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Changes in Rice Consumption Pattern for Korean Since 1970
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Table 1. Longitudinal changes in food consumption by food groups (unit : g
Food groums Year 70 '80 90 '98 Index( 98/ 70)

Cereals and grain products 517 795 344 347 0.64
Purse and purse products 53.1 46.9 58.1 310 0.58
Potatoes and Starches 59.8 35.8 431 36.6 0.61
Vegetables 295 301 281 284 0.96
Fruits 189 1413 68.8 197.5 10.45
Seaweeds 24 1.5 6.0 7.7 3.21
Seasonings and beverages 16.9 36.6 347 116.0*** 6.86
Oils(vegetable) - 4.4 5.6 5.7

Miscellaneous 0.0 0.0 9.4 17.5

Total vegetable origins 953 963 850 10425 (1.09)
Meat and meat products 19.8 13.6 47.3 69.0 3.48
Eggs 8.8 83 19.5 225 2.56
Fish and shellfish 445 65.7 78.6 66.3 1.49
Milk and milk products 49 9.9 52.2 87.5 17.86
Qils(animal) - 0.1 04 2.1

Miscellaneous 42 0.0 0.0 0.1

Total animal origins 82 98 198 247.5 3.02)
Total 1035 1061 1048 1290.0 1.23
Vegetable foods 92.1 90.8 81.1 80.8 0.88
Animal foods 7.9 9.2 18.9 19.2 243

Source : Report of the National Nutrition Survey(1970 - 2000)

Ministry of Health and Welfare
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Table 2. Longitudinal changes in cereal consumption by cereal kinds

Kind of Year Index

cereal 1976 1983 1990 1998 1998/1983
Rice 290.9 405.3 318.5 271.0 0.68
Barley 121.9 25.4 34 4.3 017 -
Wheat flour 69.5 26.4 203 70.6 2.67
Corn 0.3 - 0.5 11 -
Miscellaneous 7.5 0.7 1.2 4.8 -
Total 490.1 457.8 3438 3470

Table 3. Longitudinal changes in per capita rice supply and con-
sumption

. Year Index
Variables
1973 1983 1990 1998 (1998/1973)
Per capita supply  330.5 348.8 3309 2819 0.85
Per capita intake** 295.3 405.3 318.6 246.1 0.83
Balance 352 -565 123 358

(Supply-Intake)

unit : per capita(g)
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Table 4. Mean per capita consumption of rice by characteristics of

person
Variables Consumption Sig-
(per capita : g) nificance
Men 3249 + 5.1
Sex Women 256.2 + 49 rk
Total 271.0x 1.6
1- 2 106.1 = 5.1
3-6 156.4 + 3.6
7-12 231.0+ 3.8
13-19 278.2 + 49
Age 20-29 264.4 + 4.1 ok
30-49 290.1 £ 3.6
50-64 3128 £ 47
> 65 2976 £ 7.5
Total 2710+ 75
<50 (1673) 295.2 + 4.4
Household 51-150 (3555) 270.1 % 21
income 151-300  (1855) 254.9 + 29 wex
(10,000won) > 300 (250) 2721 £+ 8.2
Total 2710+ 1.6
No schooling (847) 2144 £ 3.5
Elementary school (1013) 287.2+ 2.8
Education High school  (2546) 286.7 & 2.8 b
College (1592) 266.0 £ 3.8
Total 2710+ 1.6
Professional 2923+ 7.6
Office worker 278.8 + 6.1
Occupation  Skilled worker 3138+ 33 e
Labores 320.6 + 4.5
Total 2710+ 1.6

Table 5. Per capita consumption of rice by place and season

Mean consumption

Variables > Significance
(per capita : g)
Metropolitan area 231.6
Place City 2503 *
Village 272.8
Spring 249.4
Summer 226.7
Seaso *x
Autumn 235.6
Winter 246.1
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Table 6. 30 Major menu patterns in the years 1990 and 1998
. Year
C°"5_“r:'?“°” 1990 1998
priorities Menu Rate(%) Menu Rate(%)
1 Cooked rice+Kuk+Kimchi 452 Cooked rice+Noodles+ Kimchi 6.14
2 Noodles+ Kimchi 430 Cooked rice+ Tchigae+ Kuk+Kimchi 5.80
Cooked rice+Kuk+ Kimchi .
A + .
3 +Cooked vegetable salads 416 Bread+Fruits 4.18
4 Cooked rice+ Tchigae+Kimchi 3.74 Coqked f ice+Kuk+Cooked vegetable salads 3.76
+Kimchi
Cooked rice+ Tchigae+ Kimchi
A K
> +Cooked vegetable salads 318 Bread+Beverage 3.00
6 Cooked rice+Kuk+Broiled foods—+ Kimchi 3.02  Bread+Milk +Fruits 2.38
7 Cooked rice+Kuk+Stir fried foods+ Kimchi 2.13  Cooked rice+Tchigae+Pan fried foods+Kimchi  2.37
8 Cooked rice+Tchigae+ Broiled foods+ Kimchi 2.09 Cooked rice+Kuk+ Broiled foods+ Kimchi 211
9 Cooked rice+ Noodles+Kimchi 2.04 Cooked rice+Tchigae+Broiled foods+ Kimchi 2.06
Cooked rice+Kuk+ Broiled foods . N
10 +Cooked vegetable salads+Kimchi 2.00 Cooked rice+Kuk+Kimchi 1.97
11 Cooked rice+Kuk+Glazed foods-+Kimchi 1.86 Cooked rice+Kuk+ Broiled foods+Cooked 1.87
vegetable salads+Kimchi
. L Cooked rice+Kuk+Broiled foods
12 Cooked rice-+Kimchi 1.35 +Glazed foods Kimchi 1.56
. . e S Cooked rice+ Tchigae+ Broiled foods
13 Cooked rice+Tchigae+ Stir fried foods+ Kimchi 1.30 +Cooked vegetable salads+ Kimchi 1.55
Cooked rice+Tchigae+Kimchi
14 Noodles 129 +Salt-fermented fish 152
5 Cooked rice+Tchigae+ Broiled foods 1.29 Cooked rice+Kuk+Broiled foods 150
+Cooked vegetable salads+Kimchi ’ +Pan fried foods-+Kimchi ’
16 Cooked rice+ Tchigae+Glazed foods+ Kimchi 1.20 Cooked rice+Kuk+Kimchi+Salt-fermented fish 1.43
. N Cooked rice+Kuk+Broiled foods
17 Cooked rice+Cooked vegetable salads+ Kimchi 1.13 +Stir fried foods 4 Kimchi 1.38
. . Lo Cooked rice+ Tchigae+ Broiled foods
18 Cooked rice+Kuk+Pan fried foods+Kimchi 1.11 +Glazed foods+Kimchi 1.26
19 S-Olgilr(ﬁghir ice+Kuk+Cooked vegetable salads 1.11  Cooked rice+Kuk+Pan fried foods+ Kimchi 1.13
20 Bread 1.08 Cooked rice+ Tchigae+ Kimchi 1.11
21 Cooked rice +Broiled foods+ Kimchi 0.93 Cooked rice+Kuk+Stir fried foods+ Kimchi 1.07
Cooked rice+Kuk+Glazed foods .
. 1.
22 +Cooked vegetable salads+Kimchi 092 Cooked rice+Kuk 03
Cooked rice+Kuk+Broiled foods . L
23 +Stir fried foods-+Kimchi 0.85 Cooked rice+Kuk+Glazed foods+ Kimchi 1.01
24 Cooked rice+Kuk+Cooked vegetable salads 0.77 Cooked rice+Kuk+Glazed foods 0.99
+Kimchi ’ +Cooked vegetable salads+ Kimchi ’
25 Cooked rice-+Stir fried foods+Kimchi 0.76 ~Cooked rice+Kuk+Kimchi 0.98
+Cooked vegetable salads
Cooked rice+Kuk+Broiled foods .
7 B A
% 1 Glazed foods-+Kimchi 075 Bread+Milk 096
. Cooked rice+ Tchigae+ Broiled foods
z Cooked rice 0.73 +Stir fried foods+ Kimchi 0.92
28 Cooked rice+Kuk+Pan fried foods 0.73 Cooked rice+Tchigae+Kimchi 0.89
+Cooked vegetable salads+Kimchi ’ +Cooked vegetable salads ’
29 Cooked rice+Tchigae+Cooked vegetable salads 0.72  Cooked rice+Tchigae+Glazed foods+ Kimchi 0.89
30 Cooked rice+Glazed foods+ Kimchi 0.72  Cooked rice+Tchigae 0.88
Accumulated 51.78 57.70

rate(%)
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Table 7. 30 Major menu patterns of Koreans in breakfast, lunch and dinner in 1998

Consumption time

C
: Breakfast Lunch Dinner
Menu Rate(%) Menu Rate(%) Menu Rate(%)
1 Cooked rice+ Noodles+Kimchi 14.83 Cooked rice+Noodles Kimchi 13.86 Cooked rice+Noodles+ Kimchi 11.94
Cooked rice+ Tchigae + Stir fried Cooked rice+Tchigae Cooked rice+Tchigae
2 foods+Cooked vegetable salads 8.06 + Broiled foods+Stir fried foods 8.26 +Broiled foods+ Stir fried foods 10.05
+Kimchi +Kimchi +Kimchi
3 Cooked rice+Kuk+Cooked 275 Cooked rice + Tchigae + Kimchi 793 Cooked rice +Kuk +Cooked 9.1
vegetable salads+ Kimchi ’ + Salt-fermented fish 77 vegetable salads+ Kimchi ’
. Cooked rice+Kuk+ Broiled foods .
i . . 7.74
4 Bread +Milk+Fruits 6.19 £ Glazed foods 4 Kimchi 7.89 Bread+Milk+Meat and fish
Cooked rice+Kuk+Co oked Cooked rice+Tchigae+ Stir fried
5 Bread+Milk+Meat and fish 545 vegetable salads-+Kimchi 7.25 foods+Cooked vegetable salads 7.27
+Kimchi
Cooked rice+Tchigae+ Broiled Cooked rice+ Tchigae+ Stir fried Cooked rice+Kuk+ Broiled foods
6 foods+Stir fried foods+Kimchi 4.84 foods+Cooked vegetable salads 5.83 +Glazed foods+Kimchi 7.2
+Kimchi
7 Cooked rice+ Kuk+Pan fried foods 482 Cooked rice+Kuk+ Pan fried 3.05 Cooked rice + Tchigae +Kimchi 47
+Kimchi 7 foods+Kimchi 7 +Salt-fermented fish )
Cooked rice+ Kuk+ Broiled foods . . . .
4.34 . B M .

8 + Glazed foods + Kimchi 34 Bread+Milk+Meat and fish 4.03 Bread+Milk+ Fruits 43
9 Cooked rice+Kuk+ Broiled foods 412 Cooked rice+Tchigae 3.05 Cooked rice +Kuk+Broiled foods 3.72
+Kimchi ) +Broiled foods+Kimchi 7 +Kimchi ’

Cooked rice+Stir fried foods . Cooked rice+Kuk+Stir fried foods
10 +Cooked vegetable salads+ Kimchi 3 Bread +Fruits 277 +Kimchi 3.34
Cooked rice+Kuk+ Broiled foods . Cooked rice+Kuk+Pan fried
1 K i .
+Cooked vegetable salads+Kimchi 288 Bread+Milk+Fruits 27 foods + Kimchi 3
. Cooked rice+Kuk+- Stir fried foods Cooked rice+Tchigae
12 Bread + Fruits 247 4 Kimehi 229 | Broiled foods-+Kimchi 199
Cooked rice+Kuk +Cooked Cooked rice+Kuk+ Broiled foods Cooked rice+Tchigae+Glazed
13 vegetable salads 2.18 +Kimchi 2.16 foods+Cooked vegetable salads 1.72
+Kimchi
Cooked rice+ Tchigae + Broiled Cooked rice+Kuk+ Broiled foods .
14 foods+Glazed foods+Kimchi 2.06 +Cooked vegetable salads+Kimchi 2.09 Bread-+Fruits 17
Cooked rice+Kuk + Stir fried foods Cooked rice+Kuk -+ Broiled foods
1 1. B B 91 .
> +Glazed foods+ Kimchi 95 Bread +Beverage 19 +Cooked vegetable salads+ Kimchi 168
Cooked rice+ Kuk+Stir fried foods Cooked rice+ Tchigae+Pan fried
1.92 1.8 B B .
16 +Kimchi I foods+ Kimchi 8 Bread+Beverage 1.64
Cooked rice+Tchigae+Glazed Cooked rice+Stir fried foods Cooked rice + Stir fried foods
17 foods+ Cooked vegetable salads 1.82 +Cooked vegetable salads+Kimchi ~ 1.65 +Cooked vegetable salads+ Kimchi 1.6
+Kimchi
Cooked rice +Kuk + Kimchi Cooked rice + Kuk+Kimchi
18 Bread+Beverage 1.67 +Salt-fermented fish 142 +Salt-fermented fish 148
19 Cooked rice+Kuk+ Kimchi 1.54 Cooked rice+Tchigae + Broiled 141 Cooked rice + Kuk + Stir fried foods 142
+Salt-fermented fish ™" foods+Glazed foods +Kimchi " +Glazed foods+Kimchi ’
. I Cooked rice+Glazed foods Cooked rice+ Tchigae+Pan fried
1.4 . .
20 Cooked rice-+Kuk-+Kimchi 8 + Cooked vegetable salads+Kimchi 135 foods+ Kimchi 114
Cooked rice+ Tchigae+Pan fried Cooked rice+Tchigae+Glazed Cooked rice+Glazed foods+
21 foods+Kimchi 1.46 foods-+Cooked vegetable salads 1.14  Cooked vegetable salads+Kimchi 1.07
+Kimchi
Cooked rice+Kuk+Cooked
22 Cooked rice+Fruits+Oils 146 Bread+Sugars+Oils 147 Cooked rice+Kuk+Cooke 1.02

vegetable salads
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Table 7. Continude
C Consumption time
. Breakfast Lunch Dinner
P Menu Rate(%) Menu Rate(%) Menu Rate(%)
Cooked rice+Tchigae+ Broiled
23 Bread+Meat and fish 1.2 Bread+Fruits+Oils 1.1 foods+Cooked vegetable salads 0.99

24 Bread+Milk 1.13

2 Milk 1.
5 Bread - Sugars+Mi 06 vegetable salads

Cooked rice+Tchigae+ Broiled
26 foods+Cooked vegetable salads 0.81
+Kimchi
Cooked rice+ Tchigae +Kimchi
+Salt-fermented fis
Cooked rice+ Glazed foods-+
28 Cooked vegetable salads+ Kimchi 0.76
+Kimchi
Cooked rice + Kuk+ Broiled foods
+Pan fried foods+Kimchi

30 Cooked rice 0.74

Cooked rice+ Kuk+Stir fried foods
+Glazed foods+Kimchi

Cooked rice+Kuk+ Cooked

Cooked rice+Kuk

0.78 Bread+Meat and fish

0.74 Cooked rice+Kuk+ Kimchi

Cooked rice+Kuk+Broiled foods
+Pan fried foods+Kimchi

+Kimchi
Cooked rice+Tchigae+ Broiled

Cooked rice+Tchigae+ Broiled
foods+Cooked vegetable salads 0.8

1.09 foods+ Glazed foods+ Kimchi 0.95

1.05 Bread-+Meat and fish 091

0.94 Bread+Sugars+Oils 0.81

0.95 Bread+Milk 0.8
Cooked rice+Kuk+Kimchi 0.79

076 Coo.ked r.|ce+ Kuk+ Glazed foods 079
+Kimchi

064 Cooked rice+ Kuk+ Broiled foods 076

+Pan fried foods+Kimchi
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Table 8. 30 Major menu patterns of Koreans by sex in 1998

T 4 2w AR

C Sex
. Male Female
P Menu Rate(%) Menu Rate(%)
1 Tchigae+Stir fried foods+Cooked vegetable 97 Cooked rice + Tchigae+ Stir fried foods 105
salads+ Kimchi ' +Cooked vegetable salads+Kimchi '
2 Cooked rice+Tchigae+Broiled foods+Kimchi 8.6 Cooked rice+Tchigae+ Broiled foods+Kimchi 7.6
3 Cooked rice+ Kuk+-Stir fried foods 8.4 Cooked rice+Kuk+ Stir fried foods 6.9
+Glazed foods+ Kimchi ' +Glazed foods+ Kimchi ’
4 Cooked rice+Kuk+Pan fried foods+Kimchi 53 Bread 4 Sugars+Qils 6.5
5 Bread+Sugars+OQils 4.7 Cooked rice+Kuk+Pan fried foods+Kimchi 4.7
6 Cooked rice+Glazed foods+Cooked vegetable 35 Cooked rice+Glazed foods+ Cooked 45
salads +Kimchi ’ vegetable salads+Kimchi ’
Cooked rice+ Tchigae+ Glazed foods . . .
7 +Cooked vegetable salads+Kimchi 33 Cereal +Milk+ Fruits + Oils 3.6
. . . Cooked rice+Tchigae+Glazed foods
8 Cereal+Milk+Fruits +Oil 2. 2,
ereal+ Milk+ Fruits +Oils 9 +Cookec vegetable salads+ Kimchi 9
9 Bread 4 Milk+ Fruits 2.8 Cooked rice +Noodles+Kimchi 2.8
10 Cooked rice+Kuk+Broiled foods+Kimchi 2.8 Bread+ Milk + Fruits 2.8
. Cooked rice+ Kuk+ Broiled foods
11 ked i i 2.7 7
Cooked rice-+Kuk-+Kimchi +Cookec vegetable salads+ Kimchi 2
12 Cooked rice+Noodles+Kimchi 2.4 Cooked rice+Kuk+Kimchi 2.2
13 Bread+Milk 2.3 Cooked rice+Kuk+Cooked vegetable salads 2.0
14 Cooked rice+Kuk+ Broiled foods 23 Cooked rice+Stir fried foods 18
+Pan fried foods+Kimchi ’ +Cookec vegetable salads+ Kimchi ’
15 Bread+ Sugars+Milk 2.1 Bread +Sugars+Milk 1.8
16 Cooked rice+Kuk+Cooked vegetable salads 2.0 Bread +Milk 1.8
Cooked rice+Stir fried foods . L
17 +Cooked vegetable salads—+Kimchi 1.9 Cooked rice+Kuk+Glazed foods+Kimchi 1.8
. . Cooked rice+ Kuk+Broiled foods
18 Cooked rice+Kuk+Glazed foods+Kimchi 1.8 + Pan fried foods+ Kimchi 1.8
19 Cooked rice 17 Coqked |t|ce+ Kuk+Cooked vegetable salads 17
+Kimchi
. . Cooked rice + Tchigae + Broiled foods
1 . .
20 Bread+Fruits+Oils 1.5 + Glazed foods+ Kimchi 1.6
21 Cooked rice+Kuk 1.4 Cooked rice 1.6
2 Cooked rice + Tchigae + Broiled foods 14 Cooked rice + Tchigae + Pan fried foods 15
+Glazed foods+ Kimchi ) +Kimchi ’
Cooked rice+Kuk+ Broiled foods
. i fi i .
23 +Cooked vegetable salads +Kimchi 1.4 Cereal+Milk+Meat and fish+Qils 1.4
24 Coo.ked r.|ce+Tch|gae+Pan fried foods 14 Bread+M.ilk+Meat and fish 1.4
+Kimchi
25 Bread+Milk+ Vegetables 1.3 Bread+ Fruits 1.4
2% Cooked rice+ Tchigae+Kimchi 12 Cooked rice+ Kuk+Broiled foods 13
+Cooked vegetable salads ’ +Cookec vegetable salads+ Kimchi )
27 Bread+Fruits 12 Cooked rice+Kuk 1.2
28 Cooked rice+Kuk+ Kimchi+Salt-fermented fish 1.2 Bread + Beverage 1.2
29 Coo_ked rllce+ Kuk+ Cooked vegetable salads 12 Bread-+N.ilk-+ Vegetables 11
+Kimchi
30 Cereal+Milk+Fruits 1.2 Bread 4+ Fruits+ Oils 1.1
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