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A Study on the Menu Patterns of Residents in Kangbukgu([)
- Whole Menu Patterns and Menu Patterns by Meal -

In-Young Hur,! Hyun-Kyung Moon

Department of Food and Nutrition, Dankook University, Seoul, Korea

ABSTRACT

The purpose of this study is to suggest the menu patterns of people in Kangbukgu for the basic data of the nutition education
program in its health center. The dietary intake was investigated by the 24-hour recall method for 488 subjects. To analyze patterns,
dishes were classified into major staple food, kimchi, soup and side dishes and also classified into 24 categories by cooking method.
Patterns by the kind of dishes for the subjects were cooked rice + soup + kimchi 7> noodle 4+ kimchi > cooked rice + kimchi in
the order of frequency of use. Patterns for breakfast were, cooked rice -+ soup + kimchi > cooked rice + soup + two dishes of
kimchi. For lunch, patterns were, noodle + kimchi > cooked rice + kimchi = cooked rice + soup + kimchi. For dinner, patterns
were, cooked rice + soup + kimchi = cooked rice 4 kimchi > noodle + kimchi. Results of analyzing by the number of dishes,
were cooked rice + soup + kimchi + one side dish >> cooked rice + soup + kimchi -+ two side dishes. It was significantly
different by meal(p < 0.01). The results of analyzing parterns for the main staple foods were cooked rice > noodle > bread in that
order. Tt was significantly different by meal(p < 0.01). The results of analyzing patterns, with those considered basic food,
cooked rice, soup and stew, were cooked rice + soup > cooked rice 3> cooked rice + stew. It was significantly different by
meal(p < 0.01). With these results, the menu patterns of people in Kangbukgu were different by meal. The main dish was
mostly cooked rice and the menu has the traditional menu pattern, composed of cooked rice, soup and kimchi. (Korean J

Community Nutrition 6(4) : 686~702, 2001)
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Table 1. An abbreviated word list of dish classes by the cooking
method used in the analysis

Dish class Abbreviated word
Cooked rice(d/) Cooked rice
Baked goods and confectioneries(®-37) Bread

Noodles and Mandu(Noodle € ¥H+¥)  Noodle
Gruels(&5) Gruel

Soups and hot soups(3s = BT Soup

Stews and casseroles(® 7] &) Stew

Steamed food
Grilled food
Pan-fried food
Stir-fried food
Braised food
Fried food

Steamed foods( )

Grilled foods(7-2]&)

Pan-fried foods(Pan-fried food = ¥
Stir-fried foods(3%-2-3)

Braised foods(=¥%)

Fried foods® 4 F)

Seasoned vegetables

(Seasoned vegetable B FHF)
Kimchies(z] ] 5%)

Raw fishes(&]&)

Salt-fermented foods(ZZ5)
Seasoned-fermented foods{Zro} | 7)
Seasonings(%d7) Seasoning
Milk and dairy products(-5 2 -SAZ)  Milk
Beverages(2-8 ) Beverage
Fruits(z-< 5) Fruit
Raw vegetables and uncooked foods
WAE 2 A5E)

Rice cakes(® 3 Rice cake
Others(7]E}5%) Others

Seasoned vegetable
Kimchi
Raw fish

Salt-fermented food

Seasoned-fermented food

Uncooked food

A7t BEESA T zs*hﬁ%ﬂ}-&zsq % A3 tﬂq} zl-é‘e
Hg0] 18.01% %2 3T 23Sl Gda AHF
o Exer AAbE ZF0E F AT (EEF 1991) ¢l A
=91%-9) ¥A7t 15.7%. AR} 24, 5/ 391 &=} 19.0%,
A7} 17.0% 2 WeRdon, ol &t 5(1993)9] A-fellAis
F S i 4] vgo] 274%=E Uehdsr olids
(2001)9] Aol A= Z1UY wiFaeel] gk dU= 71X
Hrtehs 1/4RDASH A9hg vl st wheha
AT} Zo] Avtel] M FUdh AH FEE viws] 2
o] A& Hrlshs ul YAMTE & FAIS & 7] 2
+& 1/3RDASH vlwsl7|Rebe 1/4RDASH vl wsh= A
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4. =

T SAS package program¥ EXCEL Program<
olgslgon Uutd Exo W7 W 2o AW Azl
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o = 0.05FN A AZeHv}.

o rﬂ m1) r}u: m[-.u

A7} 94v o2} 3047 & 4887 o7 T
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Table 2. General characteristics of the subjects N(%)
Male Female Total
Age
20-49 yrs 24(25.5%) 160(40.6%) 184( 37.7%)
50-64 yrs 62(66.0%) 211(53.6%) 273( 55.9%)
65-74 yrs 8( 8.5%) 23( 5.8%) 31( 6.4%)
Tolal 94(19.3%) 394(80.7%) 488(100.0%)
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Table 3. Distribution of the subjects by dietary habits ~ Unit : N(%) ZA VLS A9 FElE elur] Ad) 1AL A9
fo= 2 7ivjel thl FAE . WE BE BF S0
Frequency of meals per day
2 times 82( 16.9) 01 ?}3439}14 %jiﬂ .I}?:;IZ]"':I 77 3//]' ‘ig— TE__ /:'/Hl—-i \j
3 times 399( 81.9) Hatx dslon WFs 95%, wHT 2.9%= 2= 549
4-6 times 6( 1.2) HAH7F Sl FAR R oA E] WF7) ARG v]Ee]
Frequency of snacks per day 29 < 4 tHTable 4). 22 tiAro2 & A7 (o))
Over 3 limes 62(12.9) 2 2001)9} H]JJ_E‘]—O:} Hol whale 80 4%E B u 01"|1H.1:]- -
- e Zoas “180] 3 W 87%, 93 08%2 B WA et
Under 1 time 138( 28.6) =
Almost never 67( 13.9) Oﬂ Bl& A2} 4 o] ;ﬂEA]o] }‘1 t] 13513,:]-‘(5]- e o '}"_
Frequency of dining-out ek o= 19909 5 THledokzAlY oE }—‘T;H*"D =A%
Over 2 times per day 8 1.6) 287 =(1994)9) ATAME B S 9] o] t)xA]
1 time per day “0” E 1.58%, 4=/ L12%5.8H, &AM e ¢4 4
Over 1 time per week 152( 31.2) ‘1;%3 g. CL_]' e 01]:} 1;[;01_ tﬂ&;{]@'}' .?‘_%@]'*3-— EH)\]'—-E- &t
Over 1 time per month 165( 33.9) Wor S(1090)0] SATo]A] @A] B 1218 B olEe] o}3]
Almost never 113( 23.2) ARG gae o
TOtal 4383(100.0) Dﬂ% 7%94 ﬁ..l_ Jﬂ‘:ﬂ.ﬂ E 06%01] ?:.-_"'ZI'"?_:]":.E__ ?‘5} “jl."" ;DJ\E]
7IE 2 g2 ol 88.0%. A4 65.9%. A4
Table 4. Frequently served main dish Unit : N(%) 78.4%2 ofFlo] 1 =L b)8S A3 A 01} WAL o}
Rank Tota 3 3.5%, BA 17.6%. A 7.2%2 T2 7 13l 2
Menu patterns Frequency(4%) Aol =& 192 UEETHp < 0.01)(Table 5) %&e]
1 Cooked rice 1029(77.3) = p able
2 Noadles 127( 9.5) v e (o] A= 2001) el A= WAl o] o) 2.4%, A4 13
3 Bread 38( 2.9) 9%, A 7.9%=2 A Al Hgo] B AR} ¥k
4 Cooked rice + Noodles 21( 1.6) Ao GA] e iU BT A BA vlgo] =9}
5 Gruel 20( 1.5
6 Cooked rice + Gruel 5( 0.4) 2) MO NEYH
7 Cooked rice - Bread 40 0.3) tiazl7l AF R Atie] ZEEE doln ] ¢sf 7
Table 5. Frequently served main dish by meal Unit : N(%)
Rank Breakfast Lunch Dinner pevalue
Menu patterns Frequency(%) Menu patterns Frequencv(%) Menu patterns Frequency{%)
1 Cooked rice 375(88.0) Cooked rice 295(65.9) Cooked rice 359(78.4)
2 Noodles 15( 3.5) Noodles 79(17.6)  Noodles 33(7.2)
3  Bread 14( 3.3) Bread 17( 3.8)  Gruel 10( 2.2)
4 Cooked rice+ Noodles  5(1.2) Cooked rice + Noodles 10( 22)  Bread 7(15) ¥ =100215%,
5 Gruel 409)  Gruel 6(13) Cooked rice+ Noodles  6(13) P <00
6 Cooked rice + Gruel 0(0.0) Cooked rice + Gruel 400.9) Cooked rice 4 Bread 4(0.9)
7  Cooked rice + Bread 0( 0.0) Cooked rice 4 Bread 0(0.0) Cooked rice + Gruel 1( 0.2)

+ It was significantly different by meal.
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A7 Aoz & AFEEA 5 1994) Asfol 4
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Table 6. Frequency of menu patterns on the basic dish g 73] & shuRke AAZ sk YA e dke g 7H)
UnitiNOG)  ghzto 2 m7] olefe bdR, S5 2 AAER, 227 %
Rank Toul U5, Adle B ANE BRE AT 2 99 ASL RS
Menu patterns Frequency(%) ghzle 2 7153t wial g vl)yaEl S dolR skt
1 Cooked rice + Soup 466(35.0) e e = = oE
2 Cooked rice 31423.6) AA vrAEe B 73R W+ =+ 2A + 0
3 Cooked rice + Stew 258(19.4) 1°] 8.1%% 7} =2 v|&-& AR5tz den 1 o&
4 Cooked rice + Soup + Stew 18( 1.4) o7 H+ F 4+ 2z + WA90] 7.1%, ¥+ Z + 1A7}
5 Soup 15( 1.1) 5.0% % ulg)‘-]_,} %1%9’] nﬂ “ﬂﬁ'](o])f:]"_ 2001)‘31114E -
Table 7. Frequency of menu patterns on the basic dish by meal Unit : N(%)
Breakfast Lunch Dinner
Rank Menu patterns Frec(];f;ncy Menu patterns Fre(z;e;ncy Menu patterns Fre(:;;ncy p-value
1  Cooked rice + Soup 210(49.3) Cooked rice + Soup 130(29.0) Cooked rice 138(30.1)
2 Cooked rice + Slew 87(20.4) Cooked rice 97(21.7) Cooked rice + Soup 126(27.5)
3 Cooked rice 79(18.5) Cooked rice + Stew 76(17.0) Cooked rice 4 Stew 95(20.7) X' = 117.493%,
4 Cooked rice + Soup + Stew  4( 0.9) Soup 10( 2.2) Cooked rice 4+ Soup + Stew  9( 2.0) p <O
5  Soup 0( 0.0) Cooked rice + Soup + Stew  5( 1.1) Soup 5(1.1)
* . |t was significantly different by meal.
Table 8. Frequently served menu patterns(menu patterns by the number of dishes) Unit © N(%)
Rank Menu patterns Frequency R Menu patterns Frequency
(the menu patterns on number of dishes) (%a) (the menu patterns on number of dishes) (%)
1 Cooked rice + Soup + Kimchi + One side dish 107(8.1) 16 Cooked rice + Stew + Kimchi + Three side dishes  20(1.5)
2 Cooked rice + Soup + Kimchi + Two side dishes 95(7.1) 17 Noodles 19(1.4)
3 Cooked rice 4+ Soup -+ Kimchi 66(5.0) 18 Noodles + Kimchi 4+ One side dish 15(1.1)
4 Cooked rice + Kimchi 4 One side dish 60(4.5) 19 Cooked rice 15(1.1)
5 Noodles 4+ Kimchi 50(3.8) 20 Cooked rice + One side dish 14(1.1)
6 Cooked rice + Stew + Kimchi + One side dish 48(3.6) 21 Cooked rice + Soup + Three side dishes 13(1.0)
7  Cooked rice + Stew + Kimchi 4+ Three side dishes 46(3.5) 22 Cooked rice + Stew + One side dish 13(1.0)
8 Cooked rice + Soup + Kimchi ++ Three side dishes 42(3.2) 23 Cooked rice + Two side dishes 12(0.9)
9 Cooked rice + Kimchi 42(3.2) 24 Cooked rice + Stew + Three side dishes 12(0.9)
10 Cooked rice + Kimchi + Two side dishes 42(3.2)y 25 Cooked rice + Three side dishes 11(0.8)
11 Cooked rice + Kimchi 4 Three side dishes 29(2.2) 26 Cooked rice + Stew + Kimchi + Four side dishes  11(0.8)
12 Cooked rice + Soup + Kimchi + Four side dishes ~ 28(2.1) 27 Bread + Milk 11(0.8)
13 Cooked rice + Stew 4 Kimchi 28(2.1) 28 Cooked rice -+ Soup + One side dish 10(0.8)
14  Cooked rice + Stew 262.00 29 Gruel 4 Kimchi 8(0.6)
15 Cooked rice + Soup 23(1.7) 30 Cooked rice + Stew + Kimchi + Five side dishes 7(0.5)
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stk Zwd HER A, BEY Bas 42 127.5 mg(72.
9%). 85.4 R.E(48.8%), 0.3 mg(91 5%) 0.2 1 A%
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+ JL 22 wel7l A7) 119.5 RE(68.3%)% ¥&3& 1B
BRI o] 2 AT e FL4= 1/4 RDARTE %9koH
Al ﬂdaﬂ‘ﬂ I+ A= A ﬂlﬂﬂ e A%Ar) 1/4
RDAXEY} o} ghxbrof whe} o AF ] ZA Aol
7h g & Ao

(3) H¥AEe] B2 NART MAR H]2

Zh W waee] d%h MY FEAZE dolur) 94
goksk AR (Nutrient adequacy ratio. NAR)$

N(%o)

Unit :

Table 9. Freguently served menu patlerns by mealimenu patterns by the number of dishesp*

Dinner

Lunch

Breakfast

p-value

Rank

Freguency
(%)

Frequency
(%!

Frequency
(%)

Menu patterns

Menu pallerns

Menu patterns

29{6.4}
23(5.0)
22(4.8)

20044

Rice + Soup + Kimchi + One side dish

34(7.6}

Rice + Soup + Kimchi -+ One side dish

Noodles + Kimchi
Rice + Kimchi + One side dish

53(12.5)
44{10.4}

Cooked rice + Soup + Kimchi + Two side dishes

|
2
3

Rice + Soup + Kimchi + Two side dishes

28(6.3)
21(4.7)
19(4.3)
16{3.6)
16(3.6
13(2.9)
12(2.7)
T1(2.5)

Cooked rice + Soup + Kimchi + One side dish

Rice + Kimchi + One side dish

35( 8.2)
270 6.4

20{ 4.7

Cooked rice 4 Soup + Kimchi

Rice + Soup + Kimchi + Two side dishes Rice + Stew + Kimchi + Two side dishes

4 Cooked rice + Soup + Kimchi + Three side dishes

= 663.255%,

18(3.
8039 ¥

Rice + Stew + Kimchi + One side dish

Rice + Soup + Kimchi

Cooked rice + Stew + Kimchi + Two side dishes

5
6
7
8

15(3.3t p <0

15(3.3)
15(3.3)
14(3.1)

Rice + Soup + Kimchi

Rice + Kimchi

18( 4.2)
17( 4.00

Cooked rice + Stew + Kimchi + One side dish

Cooked rice + Kimchi

Noodles

Cooked cooked rice + Kimchi + One side dish

Cooked rice + Stew + Kimehi + Two side dishes

Caoked rice + Stew + Kimchi + One side dish

T1( 2.6} Cooked rice + Stew + Kimchi + One side dish

13( 3.1}

Cooked rice + Kimchi + Three side dishes

% Cooked rice + Kimchi

Noodles + Kimchi

13(2.8)

Cooked rice + Slew

1H2.5)

11{ 2.6) Cooked rice + Stew + Kimchi 4 Two side dishes

10 Cooked rice 4+ Kimchi + Two side dishes

*%

» It was significantly different by meal,
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Table 12, Menu patterns by scores of MAR(menu patterns by the

nurnber of dishes) Unit ; N(%)
Rank Served Menu patterns MAR
frequency
30 7 Cf)oked rice‘+ Stew + Kimchi + (0.98)
Five side dishes
2 1 Cooked‘ rice_-l- Stew + Kimchi + (0.95)
Four side dishes
12 28 Cooked rice .-I- Soup + Kimchi + (0.94)
Four side dishes
16 20 Cooked rice -I— Stew + Kimchi + (0.94)
Three side dishes
8 4 Cooked rice~+.- Soup + Kimchi + (0.92)
Three side dishes
24 12 Cooked rice + Stew + Three side dishes  (0.91)
21 13 Cooked rice + Soup + Three side dishes  (0.89)
2 95 Cooked rice .-I— Soup + Kimchi + (0.88)
Two side dishes
7 46 Cooked rice + Stew + Kimehi + (0.88)
Three side dishes
6 48 Cooked rice + Stew + Kimchi + (0.86)
One side dish
25 11 Cooked rice + Three side dishes 0.83)
10 42 Cooked rice + Kimchi 4+ Two side dishes  (0.82)
11 29  Cooked rice + Kimchi + Three side dishes  (0.81)
1 107 Cooked rice .+ Soup + Kimchi + (0.80)
One side dish
23 12 Cooked rice + Two side dishes (0.78)
22 13 Cooked rice + Stew + One side dish 0.76)
13 28 Cooked rice 4+ Stew + Kimchi 0.74)
28 10 Cooked rice 4+ Soup + One side dish 0.74)
4 60 Cooked rice + Kimchi + One side dish 0.73)
18 15 Noodles + Kimchi + One side dish 0.72)
5 50 Noodles + Kimchi (0.69)
27 11 Bread -+ milk (0.66)
3 66 Cooked rice + Soup + Kimchi (0.66)
14 26 Cooked rice + Stew (0.65)
17 19 Noodles (0.65)
20 14 Cooked rice + One side dish {0.64)
15 23 Cooked rice + Soup (0.64)
19 15 Cooked rice {0.49)
9 42 Cooked rice 4+ Kimchi (0.48)
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Table 13. Frequently served menu patterns(menu patterns by the kind of dish) Unit © N(%)
Rank Menu patterns Frequency Rank Menu patterns Frequency
(the menu patterns on kind of dish) (%) (the menu patterns on kind of dish) (%)
1 Cooked rice + Soup + Kimchi 66(5.0) 16 Cooked rice + Soup + Grilled food 4 Kimchi2 10(0.8)
2 Noodles + Kimchi 5003.8) 17 Cooked rice +.Soup.) + Stir-fried food + Seasoned 10(0.8)
vegetable + Kimchi

3 Cooked rice + Kimchi 42(3.2) 18 Cooked rice + Stwe + Grilled food + Kimchi2 10(0.8)

4 Cooked rice + Soup + Two dishes of kimchi 41(3.1) 19  Cooked rice + Stwe + Seasoned vegetable + Kimchi 10{(0.8)

5  Cooked rice + Stwe + Kimchi 28(2.1) 20  Noodles + Two dishes of kimchi 9(0.7)

6 Cooked rice + Soup + Grilled food + Kimchi ~ 26(2.0) 21 Clg"k‘*:, rice + Soup + Grilled food + Stirfried food + g5 )

mmacni

7  Cooked rice + Stwe 26(2.0) 22 Cooked rice + Soup + Stir-fried food + Kimchi 90.7)

8  Cooked rice + Grilled food -+ Kimchi 24(1.8) 23 Cooked rice + Seasoned vepetable -+ Kimchi 90.7)

9  Cooked rice + Soup 23(1.7) 24 Cooked rice + Grilled food + Two dishes of kimchi 8(0.6)

10 Noodles 19(1.4) 25  Cooked rice + Soup + Braised food + Kimchi 8(0.6)

11 Cooked rice + Stwe 4 Two dishes of kimchi 17(1.3) 26 Gruel 4 Kimchi 8(0.6)

12 Cooked rice 1501.1) 97 Coloked. rice + Soup + Grilled food + Braised food 4 70.5)

Kimchi
13 Cooked rice + Soup + Seasoned vegetable + 12(0.9) 5y  Cooked rice +.Soup. -+ Braised food + Seasoned 7(0.5)
Kimchi vegetable + Kimchi

14 Cooked rice + Stwe + Grilled food + Kimchi 2(0.9) 29  Cooked rice + Noodles + Kimchi 7(0.5)

15  Bread + Milk 11(0.8) 30  Cooked rice + Soup + Grilled food 6(0.5)
Table 14. Frequently served menu patterns by the meal(menu patterns by the kind of dish) Unil : N(%)

Breakfast Lunch Dinner
Rank

an Menu patterns Fre(?;t;ncy Menu patterns Frec(‘;incy Menu patterns Fre(?;e)ncy

1 Cooked rice -+ Soup + Kimchi 35(8.4) Noodles + Kimchi 29(7.0) Cooked rice + Soup + Kimchi ~ 15(3.5)

o Cooked rice + Soup + 143.4) Cooked rice + Soup + Kimchi ~ 16(3.9) Cooked rice + Kimchi 15(3.5)

Two dishes of kimchi
3 C}?Ok‘f_ rice + Soup + Grilled food + 171 6)  Cooked rice + Kimchi 16(3.9) Noodles + Kimchi 14(3.3)
immchi
4 Cooked rice + Kimchi 11(2.) Cooked rice + Soup + 15(3.6)  Cooked rice + Stew 136.1)
Two dishes of kimchi
5 Cooked rice 4 Stew + 102.4)  Noodles 13(3.1) Cooked rice + Soup + 12(2.8)
Two dishes of kimchi Two dishes of kimchi
6  Cooked rice + Stew + Kimchi 9(2.2) Cooked rice + Stew + Kimchi 9(2.2) Cooked rice + Stew + Kimchi 10(2.4)
7 Noodles + Kimchi g(1.9) Cooked rice+Grilled food + g o) Cooked rice + Soup 92.1)
Kimchi
8 Cooked rice + Grilled food + Kimchi  8(19) Cooked rice 6(1.5) Cooked rice + Soup + 9(2.1)
Grilled food 4 Kimchi
9 Cooked rice + Soup 8(19) Cooked rice + Soup 6(1.5) C;_Oke:, rice + Grilled food + 47 g
imchi
10 Cooked rice + Soup + Grilled food + 701.7) Cooked rice + Soup + 6(1.5) Cooked rice 701.7)

Two dishes of kimchi

Grilled food + Kimchi
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Table 17. Menu patterns by the scores of MAR(menu patterns by the kind of dish) Unil : N(%)

Rank Served frequency Menu patterns MAR
19 10 Cooked rice + Stew + Seasoned vegetable + Kimchi 0.93)
27 7 Cooked rice + Soup + Grilled food + Braised food 4 Kimchi (0.92)
28 7 Cooked rice -+ Soup + Braised food + Seasoned vegetable + Kimchi (0.91)
21 9 Cooked rice + Soup + Grilled food + Stir-fried food + Kimchi (0.91)
17 10 Cooked rice + Soup + Stir-fried food + Seasoned vegetable + Kimchi (0.89)
11 17 Cooked rice + Stew + Two dishes of kimchi 0.87)
18 10 Cooked rice + Stew + Grilled food + Two dishes of kimchi (0.83)
13 12 Cooked rice 4 Soup + Seasoned vegetable + Kimchi (0.83)
6 26 Cooked rice + Soup + Grilled food + Kimchi (0.81)
25 8 Cooked rice + Soup + Braised iood 4+ Kimchi (0.80)
22 9 Cooked rice + Soup + Stir-fried food + Kimchi {0.80)
14 12 Cooked rice - Stew + Grilled food + Kimchi (0.78)
30 6 Cooked rice + Soup + Grilled food (0.78)
4 41 Cooked rice + Soup + Two dishes of kimchi 0.77)
16 10 Cooked rice 4- Soup + Grilled food + Two dishes of kimchi 0.77)
20 9 Noodles + Kimchi2 0.74)
5 28 Couoked rice + Stew + Kimchi 0.74)
29 7 Cooked rice + Noodles + Kimchi (0.74)
23 9 Cooked rice 4 Seasoned vegetable + Kimchi (0.73)
24 8 Cooked rice + Grilled food + Two dishes of kimchi (0.73)
8 24 Cooked rice + Grilled food + Kimchi 0.71)
2 50 Noodles + Kimehi (0.69)
15 11 Bread + Milk (0.66)
1 66 Cooked rice + Soup + Kimchi (0.66)
7 26 Cooked rice 4 Stew (0.65)
10 19 Noodles (0.65)
9 23 Cooked rice 4+ Soup (0.64)
12 15 Cooked rice (0.49)
3 42 Cooked rice + Kimchi (0.48)
26 8 Gruel 4+ Kimchi (0.37)
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