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Abstract

This study was conducted to investigate dietary patterns and assimilation of dietary culture of
Korean descendants in Yanbian, China compared to Korean. A dietary survey was conducted using
one 24-hour recall method from 730 adults over 30 years of age in Yanbian, China and 695 adults
over 25 years of age in Kuri, Korea. The average number of food items consumed per day was 14 in
Yanbian and 20 in Kuri and there was a significant difference between the two regions{p<0.001). The
foods consumed most frequently were rice, salt, the M.S.G. in Yanbian and rice, green onion and
garlic in Kuri. The foods consumed most by amount were rice, cucumber, Soju in Yanbian and rice,
Kimchi and grape in Kuri. The average number of dishes consumed per day was 6.4 in Yanbian, 9.4
in Kuri and the difference between the two regions was significant(p<0.001). Total number of dishes
appeared in the survey was 253 in Yanbian and 494 in Kuri. The dishes consumed most frequently
were cooked-rice, beverages, Kimchi, stir-fried eggplant in Yanbian and cooked-rice, Kimchi, coffee,
soybean paste stew, in Kuri. The dish groups appeared most frequently were rice, stir-fried foods,
vegetables and Kimchi in Yanbian and rice, Kimchi, beverages and fruits in Kuri. Male subjects in
Yanbian Consumed alcohol frequently while adults in Kuri consumed coffee more frequently than
Yanbian. The major meal pattemns were rice+side dish, rice+soup, rice+side dish+Kimchi in Yanbian
and rice+soup+side dish+Kimchi, rice+side dish+Kimchi, rice+soup+Kimchi in Kuri. Stir-fried foods,
which were consumed 46.6% of all the meals, were dominant side dish in Yanbian, but stir-fried food,
seasoned vegetables and grilled food appeared aver 10% in Kuri. There results show that variety of
diet of Korean-Chinese in Yanbian was lower than Kuri. Korean-Chinese tend to keep traditional
Korean dietary patterns of consuming rice as staple but were adapted to Chinese dietary patterns of
consuming stir-fried side dishes. Efforts should be directed toward preserving Korean traditional
patterns of dietary culture among Korean-Chinese population.
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<Table 1> General characteristics of subjects and number of food items consumed per day

Regions
~ Yanbian, China Kuri, Korea
[N K Characteristics of subjects
Sex Male Female Total Male Female Total
Number 318 412 730 273 422 695
Mean age 46.5 474 47.0 43.0 42.7 428
SD 11.6 135 125 117 12.1 11.9
e k e Number of food items consumed by subjects

Total 188 215 241 349 427 483
Meanttt 139 13.3* 136 198 20.1 200
SD 35 3.6 35 6.3 6.8 6.6
Range 225 2-26 2-26 3-49 347 349

Mean ages are not significantly different between the same sex in two regions and between two sexes in the same region by student’s

t-test.

¥4t Mean numbers of food items are significantly different between the same sex of the two regions (p<0.001).
* Mean number of food items is significantly different from males(p<0.05).
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Distribution of subjects in the two regions are significantly different by chi-square test(p<0.001)

<Fig. 2> Distribution of subject by the food items consumed in one day.
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<Table 2> Maijor food items according to the frequency and amount of consumption by two regions

- Yanbian, China Kuri, Korea T "NHNS, 1998
b Tem %" REE Iiem %
FreQuency T
1 Rice 89.0 | 770 Rice 98.5
2 Table salt 793 Welsh onion 64.1 Garlic 90.6
3 M-S-G 69.5 61.6 Welsh onion 88.5
4 Soy sauce 64.5 Baechu Kimchi 571 Baechu Kimchi 86.0
5 Soybean oil 61.3 Soybean oil 527 Table salt 80.3
6 Garlic 519 Soy sauce 423 Soy sauce 762
7 Red pepper powder 39.1 41.1 Sugar 68.8
8 Soy been pepper 269 Table salt 327 Red pepper 65.2
9 Green pepper 261 Ko Chu Jang 285 Sesame oil 647
10 Cucumber 24.7 Green pepper 213 Soybean oil 59.8
Amount g/day g/day g/day
1 Rice [ose | 219 Rice 246.1
2 Cucumber 54.0 Baechu Kimchi 103.7 Baechu Kimchi 833
3 SoJu 535 48.1 Orange 73.1
4 Garlic 34.1 41.8 Milk 71.0
5 Soybean curd 302 347 Radish 40.5
6 Green pepper 30.1 Noodles in broth 328 Apple 40.1
7 Eggplant 29.9 295 Persimmon 39.8
8 Potatoes 28.1 26.4 Pork 27.7
9 Cabbage 259 Watermelon 25.9 Beef 26.2
10 Beer 25.1 L Potatoes 23.8 Soybean curd 243

D Percent of frequency=(frequency of consumption/Total frequency) X 100

Total frequency=Number of subjects x 3

2) Report on 1998 National Health and Nutrition survey
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<Table 3> Comparison of daily food intake by food group in two regions

'Regions D, A :

Food Group Males | Females |  Total |  Males Tota
Cereals & Grain products t+ | 340.5 +£120.2[297.9 +103.5|316.5+113.0 |341.7+138.3 |274.6+1029 |3004%122.3
Potatoes & Starches 278 + 543| 283 + 60.6| 28.1+ 579 | 288+ 802 | 400+ 960 | 355+ 902
Sugars & Sweets 4 15+ 49| 15 + 48] 15+ 48| 64+ 141 | 46+ 58 | 53+ 69
Legumes & theirproductst+4 | 78.8 +128 | 498 + 81.1| 62421051 | 4641248 | 355+ 755 | 30.7+ 979
Seeds & Nuts 16 + 92| 08 £ 48 12+ 71| 09+ 51| 27+ 186 | 20+ 149
Vegetables 4+ 3053 + 80.5(297.7 + 178 |301.0+179 (277941582 228641372 |247.6:+147.7
Fungi & Mushrooms 21 £ 265 20 + 187 21+ 25 | 3.1+ 144 | 33+ 102 | 32+ 120
Fruitst+4 625+ 322| 130 + 463| 100+ 409 |1593+2489 |190.5+247.5 |178.0£2483
Seaweeds ¥ 19 + 161] 09 + 63| 13+ 116 | 22+ 84 | 26+ 96| 25+ 91
Beverage 1501 £2423| 158 + 753| 743+182.1 | 145243222 | 7001554 | 99.3+2382
Seasoning 535 + 308| 459 + 263| 492+ 286 | 270+ 210 | 228+187 | 244+ 197
Oilstt 151 + 126| 128 + 110] 138+ 118 | 51+ 67 | 49+ 57 | 50+ 60
Subtotal(Plant Foods) 984.5(89.9%) | 765.5(90.9%) | 861.5(904%) | 1044(822%) | 880.1(82.2%) | 942.9(82.5%)
Meat pouliry & their Products t+1 | 63.6 + 962 388 + 714| 49.6+ 839 | 90.8+156.3 | 56.5+1114 | 698+ 1318
Eges 163 + 307 150 + 338| 156+ 364 | 150+ 295 | 109+ 269 | 125+ 280
Fish & shellfish 1+ 206 + 590| 201 + 42.1| 242+ 503 | 687+ 925 | 474+ 744 | 557+ 826
Milk & Dairy Products 4 Ll + 140 04 + 69| 07+ 106 | 4621054 | 626+1184 | 56.1+1137
Fats 01 % 20| 004 04| 01+ 14| 0 £ 0 | 0l 20| 01+ 1S
Others 1+ 063+ 112| 25 + 445 17+ 343 | 67+ 297 | 51+ 234 | 58+ 261
Subtotal(Animal Food) 111.6(10.1%) | 76809.1%) | 91.99.6%) | 227.4(17.9%) | 182.6(17.2%) | 200(17.5%)
Total(%) 1096.1(100%) | 842.3(100%) | 954(100%) | 1271(100%) | 1062.7(100%) | 1142.9(100%)

Mean values are significantly different between the same sex of the two regions by student’s t-test( ¥ p<0.05, ¥ p<0.01, ¥ p<0.001).
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<Table 4> Numbers of dishes consumed per day in two regions
Mean+SD
i “Regions | - - Yanbian, China(n
T~ | Males _Females | Total - :
Breakfast ¥4+ 35 32 33 46 47 47
Lunchtt+% 33 30 31 4.6 4.7 47
Dinner*t+ 33 29 3.1 46 43 44
One day 205 232 253 355 444 494
Meanttt 6.3 6.5 6.4 94 94 94
SD 19 1.8 1.9 32 34 34
Range 2-13 2-11 2-13 1-24 2-24 1-24
Total subjects 318 412 730 273 ] 422 695

4 Mean values are significantly different between the same sex of the two regions(p<0.001) there was no significant difference
between two sexes in the same region.
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<Fig. 3> Distribution of subject by number of dishes in two regions
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<Table 5> Frequently consumed dishes in two regions

Yanbian, China(@=730) - Kuri, Korea(n=6¢

Dish | Frequeny® | % | Db a
1 Rice 1770 80.8 Rice 975 46.8
2 Beverages 344 157 Baechu Kimchi 972 46.6
3 Baechu Kimchi 282 129 Coffee 404 194
4 Stir-fried eggplant 231 10.6 Soybean paste stew 254 122
5 Cucumber Kimchi 230 105 Kimchi, Yulmu 251 12.0
6 Soybean paste 196 9.0 Grape 199 9.5
7 Stir-fried potato 182 83 Rice with mixed grain 195 94
8 Cucumber 147 6.7 Stir-fried anchovy 191 92
9 Cabbage Kimchi 142 6.5 Apple 162 7.8
10 Ko chu Jang 140 64 Milk 138 6.6

Total frequency=Number of subject X 3=730 x 3=2190
1 Frequency=(frequency of consumption/total frequency) X 100

<Table 6> Frequency of consumption by dish group in two regions

Dh . * Yanbian China | Kuri, Korea

S group No.ofdishes =~
Rice 16 28 ’ 1947(88.9) 1532(73.5)
Stir-fried food 36 32 1013(46.3) 434(20.8)
Raw vegetables and Raw food 21 26 787(35.9) 273(13.1)
Kimchi 14 18 679(31.0) 1289(61.8)
Soup & hot soup 29 51 610(27.9) 512(24.6)
Seasonings 6 12 364(16.6) 180( 8.6)
Beverages 3 13 349(15.9) 624(29.9)
Braised food 20 28 176( 84) 248(11.9)
Seasoned vegetables 15 48 170( 7.8) 379(18.2)
Noodles & Mandu 10 21 168( 7.6) 238(11.4)
Steamed food 8 16 108( 4.9) 52( 2.5)
Grilled food i1 34 91( 4.1) 296(14.2)
Stew and casserole 11 35 87( 3.9) 493(23.7)
Dduk 14 13 58( 2.6) 37( 1.8)
Fruits 7 19 56( 2.5) 551(26.4)
Others 5 10 56( 2.5) 58( 2.8)
Seasoned-fermented foods 3 6 37( 1.6) 58( 2.8)
Pan-fried food 2 18 30( 1.4) 68( 3.3)
Fried food 5 24 30( 14 105¢ 5.0)
Bakeries 6 13 24( 1.1) 100( 4.8)
Gruels 3 8 18( 0.8) 11( 0.5)
Salt-fermented food 2 11 8( 0.4) 63( 3.3)
Raw fish 2 3(01) 9( 04)
Milk and dairly Products 3 5 2(0.D) 214(10.3)

1) Percent of frequency =(frequency of consumption/total frequency) x 100
Total frequency=Number of subjects X 3
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FUAAA  |Pan-friedPotato! ZHAHRZ | Pan-fried Potato A ok, Aadele AA7E wAke] 2w shek A4 g
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<Table 8> Dietary behavior of the subjects
; ':Re‘gitms; : Yanbian, China(%) Kuri, Korea(%)
: | Make Female |  Toul Male Female |  Total
" Onefday 0 0 0 0.7 0.7 0.7
Two/day 2.2 32 2.7 4.8 57 5.3
Mealt¥t Three/day 79.9 72.3 75.6 24.9 26.5 259
frequency Four/day 16.0 20.6 186 30.8 315 31.2
Five/day 13 34 2.5 29.3 24.2 26.2
Six/day 0.6 0.5 0.5 9.5 114 10.6
Skipping Breakfast 1.6 4.1 1.2 6.2
meal 11 Lunch 0.9 38 12 6.6
Dimner | 67 36 30 56

Distribution of subject is significantly different by chi-square test(* ¥ * P<0.001).
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<Fig. 5> Comparison of meal patterns in two regions

<Table 9> Meal pattemns by meal time in two regions

Mealpatterns-
Yanbian China
Rice+Side dish" 250 343 242 336 270 373 240 335
Rice+Soup? 101 139 95 132 104 144 106 14.8
Rice+Side dish+Kimchi 86 118 113 157 81 112 64 89
Rice+Kimchi 67 85 53 74 87 12 47 6.6
Rice+Soup+Kimchi 50 6.8 64 89 31 37 56 7.8
Rice+Soup+Side dish 42 57 50 69 38 53 37 5.1
Noodls¥+Others 30 4.1 6 0.7 27 37 56 73
Rice+Soup+Side dish+Kimchi 13 1.7 23 32 4 0.6 11 1.5
Others 91 125 75 104 81 11.2 100 139
Total 730 100 721 100 723 100 717 100
Kuri, Korea
Rice+Side dish" 31 45 15 25 27 43 51 82
Rice+Soup? 32 46 31 51 25 40 40 6.4
Rice+Side dish+Kimchi 99 142 95 15.8 82 13.1 119 19.1
Rice+Kimchi 38 55 34 56 50 8.0 31 50
Rice+Soup+Kimchi 81 117 99 164 67 107 78 125
Rice+Soup+Side dish 45 65 45 75 44 7.0 47 75
Rice+Soup+Side dish+Kimchi 169 243 225 373 144 230 138 22.1
Noodls¥+Others 36 52 13 22 80 12.8 15 24
Others 164 236 46 76 108 172 105 16.8
Total | 6% 100 603 100 627 100 624 100

1) Steamed food, Grilled food, Pan-fried food, Stir-fried, Braised food, Frieds food, Seasoned vegetables.
2) Stew and casserole, Soup and hot soup
3) Noodles and Mandu. Bakeries.
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<Table 10> Frequency of major dish types in two regions

—

. Yanbian, China Kuri, Korea

Class Dish

» N(%)V N (%)

Rice 1948(89.0) 1532(73.2)
Main dish N oodlej Bakeries 300 1.4) 100( 4.8)
‘ Noodl and mandu 168( 7.7) 238(11.4)
Soup stew and casserole 84( 3.8) 493(23.7)
Soup and hot soup 611(27.9) 512(24.6)
Stir-fried food 1020(46.6) 434(20.8)
Seasoned vegetables 150( 6.9) 379(18.2)
o Grilled food 91( 42) 296(14.2)
Side dish Steamed food 83( 3.8) 52( 2.5)
Frieds food 21( 1.0 105( 5.0)
Seasoned-fermented foods 6( 0.3) 58( 2.8)
Kimchi Kimchies 691(31.6) 1289(61.8)
Gruels Gruels 18( 0.8) 11( 0.5)

1) Percentage = (Frequency of consumption / Total frequency) X 100

Total frequency=Number of subject (730 in Yanbian, China; 695 in Kuri, Korea) X 3
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