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ABSTRACT - In Korea, food balance sheet and national nutrition survey have been conducted
in parallel by Central Government for several decades. However, the gap between the two statis-
tics became larger to reach an intolerable level in recent years, likely due to the limitation of
dietary survey method in spite of the drastic change in dietary habits after industrialization and
urbanization during last three decades. The currently available data from national nutrition sur-
vey was optimized by taking in to account of the food balance sheet. Adjusted consumption data
for individual food items during the period of 1991-95 were given in tabular forms for groups of
cereals, potatoes, sugars & sweets, legumes, nuts & seeds, fruits, vegetables, meats, eggs, dairy
products, oils & fats and fishery foods. Conversion factors of processed foods including wheat
products, soybean products, Kimchi and dairy products into their raw materials were tentatively
proposed. Great differences between supply data and intake data of food commodities were
pointed out to be likely due to the seasonal variation and ignorance of processed foods and din-
ing-out in the national nutrition survey. It is recommended to utilize these optimized food intake
data as the nationally-representative one until new data from the national health and nutrition
survey undertaken after modified procedures since 1998 are obtained and verified in future.
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Table 1. Outlines of resources on food consumption data in Korea
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Survey methods Survey period Survey season Total foods (g) Total calorie (kcal)
1971~80 Late August 973 2,012
Intake data (Nat'l Nutrition Survey) 1981~90 Late September 1,013 1,930
1991~95 November 1,077 1,852
1971 ~80 Through the year 1,068 2,452
Supply data (Food Balance Sheet) 1981 ~90 Through the year 1,265 2,711
1991~95 Through the year 1,356 2918
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Fig. 1. Deviations in food supply and intake data in Korea
(1971-1995)
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Table 2. Consumption of cereals, potatoes and sugars by Koreans in 1991-95 (g/day/person)

Food commodity Supply Intake Adjusted consumption

Proposed intake for each item included in others

<Cereals> (&7

Rice, polished(#h) 31176 286.72 286.7 <0.1> great millet (2 %4]), job's tears (£ ), oat (1 2),
Barley, polished(}. 2] ) 603 504 50 prosomillet (7] %), quinoa (¥ 3=}), rye (£ ),
Wheat (+flour)(2 7}) 8779 21.36* 54.6 triticale (E.¢] €] 7| Y), Japanese barnyard millet (), etc.
Maize (corn)}(£45) 64.02  0.12 32.1
Foxtail millet(Z) 014 020 0.2
Sorghum(F <) 009 018 0.1
Buckwheat(™] 2 043 0.10 03
Others 4.17 1.80 3.0
Cereals total 47443 315.52 382.0
<Potatoes> (ZHAF7)
Irish potato(ZFA+) 2409 12.84 18.5 <0.1> arrowroot (¥ ¥ 2]), cassava (7HAH4}), konjak (),
Sweet potato(ZF-oF) 978 710 7.1 starch (%), yam (7}), et
Taro(E &) - 032 03
Others - 074 07
Potatoes total 3387 21.00 266
<Sugars/sweets> (54| &)
Table sugar(d &) 4528 196 23.6 <0.05> candy (AF®), chocolate (22 ), caramel (7} 21 '2),
Honey & syrups(3, %) 060 078 08 jelly (A 20), dextrose (EE %), isomerized sugar(©] 4 3}3),etc.
Candies & others - 0.28 0.3
Sugars/sweets total 4588  3.02 24.7

*Various wheat products were converted to raw wheat flour (see Table 10).

Table 3. Consumption of legumes, nuts and seeds by Koreans in 1991-95 (g/day/person)

Food commodity Supply Intake  Adjusted consumption Proposed intake for each item included in others
<Legumes> (/)
Soybean(T] F)** 23.00 19.00* 19.0 <0.1> broad bean (Z7), pigeon pea (¥ 31 ), etc.
Small red bean(Z) 2.29 0.68 1.5
Mungbean(= ) 0.56 142 1.0
Green peas($+F) - 0.18 02
Kidney bean(Z'g3) - 0.54 0.5
Cowpeas(&F) - 0.12 0.1
Others 1.67 0.06 0.5
Legumes total 27.52 22.00 22.8
<Nuts & seeds> (A 724 F)**
Chestnut(2}H) 2.29 0.70 15 <0.05> Nuts: almond(¢}H2 2, cashewnut (7] 7 1),
Peanut('3-F) 1.14 0.28 0.7 hazelnut (7 &), mecadamia nut (9 7} v} 2] o} ),
Walnut(& 5) 0.08 0.00 0.05 pecan(¥] 71), pistachio nut (7] 2 E}X] 1), ete.
Pine nut(3h) 0.05 0.06 0.05 Seeds: perilla seed &7 A, sunflower seed (30 ¥H&}
Ginko nut(&-3) 0.05 - 0.05 71, pumpkin seed (22 4)), etc.
Acomn(EE#) 0.18 1.82 1.0
Sesame seeds(ZH7H 4]) 3.60 1.02 2.3
Others 1.06 0.04 0.6
Nuts & seeds total 8.45 392 6.2

*Various soybean products were converted to raw soybean (see Table 10).
**Qjlseeds used for oil extraction were excluded from these and included in oils & fats.
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Table 4. Consumption of fruits by Koreans in 1991-95 (g/day/person)

Food commodity Supply Intake Adjusted consumption Proposed intake for each item included in others
<Pome fruits> (] 37
Apple(A+3h 30.02 4778 389 <0.2> Chinese quince (&-3}), pemegranate (A 7,
Pear(l]) 6.86 8.18 8.2 etc.
Persimmon(3}) 6.25 28.30 17.3
<Citrus fruits> (72 ) 2599 26.98 27.0
Mandarin(2 7 - - 26.0 <0.2> Chinese lemon (++A}), kumquat (F &),
Orange( 2 A A) [0.23]* - 02 lime (2+4), etc. '
Grapefruit(<}-%) [0.401* - 0.5
Lemon(#l] &) [0.16]* - 0.3
<Stone fruits> (3 7 )
Peach(&-4%o}) 6.09 0.14 3.1 <0.2> apricot (A7), Japanese apricot (9 &), nectarine
Chinese jujube(th 3=) - 0.22 0.2 (% =55 °h), plum (RHF), cherry (3] &), Korean

cherry (] ), etc.

<Bermries> (B #8)

Grape(E£ ) 7.63 2.40 5.0 <0.2> currant (71 E &), fig (313}, mulberry (2.9]),
Strawberry(27]) . 6.22 - 3.1 etc.

<Tropical fruits> (2t 2+ )
Banana(t}41}) {11.101* 1.56 6.3 <0.2> avocado (0} 7} ), date (tH 5=°FA}), mango
Pineapple(T}+¢] of ) [0.73]* 0.12 0.4 (*§32), papaya (T 9}OF), etc.
Kiwifruit(Z o) [0.22]* 0.08 0.2

<Others>** 7.17 6.80 6.8
Fruits total 108.28 122.56 116.5

*Values in [ ] were estimated from import statistics.(10)
**Chinese melon and watermelon are included in fruiting vegetables(Table 5), and intake data include fruit juices and jams.

Table 5. Consumption of common vegetables by Koreans in 1991-95 (g/day/person)

Food commodity Supply Intake Adjusted consumption  Proposed intake for each item included in others
<Leafy vegetables> (¢ & 7) '
Korean cabbage(¥] ) 10661  10331* 1033 <0.3> endive (%73 5), broccoli (L2 7)),
Cabbage(%Hll =) 8.92 1.76 5.3 Brussel's sprouts (2} %4l 5=), Cheong-kyong-choe
Radish leaves(%- 9 - 8.64 8.6 (37 A), cauliflower (3 %1} 3), chicory (X 2.2}
Lettuce(A 2 A3, 4+ 6.63 434 43 &), kale (A 1), mustard leaf (71 2} 21), parsley (%
Spinach(A] F2)) 394 1080 74 < 1), pumpkin leaf (2 2 22), etc.
Perilla leaves(S 74 ) - 1.90 19
Hot pepper leaves(21 5= %) - 0.26 0.3
Chard(ZH) - 0.48 0.5
Mallow(°}2) - 0.98 1.0
Crown daisy(% 7%) - 0.74 0.7
Water dropwort(?] 1} 2]) - 0.46 0.5
<Stalk & stem vegetables>(7 l F)
Green onion( ) 24.90 12.14 185 <0.3> asparagus (°}<=2}2}7] 22), bamboo shoot (5
Onion(% 3} 3256 11.16 219 ), celery (“2 2] 2), kohlrabi (F2}1)), kuansh (Y
Garlic(FFHs) 1798 6.22 12.1 72, etc.
Leek(F-5) - 0.38 0.4
Sweetpotato stem(3L v} 7)) - 0.32 0.3
Taro stem(E &Z 71) - 0.28 0.3
<Root vegetables> (-3l 7)
Korean radish roots(*%- ¥£2]) 62.90 64.41* 64.4 <0.3> beet (¥] E), parsnip (¥+<='9), turnip (5-),
Carrot(32 6.78 3.14 5.0 yavad (OFD), etc.
Lotus root(d < - 0.46 05
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Table 5. Continued

Food commodity Supply Intake Adjusted consumption Proposed intake for each item included in others
Burdock(-+%) - 0.46 05
Ginger(A 7}) 1.82 0.12 1.0
<Fruiting vegetables>( 3| /)
Cucumber(2-°]) 15.98 430 10.1 <0.3> cantaloupe (ZHE}2), honeydew melon (3}
Pumpkin( 3.5} 7.81 9.66 9.7 U 51 £), muskmelon (H 22 ZH] &), olive (<)
Tomato( & 7 ) 8.80 0.54 47 =), okra (2= 2}), squash (4 ZH), etc.
Eggplant(7}A]) - 0.66 0.7
Red pepper(2L ) 525 7.08 7.1
Sweet pepper(¥] TF) - 0.12 0.1
Chinese melon(Z2]) 9.56 0.18 49
Watermelon(~5}) 26.99 0.20 13.6
<Other vegetables> 31.53 1.96 17.0
Common vegetables total 378.96 257.46 326.6

*Various Kimchi was converted to their ingredient materials (see Table 10).

Table 6. Consumption of uncommon vegetables and seaweeds by Koreans in 1991-95 (g/day/person)

Food commodity Supply Intake  Adjusted consumption Proposed intake for each item included in others
<Sprouted vegetables>(2Ho}-xl| 4)
Soybean sprout(¥-1+2) - (21.96)* (22.0) <0.1> alfalfa seed sprout (% Z 3}52),
Mungbean sprout(% 51} =) - 0.98 1.0 radish seed sprout (-5=°]), etc.
Others - - 0.5
<Mushrooms> (¥ Al &)
Oystermushroom(*=E+&] ¥ A1) 3.66 1.48 2.6 <0.05> bush clover (¥} 2] ¥] A1), Flammulina
Mushroom(Western)( %4> ©]) 0.71 0.10 0.4 velutipes (¥ ©] #] A1), Juda's ear (% ©1), manna
Oak mushroom(¥ 7 H A1) 0.14 048 03 - lichen (%3 £), etc.
Pine mushroom(:©] ¥ A1) 0.00 0.10 0.1
Others - 0.04 0.2
<Wild herbs & spices> (AFA 7 2 A F)
Bellflower root(Eﬂ—Z‘l) - 148 1.5 <0.1> Other herbs: amaranth (H] %L]‘%), aralia
Bracken(ZAF2]) - 1.08 1.1 bud (F5), royal fern (32H]), sowthistle (% 1}F),
Chwi (an aster)(¥ W} &) - 0.50 0.5 etc. _ _ .
Sheperd's purse(*d ©]) ) 046 05 <0.05> SPICSS: allsplcci (Y] F ), black pepper
. (5-2%), cinnamon (A 3), cloves( &), curry (7}
Codonopsis root(T] &) - 0.26 03 . L
#)), horseradish (23 ©]), mustard (7 A}), nut-
Other herbs 1.22 total 0.60 0.5 o=
. N meg (F77T), etc.
Spices(FA §) - 0.34 0.5
<Seaweeds> (3] &) (dry matter)
Laver(%) 1.39 2.46 19 <0.1> Ceylon moss(F-5-7FAH)), fusiforme (),
Sea mustard("] &) 1.62 270 22 gulf weed (ILAFHE), ete.
Sea lettuce(3}-2)]) 0.06 1.10 0.6
Sea tangle(tHA] oh 0.10 0.16 0.1
Others 0.19 0.52 04
Uncommon vegetables & 9.09 14.84 152

seaweeds total
*Also included in soybean after conversion to raw material.
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Table 7. Consumption of meats, eggs, milks and oils/fats by Koreans in 1991-95 (g/day/person)

Food commodity Supply Intake Adjusted consumption  Proposed intake for each item included in others
<Mammalian meats> (& $5) .
Beef(3] 22.7]) 15.24 23.48 235 <0.5> deer (AFFL71), dog (7R L71), duck (23]
Pork(S1 A Z.7]) 36.57 20.84 208 31.71), goat (8 223271, horse (% 5271), mutton (¥
Chicken(& 371) 1444 778 78 3271), rabbit (E7A 3 71), turkey (B H 2 3L71), vis-
Ham(%) ) 332 33 cera (W7, etc.
Sausage(4A1 A]) - 1.64 1.6
Others 11.54 1.42 6.5
Meats total 77.79 58.48 63.5
<Eggs> () .
Hen's egg(# &) 22.10 20.54 205 <0.1> duck's egg (£ &), quail's egg (2] ),
Others - 0.32 0.3 etc. '
Eggs total 22.10 20.86 20.8
<Milk & its products> (7 &)
Cow's milk( 4 $-%) 11639 56.86* 86.6 <0.2> cheese. (X &), cream (Z &), goat's milk (%F
Ice cream(©}o] 23 @) - 4.60 46 ), ete.
Others - 0.74 0.7
Milks total 116.39 62.20 91.9
<Oils & fats> (2] &-F21) .
Vegetable oils (2] B4 71 &) 33.64 6.68 202 . <0.1> peanut il ((&-F718&), safflower oil (I £ 7]
Soybean oil(&7) &) 12.79 - 77 - ), sunflower oil (3} 1} 71 4 7] ), ete.
Com oil(Z+ 571 8) 3.31 - 2.0 :
Cotton seed oil(H 4 Fr) 1.36 - 0.8
Sesame seed oil(Z7]1 &) 1.30 - 0.8
Perilla oil(£ 7] &) 0.40 - 0.2
Rape seed oil (3] 5) 0.78 - 0.5
Rice bran oil(¥] 7-f) 0.92 - 05
Palm oil{(Zf) 9.64 - 58
Coconut oil(ZZ Y 7] &) 2.63 - 16
Others 0.51 - 0.3
Animal fats (554 2| 1) 414777 022 22
Tallow(-$-<]) 3.57 - 1.8
Fish oil(¢] &) 0.57 - 04
Oils & fats total 37.78 690 24

*Various dairy products were converted to fluid milk (see Table 10).
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Table 8. Consumption of fishery foods by Koreans in 1991-95 (g/day/person)

Food commodity Supply Intake Adjusted consumption Proposed intake for each item included in others
<Freshwater fishes> (59-91)
Carps(E-0],9 o) 0.16 0.30 0.2 <0.2> catfish (9] 71), eel (¥ %4 ©]), chum salmon (4
Loach(7] #-2}=]) 0.11 0.42 03 o), ete.
Others 1.25 - 0.6
<Marine fishes> (3] AFo])
Alka fish(Q ¢4 9) 0.65 0.60 0.6 <0.2> angler (°F7), bastard (‘8 X1), common muilet (
Alaskan pollak("8 Ei) 9.09 10.38 104 %01), croaker (21 ©}), fine-spotted flounder (= T}21),
Anchovy( X)) 11.93 532 86 flat head (%)), herring (3 ©1), horse mackerel (%1 78
Eel(%l’oi ) 0.39 0.62 05 o] ), icefish (Hg 01 ), rnqllﬁ (%\‘01 ), prfer. (% O% ), rock
File fish(% X)) 0.44 0.54 0.5 fish (& %}g, round herring (31 =4 ©)), sargme (g o1a),
Flounder(7F+51) 024 1,00 06 skate (7}.©.2]), small alaskan pollack (*=7}2]), etc.
Gizzard shad(1 ©]) 0.23 0.42 0.3
Hair tail(ZHX]) 3.76 7.80 5.8
Harvest fish( ©) 0.20 0.36 04
Jack mackerel(F %)) L11 1.86
Mackerel( 2% 1) 5.29 9.78 75
Pacific cod(th74) 0.79 0.62 0.6
Sand lance(%¥ 7] 2]) 0.46 0.30 0.3
Sea bream(X= 1) 0.52 0.44 04
Spanish mackerel(} 1) 0.56 0.58 0.6
Tuna(t} 1) 2.13 3.96 3.0
Yellow croaker(Z71) 1.76 7.56 4.7
Others 16.38 6.32 10.0
<Crustaceans> (74 2F5)
Crab(#]) 0.76 3.12 1.9
Shrimp(¥ %) 232 0.64 14
<Molluscs & others> (A A 7 71EH
Oyster(&) 1.06 040 07 <0.2> sea cucumber (3 4), sea urchin ("3 A]), sea
Clam & shell(Z71 ) 281 1.06 20 squirt (-3 <4 1), etc.
Octopus(=A]) 0.48 048 0.5
Squid(27d &) 19.48 8.08 13.8
Others 1.76 - 0.9
<Fermented & processed products> (A4 & 7} & &)
Fermented fish(3 &) - 1.82 1.8
Fish cake(®] %) - 5.08 5.1
Fish sausage(] & &A1 A)) - 0.54 0.5
Fisheries total 86.12 80.40 86.0
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Table 9. Average consumption of food items by group by
Koreans in 1991-95
(on a raw material basis; g/day/person)

Commodity Supply Intake Adjusted consumption
Cereals 4744 3155 382.0
Potatoes 339 21.0 26.6
Sugars & sweets 459 3.0 24.7
Legumes 27.5 220 22.8
Nuts & seeds 8.5 39 6.2
Fruits 108.3 122.6 116.5
Vegetables, common 379.0 2575 326.6
Uncommon vegetables 9.1 14.8 15.2

& seaweeds
Meats, mammalian 77.8 58.5 63.5
Eggs, poultry 22.1 209 20.8
Miiks 1164 622 919
Qils & fats 378 6.9 224
Fishes & shellfishes 86.1 804 86.0
Grand total 1,426.8 989.2 1,205.2
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Table 10. Conversion of processed foods to raw materials for the consumption data in 1991-95 based on intake data

Food item As it is (g) (intake data) Conversion factor to raw materials Raw materials (g)
<Wheat products>
Wheat flour 3.08 1.0 3.08
Noodles 1522 033 5.02
Bread 1042 0.85 8.86
Cookies 440 1.0 4.40
Total 33.12 21.36
<Soybean products>
Soybean (as it is) 3.64 1.0 3.64
Soybean curd 25.60 033 8.45
Soybean sprout 21.96 0.12 2.64
Soy milk 2.14 0.10 0.21
Soy sauce 7.48 0.18 1.35
Soy paste 8.58 0.30 2.57
Hot soy paste 4.24 0.03 0.13
Total 73.64 18.99
<Kimchi materials>
Korean cabbage 13.46 1.0 13.46
Korean radish roots 34.46 1.0 34.46
Kimchi 119.80 0.75 cabbage 89.85 cabbage
0.25 radish 29.95 radish
Total - Korean cabbage 16772 103.31
- Korean radish roots 64.41
<Dairy products>
Fluid milk 51.26 1.0 51.26
Condensed milk 0.02 6.0 0.12
Powdered milk 0.32 8.0 2.56
Yoghurt 292 1.0 292
Ice cream 4.60 1.0 4.60
Total 59.12 61.46
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