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Abstract

This study was conducted to assess dietary intake and quality obtained by 24-hour recall method
between Korean-Chinese in Yanbian, China(Korean-Chinese) and Koreans in Kuri,
Korea{Koreans). The subjects consisted of 730 Korean-Chinese and 696 Koreans. Mean daily
energy intake of Korean-Chinese was 1,788kcal and that of Korean was 1,844kcal. Proportions of
energy intake from carbohydrate, fat, and protein were 62.6:16.9:14.2 for Korean-Chinese and
65.4:16.3:14 4 for Koreans. Nutrient intake levels of Koreans were higher than those of Korean-
Chinese in most nutrients. Calcium and vitamin By intakes as percent of Korean RDA were less
than 60% in Korean-Chinese. Koreans consumed calcium and vitamin A in the level less than 80%
of Korean RDA. Iron intake level of Korean females was less than 75% of Korean RDA. Korean-
Chinese consumed 90.4% of food from plant origin, and Koreans consumed 82.5% of food from
plant origin. Mean dietary diversity score{(DDS) of Korean-Chinese, 3.00+0.39, was significantly
lower than that of Koreans, 3.73+0.76(p<0.05). Mean dietary variety score(DVS) of Korean-
Chinese, 13.6, was significantly lower than that of Koreans, 20.1(p<0.001). According to these
results, some adults in the both Korean-Chinese and Koreans did not consume enough nutrients,
especially calcium and vitamin By intake for Korean-Chinese and calcium and vitamin A intake for
Koreans. Dietary qualities of Korean-Chinese subjects and Korean females were not adequate. In
the future, further research to promote dietary quality of Koreans including Korean-Chinese must
consider the results of this study.
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<Table1> Nutrients intake of subject in two survey area

. bject
Mean Age(yr)
Nutrient Intake
Energy(kcal)
CHO(®)

(%E)
Protein(g)

(%E)
Fal(g)

(%E)
Ca(mg)
P(mg)
Fe(mg)
Vit A(RE)
Vit.Bi(mg)
Vit.By(mg)
Niacin(mg)
Vit.C(mg)

Yanbian, Ching:

318
464

1755+ 618"

268.9+90.0"

6381145
62.0+29.8"
143449
328+23.17
165+9.2
369+270"™
781344
13.7+£6.6"
6724888
1.06£0.54
071032
1541677
74527

412
474

1814 £712"
265.5+89.4
61.5+148"
63.9+354
142442
345+224
17.1+87
37242877
8031404
142484
596484
104039
072040
156+£7.0"
75+51

30
46.9

1788+ 674
2670+89.6™
62.6+14.8
63.0+33.1"
142+49
33.8+227
169489
370+£279
793+379"
13.9+7.6+
629+690""
1.05+046™"
07240377
155469
74451

272
429

21231852+
32751121 4%
633 £ 11.8%**
T7.7£36.8%%*
14.6x3.6
41.54£37.2%%*
16.6+8.3
5541356*
1115 £480%***
15.0+£8.0%**
42241061
1.50£1.14%*
1.30£0.70%**
18.511.3%**
92465*

424
428

1664 569
271.8+87.9
66.7+10.6
60.5+30.5
142+4.0
3164241
16.1£8.0
4841308
951+427
11.9+6.1
353+513
1.29+0.80
1.09+0.58
141174
80+54

696
429

1844 £729
293.6+£1058
654+112
67.2+34.1
144£39
355+303
163£8.1
511+329
9934458
131174
380775
1.37£0.95
12+0.64
158+94
85159

Mean daily nutrients intakes are significantly different between two sex groups in the same area(*p<0.05, **p<0.01, ***p<0.001).
* Mean daily nutrients intakes are significantly different between two survey areas(' p<0.03, "*p<0.01, " p<0.001)
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<Table2> Diet quality of Two Survey areas based on nutrients intake of participants

T2+ 26%%F | 93E37eF | 84434 ¥ +
Protein 83 +40%++ 10659 96+ 53* 10449 101+51 102450
Ca 534395 | §34A]wRE | 534400k 79451 69+44 73447
% of P 112:£49%%% | 115458%% | [13+£54%%% | 159+69 131461 142465
Korean Fe 114+55 04620+ | 1031604+ | 125467 75439 95+57
RDA VitA 96+ 127+ | 85+69%** | 90+£99% | 60+152 50+73 54+111
Vit.B, B5HA2FK% | (04 39%kE | 964Dk 118+89 129+80 125+84
Vit.B, 4920wk | 01 34REE | 554 30%kk 88+47 91+48 90+48
Niacin 93 440k 120+ 54 109+51 112467 108+57 110461
Vit.C 134+094%%% | 135493 | 134+093%%* | 1674119 146+99 154107
Protein 0.74+022%%*| 0844019 | 080+021* | 085+0.19 | 082+022 | 083020
Ca 0.49+0.28%** | 0.48+0.28%+%| 048 +0.28%+* | 068026 | 061+027 | 064+027
P 0.88+0.18%%* | 0.84+0.17%* | 0.840.17%+*| 097+0.10 | 091+0.16 | 093+0.14
Fe 0.87+0.19 |0.76+0.23%++| 0.814£022%* | 0.89+0.19 | 0.68+025 | 096+025
NARY VitA 0.70-£0.20%*% | 0,67 +£0.30%+* | 0.68+0.29%%* | 0424029 | 041+030 | 042+030
Vit.B, 0.77+020%%%| 084+0.19 | 0.83+0.19%* | 0844020 | 088+0.18 | 0864020
Vit.B, 0.49+0.20%%% | 0.57£0.23%%| 0.53+0.22%+* | 076+024 | 077+024 | 0.77+024
Niacin 0.82+0.18 |091+£0.15%+% 087+0.17%*| 0834021 | 083+021 | 0834021
Vit.C 0.82+027% | 082027+ 0.82+027+ | 089+022 | 086+023 | 0.87+023
MAR? 0774013 |0.7240.15%*| 0.754£0.14%* | 074+014 | 071£016 | 072+0.15
Protein 1134044 | 1174041 | 1154040 | 1204030 | 1.18+034 | 1.19+032
Ca 0.71 40505 | 0,59+ 0.40%%* | 0.64+0.44%%% | 096061 | 0824043 | 088+0.51
P 1.52£0.60%%% | 1.294+0.38%+%( 1.39+0.55%+ | 1874052 | 1541043 | 1.67+049
Fe 1.55£0.78%%% | 1.06+0.44%+%| 127+0.66*+*| 1484066 | 090+037 | 1.13+058
INQY VitA 116 132%%% | 1.1340.83%%| 115+ 1.07#*| 0.69+134 | 0.60+090 | 0.64+1.09
VitB, 1.09+£0.28*% | 124406344 1.184£0.51%+| 1354067 | 1534070 | 146+0.69
Vit.B, 0.61 £0.28%* | 0.69+048%+% | 0.66+028%+*| 098+045 | 108+043 | 104+044
Niacin 1244045 | 1.412041% |1.332043%| 1284055 | 127+044 | 128+048
Vit.C 175126 | 175+114 | 175+1.19 | 196+122 | 178+1.12 | 185+185

1) NAR: Nutrient adequacy ratio

2) MAR: Mean adequacy ratio : NAR average of 9 nutrient(Protein, Ca, P, Fe, Vit.A, Vit.By, Vit.B,, Niacin, Vit.C)

3) INQ: Index of nutritional quality

* Mean values are significantly different between two survey areas in *the same sex (p<0.05, **p<0.01, *** p<0.001)
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<Figure 1> Proportion of subjects consuming each nutrient 75% of Korean RDA
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<Table 3> Major contributing food groups in the survey areas by nutrient

Yanbian, China 4 b |
and Grain Products ‘ 5893 .

2 Beverage 9.16 | Meats, Poultry and their Products 8.85

Energy 3 Oils and Fats(Plant Food) 6.91 | Fish and Shellfish 4.89
4 Meats, Poultry and their Products 6.47 | Vegetables 429

5 Vegetables 5.83 | Fruits 4.40

1 Vegetables 30.23 | Fish and ShellFish 26.72

2 Legumes and their Products 20.68 | Vegetables 21.55

Calcium 3 Fish and ShellFish 20.16 | Milks and Dairy Products 11.44
4 Seasonings 12.92 | Legumes and their Products 10.84

5 Cereals and Grain Products 7.71 | Cereals and Grain Products 7.59

1 Seasonings 40.85 | Cereals and Grain Products 19.89

2 Vegetables 26.00 | Vegetables 1572

Iron 3 Cereals and Grain Products 14.78 | Fish and ShellFish 14.92
4 Legumes and their Products 11.32 | Seasonings 13.57

5 Meats, Poultry, their Products 8.29 | Meats, Poultry, their Products 9.66

1 Seasonings 40.85 | Vegetables 57.86

2 Vegetables 26.00 | Fruits 11.58

Vit. A 3 Meats, Poultry and their products 4.94 | Meats, Poultry and their Products 7.78
4 Eggs 340 | Fish and SheliFish 543

5 Legumes and their Products 2.06 | Eggs 5.29

1 Cereals and Grain Products 63.70 | Cereals and Grain Products 3439

2 Vegetables 11.99 | Meats, Poultry and their Products 1697

Vit By 3 Meats, Poultry and their products 8.51 | Fruits 15.26
4 Legumes and their Products 3.66 | Vegetables 15.00

5 Eggs 8.51 | Fish and ShellFish 5.38

1 Vegetables 25.16 | Cereals and Grain Products 2297

2 Cereals and Grain Products 24.11 | Vegetables 18.54

Vit. By 3 Seasonings 1521 | Fruits 1133
4 Meats, Poultry and their products 9.90 | Meats, Poultry and their Products 10.60

5 Eggs 7.09 | Fish and ShellFish 9.54

1 Vegetables 85.89 | Vegetables 67.21

2 Potatoes and Starches 10.00 | Fruits 1631

Vit C 3 Legumes and their Products 1.92 | Potatoes and starches 6.62
4 Fruits 1.26 | Seasonings 1.96

5 Cereals and Grain Products 0.35 | Beverage 1.61

1)%; Average nutrient intake from each food group by survey area as % of total nutrient intake
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<Figure 2> Nutrients intake from plant foods in two survey areas.
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<Table 4> Food groups intake of subject in two survey areas

Yanbian, China ‘
Males Females |  Totl |  Males
Food Groms(® g s . .
Cereals and Grain Products 340.5 2979 3165 3417 274.6 3004
Potatoes and Starches 27.8 283 28.1 28.8 40.0 355
Legumes and their Products 78.8 49.8 624 46.4 35.5 39.7
Vegetables 305.3 297.7 301.0 2779 228.6 247.6
Fruits 6.25 130 10.0 159.3 190.5 178.0
Seaweeds 19 09 1.3 22 26 2.5
Beverage 150.1 158 74.3 145.2 70.0 99.3
Seasoning 535 459 49.2 270 22.8 244
Oils and Fats 15.1 12.8 13.8 5.1 49 5.0
Others 5.2 43 4.8 104 10.6 105
Subtotal (Plant Food) 984.5(89.9%) | 765.5(90.9%) | 861.5(90.4%) | 1044(82.2%) | 880.1(82.2%) | 942.9(82.5%)
Meat Pouliry and their Products 63.6 38.8 49.6 90.8 56.5 69.8
Eggs 16.3 150 15.6 150 109 125
Fish and shellfish 29.6 20.1 242 68.7 474 55.7
Milk and Dairy Products 1.1 04 0.7 462 62.6 56.1
Others 0.73 2.54 1.8 6.7 52 59
Subtotal (Animal Food) 111.6(10.1%) | 76.8(9.1%) 91.99.6%) | 227.4(179%) | 182,6(17.2%) | 200(17.5%)
Total(%) 1096(100%) | 842(100%) 954(100%) | 1271(000%) | 1063(100%) | 1143(100%)
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(Mean+SD)
anbian (n=730) Kuri(n=696)
 Female(412) Total Male(272) | ‘Femaled2d) | Total
pvs? 13954346 | 13334356 | 13604353 | 1994651 | 20224698 | 201046380
DDS” | 2980357 | 300+£041" | 30020397 | 365£070 | 3784080 | 3734076

1) Dietary Variety Score, or Total number of food items consumed.

2) Dietary Diversity Score, or counts of the number of food groups consumed daily from total five food groups(dairy, meat, grain, fruit,

vegetable).

* Mean values are significantly different between the two sex groups(p<0.05).
* Mean values are significantly different between the two area groups in the same sex ("p<0.05, "p<0.001)

<Table 6> Proportion of subjects consuming specific food groups

~ Yanbian(1i=730) Kuri(n=695)
’ Female Total(%) Male Female Totl(%)
Grain 318 411 729(99.9) 7 42 694(99.7)
Meat 303 379 682(93.4) 258 374 632(90.8)
Vegetable 312 407 719(98.5) 270 415 685(98.4)
Fruit 14 39 53(7.3) 136 275 411(59.1)
Dairy 2 2 405) 57 118 175(25.1)
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