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ABSTRACT

This study was performed to develop an index assessing the overall diet quality for Korean. The study subjects consisted of
preschool children (PC), elementary school children (EC), high school students (HS), college students (CS), and adults over 30 years
old living Seoul and the surrounding areas. The subjects over 30 years old were classified to 3049 years, 50 - 69 years, and over 70
years. A dietary survey was conducted using 24-hour recall method and data were collected from 2392 people. Newly developed
Korean diet quality index (KDQI) was an index assessing the overall diet quality from the view point of balance. KDQI was based on
the nutritional problems of Koreans, dietary risk factors for chronic degenerative diseases, 5 major food groups, and dietary guidelines.
The ten components of KDQI were vegetables, fruits, dairy products, dietary variety score, calcium intake, iron intake, energy intake,
fat intake, and cholesterol intake. The full score of each component was 10 points and the score of KDQI was calculated by summing
the scores of the 10 components. When the KDQI was applied to this study subjects, the distribution of subjects' KDQI scores was
similar to normal distribution. Mean score of KDQI was 56.0 and the range of the mean by age was from 45.7 for the subjects over 70
years old to 60.7 for the elementary school children. The components which composed the lowest three means were dairy intake, fruit
intake, Ca intake in most age groups. Mean score of DVS was one of the highest three but not for the subjects over 50 years old. After
subjects with KDQI score over 70 were classified to higher group and those with KDQI score under 40, to lower group, nutritional
characteristics were compared. Energy contributions of carbohydrate, proteins, and fat, percentages of RDA for major nutrients, and
dietary diversity scores were more adequate in the higher group than in the lower group. The lower group had more risks for chronic
degenerative diseases. According to the results, KDQI was valid index to assess the overall diet quality and it could be used to detect
risk group for malnutrition and chronic degenerative diseases. (Korean J Nutrition 35(5) : 558~570, 2002)
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Table 1. Components of Korean diet quality index
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Importance in diet Candidates Selected items
1. vegetables
Dietary diversity Intake of five major food groups” 2. frufts
3. dairy products
Dietary variety score 4. dietary variety score
Deficiency Ca, Fe 5. Ca
Nutrient vitamin A, vitamin B, 6. Fe
Overnutrition P, protein 7. protein
8. energy
Risk factors of chronic degenerative diseases Energy, fat, saturated fat, cholesterol, Na 9, fat
10. cholesterol

1) Grains, Meats, Vegetables, Fruits, Dairy products
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Table 2. Recommended servings from each food group by RDA for Energy

.a Ciet composition table (Korean Recommended dietary allowances, 7th revision)

Food groups (kcal/serving)

RDA for Energy Grains&Starches Meats" Vegetables & Fruits Dairy products
(300) (80) (20,10 : 50) (125)
viale
16-19: 2700 kcal 6 8 2
20-49: 2500 kcal 7 1
65-74: 2000 kcal 7 1
“emale
16-19: 2100 kcal 3.5 6 2
20-49: 2000 kcal 4 6 1
65-74: 1700 kcal 3.5 3 6 1

'Meats, Fishes & Shellfishes, Eggs, Legumes

b) Korean diet quality index, KDQI

Food groups (kcal/serving)

DA for Energy Grains & Starches Meats"” Vegetables Fruits Dairy products
(300) (80) (20) (50) (125)

1-3 yrs: 1200 kcal 2 2.5 3 2 2
4-6 yrs: 1600 kcal 2.5 4 2 2
7-9 yrs: 1800 kcal 3 6 2 2

Aale
10-12 yrs: 2200 kcal 4.5 5 6 2 2
13-15 yrs: 2500 kcal 4.5 5.5 6 2 2
16-19 yrs: 2700 kcal 5 6 6 2 2
20-49 yrs: 2500 kcal 5 55 6 2 1
50-64 yrs: 2300 kcal 5 5 6 2 1
5574 yrs: 2000 kcal 4 4 6 2 1
75 yrs: 1800 kcal 3.5 3 6 2 1

emae
10-12 yrs: 2000 kcal 35 4 6 2 2
13-19 yrs: 2100 kcal 4 5 6 2 2
20-49 yrs: 2000 kcal 4 4 6 2 1
50 -64 yrs: 1900 kcal 35 4 6 2 1
35 -74 yrs: 1700 kcal 35 3 4 2 1
75 yrs: 1600 kcal 3 3 4 2 1

Meats, Fishes & Shellfishes, Eggs, Legumes
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Table 3. Criteria for each component of Korean diet quality index
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Components Range of score Full score of 10 Score of 0

Vegetables 0-10 3-6 servings” 0 servings

Fruits 0-10 2 servings” 0 servings

Dairy products 0-10 1-2 servings” Oservingg
B e >0 T <10
e R WET 75-125% of RODA <50% or >150%

Fe 0-10 75-125% of RDA <50% or >150%

Protein 0-10 75-125% of RDA __SSO% or >150% L
CEneyy T o-10 7 90-110% of RDA <50% or >150%

Fat 0-10 15-25% of energy 0% or >40%

Cholesterol 0-10 <100 mg/1000 kcal - day =150 mg/1000 kcal - day

""Criteria of full score for different age groups are dependent on their RDA for energy.

™0 for preschool children; 30 for elementary school children
20 for preschool children: 20 for elementary school children
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Fig. 1. Comparison of Korean diet quality index among age groups.
Mean values with different letter are significantly different (p < 0.05).
PC: preschool children, EC: elementary school children, HS: high
school students, CS: college students, 30~ 49 : 30— 49 yrs, 50— 69

o QEZo2 o7t AW PEE 3L Lo} AFREe] 15069 yrs, 70— : 70 urs-
Table 4. Cmponents of Korean diet quality index with both low and high mean scores in different age groups Mean
Lowest 3 components Highest 3 components
(mean) (mean)
1st 2nd 3rd st 2nd 3rd
Preschool children Protein Cholesterol Energy DVS Fat Fe
(n = 309; (1.7) 4.1) (5.2 9.9) (7.9) (5.9)
Elementary school children Fruits Vegetables Cholesterol DVS Fat Energy
(n = 388, 3.1 4.7) (5.4) (8.8) 8.4) 6.5)
Hizgh school students Dairy1) Fruits Cholesterol DVS Fat Energy
(n = 399; (3.1 (3.4) 4.2 8.2 (7.7) 6.3)
Ccllege students Fruits Cholesterol Protein DVS Fat Energy
(n = 386; (3.4) 4.7) (5.1 (9.0 (7.5) 6.0
_ Dairy1) Ca Fe, Fruits Fat DVS Protein
30-49 yrs (n = 355) 2.4) (4.6) 5.3) (8.0) 7.7) (6.5)
_ _ Dairy1) Ca Fruits Fat Vegetables Cholesterol
20-69 yrs (n = 274) (1.9) (3.5) 4.3) 7.8) (6.8) 6.5)
Dairy1) Fruits Ca Vegetables Fat Cholesterol
Over 70 =281
ver 70 yrs (n=281) (1.0) @.1) 2.4) 7.3) 7.2) ®.1)

YDairy products
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Table 5. Proportion of subjects marking minimum score or perfect
score within each component of Korean diet quality index %

KDQI
over 70yrs [ 37 7l
50- 69 yrs [?
30-49yrs Zwi THEEES
College students [:“-9? M S
High school sudents [~19.3

Flementary school children {67
Preschool children [-10-4] ' TGS

0% 10% 2% 30% 40% 350% 60% 70% 80% 90% 100%
% subjects

NN

Fig. 2. Distrbution of subjects by score of Korean diet quality index.
A: total, B: by age gorup.

| ExpQi<40 EJ40<KDQI <70 EBKDQI>70 |

120
100
8.0
6.0
4.0
20
0.0

Mean + SD

Score

Protein Energy  Fat  Chol

Vegetables Fruits Day DVS G2 Fe
products

Fig. 3. Mean score of each components for Korean diet quality in-
dex. DVS: indicates dietary variety score, Chol: indicates choleste-
rol.
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3} ghg 9] n)8-g AAEY 08 e At vjgL

30— 50— over

PCY EC? HS* (S
5 49 yrs 69 yrs 70 yrs

Score of 0
Vegetables 2.6 0 0.5 1.8 03 0.4 1.1
Fruits 353 61.1 536 433 330 453 71.2
Dairy products 16.5 54 509 402 738 79.6 883
DVS 00 49 30 57 48 186 31.7
Ca 259 193 368 288 372 460 605
Fe 265 178 221 324 307 29.2 335
Protein 77.7 322 331 355 211 252 228
Energy 243 108 135 135 101 124 164
Fat 23 23 25 49 17 07 0.7
Cholesterol 48.2 371 471 409 321 274 320
Full score of 10
Vegetables 139 39 118 355 234 259 310
Fruits 369 245 241 249 400 299 13.2
Dairy products  26.2 29.1 133 503 209 164 8.2
DVS 939 747 627 834 547 288 8.2
Ca 40.8 327 326 352 279 190 N0
Fe 39.2 438 426 381 358 383 313
Protein 10.0 400 371 378 470 427 388
Energy 204 253 273 251 175 193 117
Fat 414 454 389 373 366 383 274
Cholesterol 295 436 323 371 510 573 545

YPreschool children
*High school students

YElementary school children
“College students
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Table 6. Mean score of each components among subjects with
Korean diet quality index less than 40 and more than 70 Mean

30- 50- over
49 yrs 69 yrs 70 yrs

PC" EC? HS® S

KDQ! 70
Vegetables 63 54 70 82 76 78 92
Fruits 8.8 5.6 5.6 4.8 7.4 6.8 6.4

Dairy products 6.7 7.2 47 78 53 44 25

DVS 100 95 94 9.7 9.0 7.8 73
Ca 8.6 8.0 8.0 7.9 8.2 7.4 6.9
Fe: 8.6 8.2 8.9 8.3 7.9 8.3 8.0
Protein 23 79 84 77 86 9.1 9.1
Energy 70 85 84 82 8.1 8.1 9.5
Fat 88 94 93 90 84 87 90
Cholesterol 84 83 78 70 80 78 93
KDQI<40
Vegetables 35 3.5 39 4.6 39 5.0 5.8
Fruits 2.1 1.3 1.2 1.4 34 2.1 0.7
Dairy products 54 41 15 29 04 04 03
Bvs 95 4.6 53 6.4 3.5 19 1.6
Ci 1.7 1.0 08 1.6 0.4 0.7 0.4
Fe 2.7 22 27 1.5 1.3 1.8 1.6
Protein 0.8 34 35 2.1 2.6 2.5 34
Energy 2.5 2.2 34 1.7 2.2 2.6 2.3
-at 5.6 5.2 6.1 4.7 6.7 6.2 6.1
Cholesterol 06 28 25 39 60 69 62

"Preschool children “Elementary school children

"High school students “College students

Mean values with this superscript are not different from those of
sudjects with KDQI < 40. The others are significantly different from
hose of subjects with KDQI < 40 (p < 0.05).
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Table 7. Nutritional characteristics of subjects by the score of Korean diet quality index (KDQJ) Mean
pC" EC? HS” cs® 30-49 yrs  50-69 yrs  over 70 yrs
KDQ! =70
No of Subject 44 102 61 107 90 49 14
% Energy
protein 13.0° 13.4° 13.5° 14.0° 14.0° 14.1° 16.1
fat 22.7° 22.9¢ 21.8° 23.1°¢ 15.8 15.9* 15.3*
carbohydrate 64.2° 63.7% 64.8* 62.9"* 70.1* 70.0° 68.6°
% RDA
energy 110° 98.7 99.4° 97.7 89.5" 91.6* 97.3*
protein 182¢ 123 115° 118° 109* 104* 1
calcium 97.8° 79.9* 84.5* 95.2" 88.0" 79.4" 79.9*
iron 92,5 84.0 96.4" 101 98.3* 106" 1224
vitamin A 109 62.1 84.5" 110 94.7* 88.2* 75.3*
vitamin B, 135° 118 91.9" 102 106" 97.7* 96.7*
Density
cholesterol (mg/1000 kcal) 90.7° 97.7° 95.4° 110° 87.2° 85.4 67.1
fiber (g/1000 kcal) 7.4 6.8 8.5" 8.4" 10.7* 122 13.0*
Dietary diversity score 48" 46" 42" 43 4.2 41" 41"
40 < KDQI < 70
No of Subject 233 260 261 233 212 164 161
% Energy
protein 14.6° 145" 15.0* 15.1% 16.0" 15.9* 16.4
fat 24.9° 25.5° 25.8" 26.4° 18.0 16.2% 14.2%
carbohydrate 60.5° 59.9° 59.2° 58.5° 66.0* 67.9° 69.3°
% RDA
energy 119° 104 110* 104 87.6" 90.9* 86.8"
protein 220° 140 142 135% 121* 114" 102
calcium 93.4° 76.7* 7514 93.6" 77.2* 78.4% 62.3°
iron 115 93.5 98.9" 113 110t 17 91.3"°
vitamin A 122 71.2 81.8" 125 99.1* 75.8" 50.2°
vitamin B, 146° 113" 102" 113 92.6° 88.2" 76.0°
Density
cholesterol (mg/1000 kcal) 180° 159* 180" 170" 140" 120 127
fiber (g/1000 kcal) 6.7 6.2 7.5° 81" 10.2 10.8" 10.8°
Dietary diversity score 4.3° 4.2° 3.8° 3.8° 3.7° 3.6° 3.4°
KDQI < 40
No of Subject 32 26 77 46 53 61 106
% Energy
protein 16.1* 15.5% 15.2% 15.2* 13.9° 15.0 15.3
fat 30.8* 32.4* 27.8" 30.5 16.6 11.8° 10.8°
carbohydrate 53.1* 52.1¢ 57.1° 54.3¢ 69.4° 73.2* 73.9*
% RDA
energy 148" 88.1 90.5° 92.5 57.3° 66.7° 56.9°
protein 293* 139 121° 125 73.5° 84.3° 61.7°
calcium 122% 57.4° 48.0° 68.8° 473" 45.6° 29.6°
iron 140 93.3 76.0° 110 62.5° 79.7° 46.4°
vitamin A 140 57.3 53.1° 89.8 40.9° 48.7° 29.4¢
vitamin B, 183" 86.9° 78.1° 99.0 55.4 64.9° 42.6°
Density
cholesterol (mg/1000 kcal) 258" 170" 193" 149" 114 124 113
fiber (g/1000 kcal) 5.7 6.2 6.3¢ 6.6° 8.6° 9.4° 9.9°
Dietary diversity score 3.8° 3.8° 3.3¢ 3.2° 3.1¢ 3.0¢ 2.8°

"Preschool children ®Elementary school children "High school students “College students
Mean value of each nutrient with different superscript is different from each other within the same age group.



AFshe Aol FE3 thdt AR ol & Fr}r)
A g A= glon ojutdlx DVSE Axtshe dl
#ajoF & A7} B}
F AE 7RSS Adlsle] DVSE 9718 of 5711 8
1Eol XdEE AFo g AFsAY 571 8. A EF
o Aol YAF 794 JF o AP|E 40 o
gju, $EuEly A9e G902 AR EHE Aak Foe
go] wek FAFRR o] LHr| T st dF e A¢
CAFEEE AFH3e vgo] o} AFY HATE B
Ak FA Hrke AA AF F9 JHAFR g Ble
utgd Ao B}t

g, A% AFE AtE)] fEiE A2 OE AFE
£ TRk st FAV AT Q7R wEtxE FF0l
v ze| A, H71 2 wet AlRsE JdE A%
22 B3el7|x sla, giddwele A, d%x =
A 5L 7|0 AREFIIE g, ERAES TR
o wte}t thAl EHFAY EFAFN 2T AsEE 24
ato] TR E s, AT AEe] &, 53] o HEL
o] AF 7148k A= whe} FrlolA A st ALt
7|5 Fhep 0T g o2l o) Thaslx] o B
F437} HrrAse] 232 F3E vXA drt.

Azl mElE oz o] AEXMHE T A}
o2 ZAG 272 gL Frksh)E dup e
71%19) BFrlolA Lgalol & wkgdEly] YaiME o8 g
ZA} w8 A9 DVSY 249 mid 2 4Ee Y
2] FeE o) RAPIZE] AFE MRSV B AFS U
ERARIGH, M)A HAE siA deletet 717HEke) A
37} SRS A9 o] A= ojol & Aojrt.

gl 2 AP ddREe] AT AFY 7T
& Goigel glol, 9A Rl $-2l9] A AE 5438 st
of Sl A% AF F zeEEE 2 Y AF
& IR 2 Fohe FAUE AR F 22K AEE o
oz 3o, 3% Bt 4AT F A% /SR DVSE
AAFIA 3 MAR©| 0.8& Jehile 4F9] 7HAs2 9ot
71ES AT a8y, BriEe] MARE o] 48t
AR YEE e dFFA oleld HFY HHARE
¢ AF 2 84 A3 g7 Ak £ 9le, oA
¢} ANz Aol & vERE FHEA T wiAE] ofelfER 1
vz A Ui A= HAF AES A= FrHE
s B 9ol 9g Aoz B otk dA AET
Aol 2 AEToR 7o Qe AF FdME 1 A
FHE Frlske © o] 9A 71ed 2] - A - AR - F
A8 Z2he] Hrh7r 9 d Aol vk Mt AES 13

rr @x M
i tlo nju

1>

—

HESEBEE 3505 558~570, 2002/567
AFAEFo] X dBAF A Advke A, 7HAE
oju} HAEFERFS o] o HFo] TFE F5 439
EFEA, FAFez Afske A% A4ES Fod =
gate e AL TUsHA B7HE RYA T #A4l0 o
g Al 48 g A= Az

3. KDQI ©I88t B}
AES KDQI BHEEE ot 8Foz 293
EE Hol} 50~608E YO ATFEEA A

o} AEE ol§8 Bt WSS AP B3l
=302 nan,

AWz BT A5 RS TARS W 2T,
Seh, 30~49419) A HRRT B FEoINT 04
O1AR) chatAte) BI&E 25%0)o1giet. TOA o132 o
A WE AFE P R 404 vl EEaE g
Aol 4% A BSLoR 50~694% LESHAE 408
wol BESRE AT 0% e Al Wa &
Fzolgitt. oleld Ans HAATONN el 7}
Fal TEA 104 o4 JFEFY Aol
102 Ak whe & Bgsn YT EL AF)
A gH o we A5E ek Re FEHoR
ol e tgArEe] Hls) 47t we FAED 2
o A7t FE PR ROz Holn HYATANE
viehg s o] AAshe AF9 RS AwA 9%
A7} B3ay) BRolth ARAT NN 2FIAL W
HE AR APLAL T NEsT glo] SeIsle
w7 glglovt KDQIE B7stsig o 703 o) vt
o Hlgol 7MY E& AT M%T FE0IL, 4040
wel e g Aol GHAYHE Yoz 35
& Aoz Prs g,

HrHEd A5E AuRge o oy ABTAM 73
MRS BE A Rk, 2elE 9ol e A
s gl F& Bl met v Aolg Uehiel H7t
AE AN A BAASA ESAE AP JFRAT} 2
W95 gt BAEEY 099 1098 Be hIAE
o e APz MuRGS o, FAE WA B A
Ax GAZ 93o] £34F 04 B vl ERAL,
53 ob5sh 2ERS AATYALG BHHANA
08E Mo gl Bgo] Eka, 1 el aRelre
FATHART BEAANA 092 Be Byl vigol
sol A% AR DAY AUz ARFo) gkt
ol Aol ¥& UAREe] FAF AL o e
39 59 GAYES % 437 Be wE, dFo] %

ke

A
A

=

ro tx

>,\1 ﬂllO

e

oy rf 2 B¢ Heore



568 /33 AAle] A ol

< WERES FE FAF AFH JEdtn 7] WEolA
t}, S8 ol sy 2L EX T UIFE 2E9 ¢
29 H3E T3, 199 ARAME FAE M F
71 8 Z2adAE FINE F U Aoz 2

2 787 242 sigld nl= USDAY HEI'=
KDQIS} B7F5e] Zpolrt oy 25 2 tid Ade)
F8 YYEAE o] Al A48E sl e 9
=2 s AddA vas] & itk USDAE
1989\ d 7} 199039} /i AFAH ZAMAE (the Con-
tinuing Survey of Food Intake by Individuals, CSFII)E
o] g3t HEIS /Mdald i, 71452 Food Guide Py-
ramid® 57FA AEFT FAW, ¥shAH, Zd2HE,
UEF, G389 107 #5202 A8 Auks Pristn
2} &3t HEIZ vj=919] A8 Hrkeis o e
A5 64801 en 56.09 KDQIO vld) & 3019
t}. HEl= #H4 w2} 508 0]39, 50~803, 803 oo
2 783} ‘Good, Needs Improvement, Poor & %7}
3L Qlom Zzte| sdehs tiidAle] vl&2 gade] 14%,
75%. 11%°]11 90 d°] 15%, 73%, 12% Rt & FI7A 8
© WdAEe] AFEEE aeistd F7 W5l 40~
7074, 40-8u]2, 704 oo g Wrdded A we &
9] oz} Aot AA didxZ £ w 40H 0w
17%. 7074 ©]¢& 20%, 40~703-2 63% At}

KDQI A5 J¥2 4AE F1s 498 »d S04
F= 104 o3l tidAEe) AFHsES vissAY 52
797t Bol RYAFHE 3 FHo] B Ao HYPY
AHAFH AS 3L F gAZ gJHFHE Q3 Ao

2 Hgoy SY2HEL =U2qME 40A n|THel it
=9 gagol 100 mg/1,000 keal ol4olojA o]z ¢l
3 o] Be Ao AU

RS AFE A9 2ol BFstd YAy 54
S H 23S W 704 o]l At UREY d¥L
371 404 vl dgAEdl vla) A Fol 2HI A
HE stz Yl Aux g3l A F4¢ vlex
doiF oz Agugdd I YA owt 708 ojel
WA o] AT GAY U] T4 vl go] AF FF
o HlA]x] £3lY=H o) A o) Age 27} o U]
AAF 10~14%= A&l vA ] &3}7) wFol},

20| FAH UEE 703 o3 ARt 40~707%¢!
UAAES 7 A FFE A wolux] gol KDQI
A7t 8 dPdAE] Holdf AAE 0z 3
RA oY 40481 RS HE AFAREE IA @

P
T

of, & A;elA 3 AoldaidHel B sl oA
?F KDQIAHT7E 92 -9 Aol &7 #58 o=t
EE BFH 2 e dE Aoz Bt

AzE AR Fkeut KDQI #E X5, MAR
& YF02 8o ARXEE A0S o RS S By
F 712717h 190 A4 fi%) 223 MARY} 2 &5
KDQI £¥7} #dshs R4S vehlln 3w o
KDQI A7t %2 dhidaks 78 9¢4 HAd 233
FTEREE ¥ A& Wgsks Adoln. £3, KDQIE
Fex A F=5 ¥ okt Yol daiM = Brsia
FEE A o= g AF A, TEEEY AF¥e
A% BrFtRE MARC) Eof 994 HAY A% 55
A7t #& WAEtE KDQI A7t e 4 doke A
< 2 st )it

APE T3] KDQI ¥ 2 DDSY| 97 vlud
A e A% w2t DDS B7e] FEo] 2olg et
WaE YAAT AR WrlGEos 57k4] HFLE B
F EIAFAE FEIE KDQL A7 2& e
5714 AEFTE 2A HRshe Ao yehdt

48 &

PUA TS A viwstd Brkske NARY
MAR2 %49 ZAYo] wdstdd Alujol] 83 JUdA
FHoll L E F2 Hrlshe AEEA, A4 Y] 25
9% A7} 5 Aol 24 = A Fgolt} F3 o
¥4 HHE I AAMZ F83X| T AA Y HHAE= 4FAa
7} obd AZFH A2 HE o7 dY¥i ¢ H FLFER
S ERHoE A% FdA d%ie AAFNS
2 Arte] Ag HYrishe AL Folut. AEe 43z 4
Atel A& Hriste WL olzjd HolA ulE spA
duis e ojsiy} Arke B3l ok 2 AFdiNE
gz AHE T8 JFEAY S I EPAH R
o] ofubel] 2H-& g AZ I} gokhe HFH 2 A}
Ao We-S 25 H7WsHE DQL DQI-R, HEI 59 A
F7} A Qo yeteit A 4g Fahe JUEA
7} HE317] W2l s A RE o YoM FEHL
2 o] &3t Aol FElY & Y& French paradoxE &
HHE A ¢ A" dFEE AYSHE AFALEY
AT gt ol e tdate A4gY Avtdoz 9
7} & itk Aol DQIYV HEIS) 22 sirtAzel o
T o a8y $edeelE AETARY 571A] A
EFT A€ o83l Kant'’] DDSE ¥¥$ KDDS9
2220l AAg AARES o] 43l Patterson”




DQE BT Axoln"™ ofa Saluele] JUYFAS
ghdste] sy WU g e wAg Ao} B
¢T7E T8 e A2 AN Hr1x 29 KDQIE o
RS AEE BN A JFFA} $2iete] 4
AGEDS 1esdn, B A7 dR-EN A 2438l
2SS Hr13k An HAAEF GY2EF, UId AEA
F, YA AF8UE EF F Hrlsla e
Aoz eyt w2 KDQIE Awte) A48 7y
Hog BFrigto g FYETY JaS Jleda T
F4A%S AshE dol 3 &89 & 2o}

B AT ABNEe] o] &H HolHFAARE 47
3o R AN 39 Aol ATl XA tdATE
2,362 0 2 AFEALS I3 28 Az 449,
£3], £ xF= 4% u& AA¥e] 5AE 5l A
ES At wtgdgo = we ARyl A8 5 o}
£ el gt v, oy R, F2HE HaiMEe 93
T A7 He o] @gn (B dE -y w2
-5, AAT AFY 7HeE dETd Aol7 A
A gled mebxe ABT] et SHo] He JdEAl
ke o #8E 5 3 Aoy =
g, B gt KDQIE 24 9872 AFH7e vl

g3 o /A FrHE AsiME AU D4l
S Qe Aol AP E B HE4E 4 <l
Zloje},

B AFdME T8 ddiy A9 o2 HAle A 3
71X goke] vluz JdE A Fe] 8IS HESAoY
AAate] Ho] o2 A% AL ¥R Jrh= 4
AA A5 AL ibioly AW EA S} Adsle A5 4
77} HAnbetol & Ao w AZtEnt, 3, KDQIY Ay
Hol thh BBIEE FF3ATE B3 7 /1 ES g
5 HES B 7] H7te T8 MeEdtd JFEFo)
d sddwel A¥F3E 33 screeningdhs ol
&3t o8-8 & A& Aol

AEAE H

=2

Mo i

20 o BE

€ @7 vt A48 2ale) A4S wtgste @4
2 viefe] FFEAIE Z FHE F JE S PR
of ds} o] & T HAE WIHE A FPHAT. AR
o 713} o] & o] &7 Ao A Wil A g R 2 A
Fole Tt d%3e At 2,392 25H 2443 3
THOE o] A A8E FHSL BT AYATF 9
Aget AAE ol&3tAtt. & AT AHENLe olgd

HEEEREHE 350): 558~570, 2002/569
W g ARE o] 83 JFH Bl ARE 9o
st the} 2

1) 4ALe] A H7IAF Q) Korean diet quality index
(KDQDE FelvatddA d¥= #do] $esE J%4,
T E g ASe] NG 9388, AETAY 2 HALT
4%, AAAAE v e g FriedES AT 72 g
22 HAF, AhF, FAEF AEFAHAY F AF d
(DVS)E ol &3 4 AF 713, 2w, AE, @94, o
yA, A%, S 1071X] 09 HFAA = w7
7} 0~103 o= Hrigk & gHkste] Akl Al A&
Hrrstatt.

2) KDQIE o|&3l9 A48 Hr1st9e o AA g
o] BAL 56.040I10 oM, ARE HEAFE 2584
o] 60.7422 71 w31 g, 30~494), sHHA olE,
TFEA, 50~694), 704 o] de] A ALt

3) KDQIS Zt 971dEe] Fad97t 7H 22 714
& P e IR E dHEE v 3PS 9, 304 o1
< FAE ALF, ZE 7Y WS e, g2
Aol A Hr1-H471 29k DVSE 504 o4l thiAtE
AAME XA gkt 2534, 15, dige
HUF, FH28E AF 59 FHEFI dkEe, o9
A TS FAF AFA P71 2FHEL AMxF A4F
7t Aaot dskeh A obs- AdFet FAFY] H
7hHe @A) kot S AALS Hr Aot 7P Bt

4) KDQI whel 407dmigt, 40~704, 704 o4 o
AR E5RE duR] 89 dda9 vE, F8 9%L
o] AT oju] A FS AR RS i KDQIHF7 &
TE AFHATEe] FEEHAY. ZH2HE YR HEe
KDQI 703 ©]/3<l tjidAIEo], Aojdf dxe] Hi2
KDQI 4073 "7l tidatEel] 7% wgkem KDQI A4
7t #&45 DDSE S718k5i

A QA o] G StATFAAE ANk 2ALE HIHE
T U= H/HRAE7F L7EH I o yeeit £53 A4
¥ w3tet GEEAE 7ML lof T B X8 AN
o] Bastrt Aol A Y| EQ KDQIE Aol H A}
£ 53 B9 AA a9 A4g ZAE V1R AsE o
Fao FFHAQ A 2 AEAHAY G HA =AY
A% AA QNS HIRIEE /MAHIY & (EE o] &
& A% Pyt A7 2 o KDQIE AvkHQl A4 7
TFEZA HAHT AR Holn A3l A ] §& o8
g e QoA v|wshs nas B8 AENS =
A AE ol




570/<d%d Alate) A 37}

Literature cited

1) Korean national statistical office. http : //www.nso.go.kr

2) National Research Council. Diet and Health. National Academy
Press, Washington DC, 1989

3) Patterson RE, Haines PS, Popkin BM. Diet Quality Index: cap-
turing a multidimensional behavior. J Am Diet Assoc 94: 57-64,
1994

4) Kennedy ET, Ohls J, Carlson S, Fleming K. The healthy eating
index: Design and applications. J Am Diet Assoc 95: 1103-1108,
1995

5) Haines PS, Siega-Riz AM, Popkin BM. The diet quality index
revised: a measurement instrument for populations. J Am Diet
Assoc 99: 697-704, 1999

6) Report on 1998 national health and nutrition survey (dietary in-
take survey), Ministry of Health and Welfare, 1999

7) Shim JE, Paik HY, Moon HK, Kim YO. Comparative analysis
and evaluation of dietary intake of Koreans by age groups: (1)
Nutrient intakes. Korean J Nutrition 34(5): 554-567, 2001

8) Shim JE, Paik HY, Moon HK, Kim YO. Comparative analysis
and evaluation of dietary intake of Koreans by age groups: (2)
Food and food group intakes. Korean J Nutrition 345): 568-579,
2001

9) Shim JE, Paik HY, Moon HK, Kim YO. Comparative analysis
and evaluation of dietary intake of Koreans by age groups: (3)
Risk factors for chronic degenerative diseases. Korean J Nutrition
35(1): 78-89, 2002

10) In-depth analysis on 1998 national health and nutrition survey
(nutrition survey), Ministry of Health and Welfare, 2000

11) '95 National nutrition survey report. Ministry of Health and
Welfare, 1997

12) Recommended dietary allowances for Koreans, 7th revision,
The Korean Nutrition Society, Seoul, 2000

13) WHO Technical report series, No. 678. Prevention of coronary
heart disease: report of WHO Expert Committee, 1982

14) Kant AK, Block G, Schatzkin A, Ziegler RG, Nestle M. Dietary
diversity in the US population NHANES 1i, 1976-80. J Am Diet
Assoc 91: 1526-1531, 1991

15) Krebs-Smith SM, Smiciklas-Wright HS, Guthrie HA, Krebs-
Smith J. The effects of variety in food choice on dietary quality.
J Am Diet Assoc 87: 897-903, 1987

16} Shim JE, Ryu JY, Paik HY. Contribution of seasonings to nu-
trient intake assessed by food frequency questionnaire in adults
in rural area of Korea. Korean J Nutrition 30(10): 1211-1218, 1997

17) Drewnowski A, Handerson SA, Shore AB, Fischler C, Preziosi
P, Hercberg S. Diet quality and dietary diversity in France: Im-
plications for the French paradox. J Am Diet Assoc 96: 663-669,
1996

18) Drewnowski A, Henderson SA, Driscoll A, Rolls B]. The dietary
variety score: Assessing diet quality in healthy young and older
adults. J Am Diet Assoc 97: 266-271, 1997

19) Choi Y], Kim SY, Jung KA, Chang YK. As assessment of diet
quality in the post menopausal women. Korean J Nutrition 33(3):
304-13, 2000

20) Shim JE. Analysis of dietary intake and development of balanc-
ed diet index among different age groups in Korea. Ph.D. Thesis.
Seoul National University Graduate School, 2000

21) Kim IS, Yu HH, Seo E. Changes on the food and nutrient in-
take patterns of men over thirty years old in Jeon-ju Area (1991-
1997). Korean J Nutrition 34(5): 580-596, 2001



