske] 44w o
H B ZARK Y UAIT B AL AAEA

7] gl the Ade) AESo) TR oo} 1
Aol7h o AFHURE Ao AztEc ey F
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