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A Study on the Status of Onion and Nutrients Intake and
Distribution of Serum Lipid Levels for Muan-gun Inhabitants

Geum-Hee HwangY - Sung-Oh Kim" - Hee-Suk Seo? - Hyun-Joo Na? - Lan-Hee Jung

Department of Food and Nutrition, Dongkang College
Department of Hygienic and Environmental Science, Dongkang College”
Department of Nursing, Dongkang CollegeZ)

Abstract

The purpose of this study was to investigate the anthropometric variables, dietary behaviors, nutrient
intakes and distribution of serum lipid levels for Muan-gun inhabitants. The subjects was consisted of
212 men and 317 women. There were significant differences in the height, weight, BMI and fat mass
with ages. In the onion intake status, 90.6(79.9)% of men(women) liked. 56.8(46.4)% of men(women)
intakes 3 times per day, 29.6(40.8)% of men{women) 50g per one time and 83.1(875)% of
men(women) after cooking. The mean energy intake of the subjects were 2,043kl for men and 2,105k
for women. Men(women) consumed 88(90)g protein, 34(38)g lipid, 340(355)g carbohydrate, 10.5(11.7)g
fiber, 655(757)mg calcium, 1.396(1.421)mg phosphorous. 14.7(159)mg iron. 7.061(7.244)mg sodium,
3.597(3,704) mg potassium, 1.983(1.369)RE retinol, 1.4(1.5)mg thiamin, 1.1(1.4)mg riboflavin, 19.4(20.4)NE
niacin, 172(160)mg ascorbic acid and 232(239)mg cholesterol, respectively, The level of triglyceride{TG)
was 136.0(114.2)mg/ dl. total cholesterol(TC) was 179.1(174.9)mg/dl, HDL-C was 43.3(43.3)mg/dl, LDL-C
was 109.6(107.9)mg/dl. VLDL-C was 268(228)ng/d and Al was 3.2(3.0). And 681(790)% of
men(women) were assessed as Normocholesterolemia(NC) and  66.2(69.9)% of men{women) as
Normotriglyceridemia(NTG).

Most of the subjects in Muan-gun preferred and ate onions routinely and had normal range of serum
cholesterol and triglyceride level. Therefore it is suggested that intake of onions is effective for
decreasing the serum cholesterol and TG levels,
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Table 1. Distribution of the subjects by age
N(%)
Age Men Women Total
30~49 51(24.06) 116(36.59) 167(31.57)
50~64 109(51.42) 155(48.90) 264(49.90)
65~74 45(21.22) 43(13.56) 88(16.64)
75~ 7(3.30) 3(0.95) 10(1.89)
Total 212(40.08) 317(59.92) 529(100.0)
N : number
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Table 2. Anthropometric variables of the men by age

Variables 30~49 50~ 64 65~ 74 75~ Total

Height{cm)* 1695+5.71) 165.0£5.3 164.0+4.4 166.5+4.2 166.6+49
Weight (ke)*** 69.6+10.5 63.6+8.6 61.1+10.1 67.1+83 657493
BMI(ke/ i )*** 242+33 232424 226+3.1 241428 236429
Fat mass(kg)*** 167463 135+438 10.9+5.2 115+78 136+6.0
LBM ((ke) 52.8459 50.0+6.4 501472 55.6+7.4 52.1%6.7
TBW(ke) 386+43 36647 36.7+5.2 40.7+54 38.1%49

***p(0.00l. *p<0.05

Y Values are Mean * SD
BMI : Body mass index

LBM : Lean body mass

TBW : Total body water
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Table 3. Anthropometric variables of the women by age

Variables 30~49 50~64 65~74 75~ Total
Height (cm)* 155.7£5.11) 152.8+50 150.7+5.0 151.345.1 1525455
Weight (kg )*** 60.1+9.0 559482 532+76 465+0.5 52.5+638
BMI(kg/ni)*** 247434 239+31 233+28 203+14 225424
Fat mass(kg)*** 192470 17.3+6.2 152452 133+37 15.4+6.3
LBM(ke) 407+46 385240 379+48 332+36 37.0+37
TBW (ke) 298+33 281+29 2717+35 243+26 271427

**¥0€0.001. *p<0.05
1) Values are Mean £ SD

BMI : Body mass index
LBM : Lean body mass
TBW : Total body water
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Table 4-1. Various intake and cooking method of onion by age and sex
(%)
. 30~49 50~64 65~74 75~ Total
Variables
M WIM W M WM W M W
. Yes 882 862 (954 787 1800 651|100 100 {906 799
Onion preference
No 118 138 146 2131200 3491 0 0 |94 201
3 per day 451 422|578 497 [622 465|857 667 |568 464
Intake frequency 1 per day 412 535 (349 387 {244 256 |143 333|333 426
1 per 2~3days 117 43 {73 116|134 256 | 0 0 {94 107
1 per week 2.0 0 0 0 0 2.3 0 0 05 03
{25g 372 2331376 342|734 442|714 66.7 | 465 32.0
Amount of intake | 50g 204 3711376 439 (133 419|143 0 |296 408
one time 100g 275 3191220 200 {133 1391143 333|211 235
>200g 59 77 128 19 ] 0 0 0 0 |28 37
cooked food 804 845 (807 834 (911 997|857 100 {831 875
Take in method uncooked food |196 155193 116 |89 93 (143 0 |169 125
the others 0 0 0 0 0 0 0 0 0
1~2 per day 78 207|193 213|134 163 | O 0 |146 200
Onion Kimchi 1~2 per week [412 397 | 275 329 (333 349 429 100 |324 364
1~2 per month | 255 129 [229 148 {222 116|142 0 [230 135
1~2 per year 255 267 1303 310 {311 372 {429 0 |[300 301
1~2 per day 19 112 )46 1161] 44 186 0 0 |38 122
Onion Sesame 1~2 per week |[196 371 (184 348 {222 279 | 0 333 (188 348
leaf Kimchi 1~2 per month | 177 129 (339 155 200 233|143 66.7 267 163
1~2 per year 608 388 [431 381534 302|857 0 |507 367
1~2 per day 19 43 |18 131 0 0 0 0 14 21
Onion Frizzled rice 1~2 per week |157 276 |64 155 |44 163|143 0 |85 198
1~2 per month 216 241 [147 187 (178 116 | 6 333 1164 204
1~2 per year 608 440 [ 771 645 (778 721|857 667|737 577
1~2 per day 0 09|18 O 0 0 0 0 |09 03
Onion Fried food 1~2 per week 98 112} 74 65 0 7.0 0 0 61 85
1- 2 per month | 216 336 {229 316|156 349|143 667 |20.7 332
1~2 per year 686 5431679 619|844 581 857 333|723 580
1~2 per day 19 35 |28 331 0 93 0 0 19 41
) . 1~2 per week [157 293|110 168 |133 140 | 0 0 122 207
Onion Paniried food) |, 0 ontn 314 336 293 302 | 156 209 |143 333 |263 307
1~2 per year 51.0 3361569 497 | 711 558 [857 667 |596 445
1~2 per day 0 0 [18 0710 0 0 0 |09 03
Onion Gruel 1~2 per week |39 43 |28 19| 0 2.3 0 0 124 32
1~2 per month | 17.7 147 | 119 155|133 116 |143 333 1136 147
1~2 per year 784 810|835 819 367 861 |87 6671831 818
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Table 4-2. Various intake and cooking method of onion by age and sex

(%)
30~49 50~64 65~74 75~ Total
Variables
M w M W M W M W M W
1~2 per day [176 164 165 207 [89 47 |0 0 146 166
Onion Juice 1~2 per week (118 69 (147 64 |89 70 (143 333 127 69
1~2 per month|31.4 328 (266 232 244 232 (429 O 217 267
1~2 per year (392 439 (422 497 578 651 |428 66.7 |450 4938
1~2 per day |157 155 1128 142 89 93 |0 0 122 138
Onion Concentrate 1~2 per week 198 104 (119 45 |44 47 |0 333 194 69
1~2 per month|21.6  25.0 |184 207 {178 209 (143 0 188 223
1~2 per year [529 491 (569 606 [689 651 {857 667 {596 57.0
1~2 perday |39 17 09 O 0 0 0 0 14 06
Onion Liguor 1~2 per week (157 17 |64 07 [44 0O 0 0 80 09
1~2 per month({16.7 148 [10.1 155 (11.1 116 (143 0 117 144
1~2 per year (647 828 |826 838 {845 884 |857 100 1|789 841
Onion Sliced 1~2 per day |0 103 46 90 |0 47 |0 0 23 88
vegetables 1~2 per week {196 250 (138 239 67 209 [0 333 {131 241
preserved 1~2 per month|294 285 (330 213 (267 256 (143 O 301 245
in soy sauce 1~2 per year |51.0 362 [486 458 1666 488 857 667 |545 426
1~2 per day |0 17 09 26 22 0 0 0 09 19
Onion Stew 1~2 per week 39 60 [18 64 |0 23 |0 0 19 56
1~2 per month{13.7 190 (156 168 |89 186 (143 0 136 182
1~2 per year |824 733 817 742 {889 79.1 |[857 100 {836 743
1~2 per day |0 121 (09 19 |0 23 |0 0 05 56
Onion Potato 1~2 per week |294 388 |156 284 [67 186 [143 O 169 304
panbroiled food 1~2 per month{15.7 293 (266 284 (178 186 |0 100 216 286
1~2 per year (549 198 [569 413 |755 605 (857 O 610 354
1~2 per day |0 78 109 0 0 23 |0 0 04 32
Onion Squid 1~2 per week [17.7 310 {92 219 44 163 |0 0 99 241
panbroiled food 1~2 per month{216 276 (284 323 1178 256 {286 100 {249 307
1~2 per year |60.7 336 (615 458 (778 558 (714 0 648 420
1~2 per day |0 09 109 0 0 23 |0 0 05 06
Onion Omelet 1~2 per week [0 6.0 {0 52 |0 93 |0 0 0 6.0
1~2 per month{19.6 181 |14.7 148 |11.1 47 [143 0 150 147
1~2 per year [804 750 (844 800 [889 837 (857 100 (845 787
1~2 per day |0 09 109 06 10 0 0 0 05 06
Onion Tangle Mix 1~2 per week {0 69 109 06 |0 23 |0 0 05 31
1~2 per month{19.6 284 (165 233 [133 186 {143 333 |[164 252
1~2 per year |804 638 |81.7 755 [867 791 (857 667 |826 711
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7} 1.3+05mg, A7 1.3+04mg, 754 o] A& EA
7F 13+£05mg, A7 171120622 HY BF B
E Ay oA A%FE A ZIsrch

A B Riboflavin M ZFS YA7F 11105
mg. AA7F 14+£12mg0l A, FXEEE 30~494
G247t 1.2+04mg, A7 1.2£06ms. 50~64M &
F27t 1.2+0.4mg, < A7F 1.3+£0.6mg, 65~7441
A7} 12406me, 37 1220.7ng, 754 0] AL
A7+ 1.2+0.6mg, 927 18+12mg 22 20~644]
g7t Ao ¥EHA

A HF dojolal HHFL EArt 194+
52NE, 977t 204+74NE°IlY, 9&HEEE 3
0~494 227 19.8+59NE, =7} 185+58NE,
50~64ME @A7t 200+58NE. ojzbrt 184+
56NE, 65~744 @27} 19.6+56NE, o7t 167
+57NE, 754 0432 @27k 17.9+38NE, d A7t
261+120NESRE d ¥ 5 BE dAABFHN @7
g AA gEEd
W g Ascorbic acid A& #HE ER7F 1716+
719mg, A7} 159.9£71 8me®) T, FHEEZE 30~
494 P27} 154 24659mg. AAI7E 146.3+64.7me, 5
0~64ME FAI7} 164.3£660ng, A7} 13951648
mg 2 B F4FQ atolE VePA L, 65744
27} 166.796.1mg, A AF7F 1254£535m 2 F4 7t
+949 zelE dehlen, 754 o) gabst
1418+598mg, A7} 2872+169.1mg 22 HY BF
DE A% I8%E A sty

A Hg ZU2HE AFFS G4V 2323+
167 9mg, A&7t 2386+101.3mg0) 2. APWREE
30~494 FA7F 2709+1956mg, R7F 2034k
1374me2 2V 98 Aojg VeI, 50~
64 & BA7F 228.0+£178 9mg, o A7} 2157 +154.0
g, 65~744] Fa7F 241.3£133.6mg. A A7F 1955
+139.0mg, 754 ©]4& FAsb 2531+163.4mg.
237} 288.3+759mgo) ATk,

olatel A3 Hol Mfa HHe IV H
2T HYT @R g Aol AFF AT
X2 Regod, o) Axe 159 o 43 4

92 458 5ol 98E vlUReE Beix

vr
[ =4
1}
A=
9]
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Table 5. Mean daily nutrient intakes of the men by age

Nutrient

30~49 50~64 65~74 75~ Total
Energy (kal) 2085.8+346.8"”  2021.3+3223 2032.6+326.8 1937.1+2155 2043.4+302.8
Protein(g) 91.3+254 85.9+233 929+223 772x124 88.1+20.8
Fat(g) 395+194 347+158 346+14.1 359+144 344+159
Carbohydrate(g) 3344298 338.8+44.0 331.7+444 318.1£31.3 3399+373
Fiber(g) 103£32 11.1+34 102+41 90+19 105%3.1
Calcium(mg) 628.7+235.7 679.2+2127 72212632 623.7+206.3 655.1+2294
Phosphorous(mg) 1398.2+361.5 1472411215 14358+319.9 1222.2+1938 1396.3+399.3
Iron(mg) 146+42 15.0+45 151+64 136+38 14.7+47
Sodium(mg) 69626+16140  7552.1+21497  7583.7+25308  6897.8+16468  7060.6+1985.2
Potassium (mg) 36236+11643  3689.8+9835  35450%11532 3021.1+375.2 3597.3+£919.0
Retinol(RE) 1194.2+700.7 14184+8767  1313.0%£13423 1496.7+9588 1983.9+969.6
Thiamin (mg) 15+04 1405 1305 13205 14+04
Riboflavin(mg) 12+04 1.2+04 12+06 12+06 1.1+05
Niacin({NE) 198+59 20.0£58 196+56 17.9+38 194£52
Ascorbic acid(mg) 154.2+659 164.3+66.0 166.7+96.1 141.8+598 1716719
.Cholesterol{(mg) 2709+1956 228.0x1789 2413+1336 25311634 232.3+167.9
" Values are Mean + SD
Table 6. Mean daily nutrient intakes of the women by age
Nutrient 30~49 50~64 65~74 75~ Total
Energy (kal) 1986.1+337.1"  2000.8+351.3 1886.0+295.2 2391.4+7722 2105.3+4185
Protein(g) 85.0%£232 90.1+68.6 7851251 109.2+25.1 89.9+28.7
Fat(g) 34.1x144 345+158 29.2+136 4711246 375x14.1
Carbohydrate(g) 33731452 351.4+202.2 32721394 385.2+121.7 355.2+82.0
Fiber(g) 11.2+41 11.1+82 87130 16.7+10.7 117+67
Calcium(mg) 695942879 649.2+233.0 585.0+3105 1044.2+428.1 757.8+251.5
Phosphorous(mg) 1372.7+362.5 1329.3+3436 1224.4+356.9 1782.6+498.3 14216+312.7
Tron(mg) 151+56 144453 131461 216+109 159+72
Sodium(mg) 73195+24066 7111.5+23178 5803.7+1802.7 101153%24115 72440+1788.1
Potassium(mg) 36228412090 3480.2+1105.7  3016.3+8534 4630.3+1984.4  3704.4+1030.9
Retinol(RE) 1263.0+807.8 12750+8997  11546+12460  2034.1+x1518.0 1369.4+8954
Thiamin{mg) 1.5+06 14+06 13404 1.7£12 15+11
Riboflavin(mg) 1.2x06 1.3+06 12+07 18+1.2 14+12
Niacin(NE) 185458 184+56 16757 26.1+120 204+74
Ascorbic acid(mg) 146.3+64.7 1395643 12541535 2872+169.1 159.9+7138
Cholesterol{mg) 203.4+1374 2157+154.0 195.5+1390 2883+759 238.6+101.3

" Values are Mean *= SD
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Table 7. % RDA of the men by age

(%)
Nutrient 30~49 50 ~64 65~74 75~
Energy 834 87.9 101.6 107.6
Protein 130.4 122.7 1429 128.7
Calcium 89.8 97.0 103.2 89.1
Phosphorous 199.7 210.3 : 205.1 1746
Iron 1217 125.0 1258 1133
Retinol 170.6 202.6 187.6 2138
Thiamin 1154 116.7 130.0 130.0
Riboflavin 80.0 85.7 100.0 100.0
Niacin 1165 1333 150.8 1377
Ascorbic acid 220.3 234.7 238.1 202.6
Table 8. % RDA of the women by age
(%)
Nutrient 30~49 50~64 65~74 75~
Energy 99.3 1053 110.9 1495
Protein 1545 163.8 1427 198.5
Calcium 99.4 92.7 ‘ 83.6 149.2
Phosphorous 196.1 189.9 174.9 254.7
Iron 944 120.0 109.2 180.0
Retinol 180.4 182.1 164.9 290.6
Thiamin 150.0 140.0 130.0 170.0
Riboflavin 100.0 108.3 100.0 150.0
Niacin 142.3 1415 1285 2008
Ascorbic acid 209.0 199.3 179.1 410.3

EE 30~494 w@A7E 1516+1043ne/d. 377}
5, €% XX =go EN 115.3+64.0mg/dl, 50 ~644] &7t 158 54116 4me/
d, 47t 1441£756mg/dl, 65~744 @7t

B Qe dojer gAY 8% 22 k5o & 149.3+97 5mg/dl, A7t 131.9+£682mg/dl. 754
A& Table 9, 107+ 2kt ol A& Wal7t 157.0451 Ong/ dl, A A7} 68.0+49.4
A w7 P8 2429 (Trglyceride, TG) %  me/dE Uehllth 35 X999 Hx 8% F44
SE @7} 1360+923me/d, J=p7t 11424523  B(TG) $=F 30~4947F 1926+1338ne/dl. 5
mg/dIo]Q T, AEY Yy % 2AUTG) = 0~64M 7} 226.0+120.8mg/dl, 65~744 7} 1794+
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8lmg/d 22 BE A8 FdA Febdol AFse
A g% FAAN(TG) =7 o @ik
Ad g3 872 £ 29 A8 E(Total Cholesterol,
TC) ¥E& YA7F 179.1+350me/dl, Q=47 1749+
291mg/dlolAX, FE i ¥F £ ZY2HE
(TC) T%+& 30~494 =7t 189.5+426mg/dl,
247} 178.3+£32.4mg/dl, 50~644 A7} 17774302
mg/dl, A7} 1875+324mg/dl. 65~74M FAt
1741437 7ng/dl, =7} 190.0+£41.1mg/dl. 754 ©]
& JFA7E 192.0+29.4me/ dl, A&F7E 169.5£38.8mg/
dZ AHEE 3 Aol etk A HF
8% F ZY2HES(TC) v 30~494 @At
188.5+35.6mg/dl, o 2}7} 179.4£323me/ dl. 50 ~644]
G27F 196.0+372mg/dl, A7} 216.9439.6me/ dl,
65~744 @A7F 197.8+379mg/dl, A7} 219.7+
389mg/d 2 30~494 HAE Ao BE APzl
A Febel AFste AU % F FuzHE
(TC) F=7t A7 BF TR 1 ¥4 Jebdth
44 ¥#F HDL-C v=T B&7} 433+60me/
d, A7t 433+74mg/dlolF, IHEE Pu
HDL-C ¥E5%& 30~494 Y7t 444+75mg/d.
27t 463+ 14.0mg/ dl, 50~64A41 =7t 474473
mg/dl, A7F 439+110mg/dl, 65~744 E=b7b
434+56mg/dl, A7} 428+42ng/dl, 754 ol AF

Table 9. Serum lipid levels of the men by age

& 37t 427433mg/dl, AR7F 37047 0me/ dl E
VeRd o}

44 H# LDL-C =& A7 109.6+366me/
d, &7t 107.9+£262mg/dio] 2, d3¥ By
LDL-C ¥%& 30~494 A7t 114.8+43.4mg/dl,
] 2b7F 110.1+33.0mg/dl, 50~644 F=7b 1034+
332mg/dl. AR7F 114.6+34.0mg/ dl, 65~744 T3}
7F 102.0%+327mg/dl, SA}7} 120.8+40.4mg/dl. 75
A o)A a7t 1178437 2me/di, |A=b7t 1189+
219mg/d & e

48 #Ha VLDL-C 3=+ 927} 268+168mg
/dl, A7F 228+119mg/dlo) R T, d3E Y
VLDL-C $Z & 30~494 927} 30.3+208me/dl,
AR7b 22.7+128mg/di, 50~644 EA7F 293+
16.5mg/dt. & 27} 20.0+152mg/dl, 65~744 ‘F=}
7F 302%£19.6mg/dl, &7t 263+136mg/dl, 754
o] & PA7t 314+102mg/dl, A7t 136+9.8mg
/dlE et

A HF Als A7 32111, 427} 30423
o]y, A% B Alx 30~494 EA7t 34+
17. G927} 3.0+09, 50~644 Z=7F 30408, &
A7t 33+09, 65~744 FAIF 31£10, A
34209, 754 o)A @Azt 35+0.7. =7t 35
+01& vebdo

Variables 30~49 50~64 65~74 75~ Total
TG (ng/dl) 1516+1043"  1585+1164 14934975 15704510  136.0£923
TC(mg/d1)* 18954426 17774302  1741£37.7 19204294  1791%350
HDL-C(ng/d!) 44.4£75 474£73 434£56 427433 43360
LDL-C(ng/dl) 11484434 1034%332 1020327  1178+372  109.6+366
VLDL-C(ng/d!) 303+208 293+16.5 302+19.6 314£102 26.8+16.8
Al 34£17 30408 3110 35+0.7 32+11

*p<0.05

1) Values are Mean + SD
HDL-C : HDL-Cholesterol
TG : Triglyceride

TC : Total Cholesterot
LDL-C : LDL-Cholesterol
VLDL-C :VLDL-Cholesterol
Al © Atherogenic index
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Table 10. Serum lipid levels of the women by age
Variables 30~49 50~64 65~74 75~ Total
TG(ng/dl) 1153+64.01) 14414756 13194682  680+494 114.2£52.3
TC(mg/dl)* 178.3+32.4 187.5+32.4 190.0+411 169.5+38.8 17494291
HDL-C{me/dl) 463+14.0 439+110 428+42 37070 443+74
LDL-C(mg/d) 11014330  1146+340  1208+404  1189+219  107.9+262
VLDL-C{ne/dl) 22.7+128 29.0+152 263+136 136498 22.8+11.9
Al 3.0+09 3.3+09 34109 35+0.1 3.0+23
*p<0.05
1) Values are Mean = SD
HDL-C : HDL-Cholesterol
TG : Triglyceride
TC : Total Cholesterol
LDL-C : LDL-Cholesterol
VLDL-C :VLDL-Cholesterol
Al : Atherogenic index
£ dyel Fag ddzte] d¥dE 1392 Folete A& FAo o BATh
282 27382 19 1, 29 2ok @Ay AL g3 BF ¥ F FH2HE(TC) FEE 187mg/
IAYEE IWNE(IAEFAZALANLS, 1996) d(ZAEZANAAANZYL3, 1996) 2.8 8% £
of wal g FZHAHE Tt 240me/dl 0] ZY 28 E 57 240mg/d oA |F ER*’Z}"
o A7 dgAE TEA2HEES APA(HO) FEHANERSE APAHCO)Z HAS © 73%7}
2 RS o 563%7F olol &8 H 1L, 200~239me/ ool %38, 200~239mg/dl Alold ZHEAY TFH
d Aol AAQ IZHAHEYF &2ZRHBHC) 2H 282 2ARBHC)E 219%%8 29, 200me/d
T 2629% K21, 200mg/dl ©lEE BY 2B ol A 2ARNC)E 672%F F¢ FU A
(NC)= 68.08%%th dxte] B¢ ZZU2eHEE A AAR A Uehd
Z AZAHHC)E 658%0]3, ZAYE ITZd2H B azdgidzle A5 IFANLES 2482
£82 27AABHC)E 2038%9eH, 34 &4 19 3, 48 otk A AL FE7F 250me/dl
ZHNC)E 79.04% L. ol AT WARE ZFHALEE 2ARHTG)
A Y2 drddAdy dEE T2 AREES 2 BokE o 37t 1315%. a7} 6.58%7F o]
2742 A gt FAF £XY Aozt fHA 2393, 150~249mg/dl AbejQl AAG T EA At
21} 30~49M = 0.47%. 50 ~644 = 4.23%. 65~T74 HZ AAABHTG) = 337 2066%. =7
Al 094% 2 754 o) A2 563%2 dHo] F7t 2351% 929, 150me/dl ©)8tE A AAZHNTG)
Poll wat FrtEE Aot o=te] AeE o = g7t 6620%. A7 69.91% A .
HH YEHYAHEEST AFEE AR g § 35 A9 #HE ¥ FAHANTG) ke
93 Fxo o7t fA o}, 30~494F 2.19%. 19794118 7mg/dl (3 5. 1999) 02 I FHAEH
50~64M & 251%, 65~74H = 188% % 754 o] Z AAR(HTG)7F 38.15%. AAY 129
42 A gkt ojeid AR gxe A% 2 2ZAZHBHTG) 7t 39.1%. B4 27A2HNTG) 7+
W7t gotdaE IFALEERST L8] Fol 27%F A7 6991%2 B¢ FU B4 27
A ZF7E 64 A E o= AR ¥ gdRE A7t g4 Jepstch
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ONC
OB8HC
WHC

- o - e

30-49 50-64 65-74 75~ Total
Age

NC : Normocholesterolemia
BHC : Borderline hypercholesterolemia
HC : Hypercholesterolemia

Percentages of hypercholesterolemia, borderline hypercholesterolemia and
normocholesterolemia classified by age (men)

ONC
QOBHC
WHC
30-49 50-64 65-74 75— Total

Age
NC : Normocholesterolemia
BHC : Borderline hypercholesterolemia
HC : Hypercholesterolemia

Percentages of hypercholesterolemia, borderline hypercholesterolemia and
normocholesterolemia classified by age (women)
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30 -

20

65-74 75- Total
Age

30-49

NTG : Normotriglyceridemia
BHTG : Borderline hypertriglyceridemia
HC : Hypertriglyceridemia

Fig. 3. Classification of subjects by age and plasma triglyceride concentration (men)
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60
50 -
R 40
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30-49 50-64 65-74 75- Total

NTG : Normotriglyceridemia
BHTG : Borderline hypertriglyceridemia
HC : Hypertriglyceridemia

Fig. 4. Classification of subjects by age and plasma triglyceride concentration (women)
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