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Abstract

This study was intended to collect the baseline information on dietary behavior of adults to
develop nutrition education program in the context of health promotion at community level.
Nutrients intake of 135 housewives were assessed by 24 hour recall methods. Also food habits,
nutrition knowledge and attitude were investigated by self-administered questionnaires. Our results
indicated dietary intake of calcium and vitamin Be were insufficient when they were compared to
Korean recommended dietary allowances(RDA). Among five food groups, intakes of milk and dairy
product was inadequate as compared to the recommended amount. When we compared the fatness
indices to self-evaluated meal problems, overeating and speedy eating were significantly related to
fatness indices. Fatness indices such as relative body weightRBW) and body mass index(BMI) were
significantly higher in the subjects who self-evaluated their unsound food behavior as overeating.
However, there were no significant differences of food habit score and nutrition knowledge among
groups classified by fatness or meal problem. Body fat ratio, frequencies of night snack and skipping
meal significantly increased with age. Food habit score was positively related to health-concerned
attitude and active attitude toward change. We concluded that nutrition education program for
housewives should include detailed strategies to modify unsound food behaviors for healthy weight.
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<Table 1> General characteristics of the study subjects
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<Table 2> Education level of the study subjects

Education level N (%)
Middle school or less 6 44
High school 34 25.0
University 94 69.1
Graduate school 2 1.5

<Table 3> Distribution of exercise habit

_ Variables - © Mean +8D
Age(yrs) 36.5+5.55 Exercise N i (%)
Height(cm) 159.8+9.41 Every day 9 6.6
Weight(kg) 55.1+6.19 3-4 times/week 25 182
Waist(cm) 744+6.73 1-2 times/week 18 13.1
Hip(cm) 91.8+8.32 2-3 times/months 20 14.6
Body fat mass(kg) 14.8+4.02 Once/month 11 8.0
Body fat % 2574434 Never 54 394
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<Table 4> Food decision-making within the family

Husband 39 28.9
Housewife 57 422
Children 29 21.5
Grandparent 10 74

<Table 5> Self-evaluation for the amount of meal
and self-evaluated meal problems

Not ériéugh )
Moderate 76 55.5
Excess 58 423

Trregularity 37 289
Unbalance 9 70
Overeating 28 219
Monotonous choice 27 21.1
Spicy food preference 17 133
Speedy eating 10 7.8
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<Table 6> Frequency of eating-out and preference of menu

> 2/day

1/day 3

2-3/week 19

1/week 50

1-2/month 52

Rarel 11

Korean style 104 71.0
Chinese style 7 52
Western style 3 22
Japanese style 7 52
Noodles 6 44
Fast foods 4 30
Others 4 30
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<Table 7> Daily nutrients intake and the amount as
expressed by % Korean RDA

Variable Mean SD
Energy(kcal) 1559.3(77.9) 500.0(24.8)
Protein (g) 64.3(107.3) 36.5(60.5)
Ca(mg) 463.2(66.0) 266.1(37.8)
P(mg) 944.0(134.5) 337.0(48.2)
Fe(mg) 11.5(57.2) 17.5(28.0)
Vit. A(RE) 670.0(95.7) 544.2(71.7)
Vit. Bi(mg) 1.05(104.5) 0.60(60.6)
Vit. Bo(mng) 0.85(71.3) 0.39(32.5)
Niacin(mg) 13.2(101.1) 6.0(46.4)
Vit. C(mg) 75.3(136.9) 44.6(81.4)

Numbers in () means %RDA
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<Figure 1> Daily composition of food and nutrients intake of subjects.
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<Table 8> Protein, fat, calcium, and iron intake from
animal and plant source.

Animal protein(g) 303 + 19.1
Plant protein(g) 342 * 30.8
Animal Fat(g) 17.8 + 17.1
Plant Fat(g) 20.1 + 15.2
Animal Ca(mng) 2310 + 108.1
Plant Ca(mg) 2180 + 105.0
Animal Fe(mg) 2.8 + 1.9
Plant Fe(mg) 8.8 + 17.3

<Table 9> Average frequencies of food intake from

each food group

Cereal 411 £ 191
Potato 0.73 + 0.93
Sugar 147 * 1.20
Bean 0.6 + 1.0

Nut 022 + 047
Vegetable 12.46 * 6.81
Mush 0.20 + 0.87
Fruit 0.16 + 0.61
Meat 1.17 + 1.09
Egg 0.86 + 0.77
Fish 2.20 =+ 1.71
Seaweed 0.69 + 097
Milk 0.93 + 097
0il 358 + 2.04
Beverage 0.79 * 0.52
Spice 7.34 + 391
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<Table 10> Comparison of nutrients intake of subjects classified by meal problems

Irregulanty 'Unbalance Overeating Monotf)nous 1 Spicy food Spe'edy
o choice preference eating
Energy(kcal) 1542a+607 0 | 16572+5370 15972 +498.8 153234+362.7 14392+516.7 16502+279.5
Protein(g) 56.32+£21.2 109.7v+108.8 60.92+17.8 67.18+22.1 56.62+21.6 59.624+16.3
Fat(g) 38.02+£26.0 356+ 13.8 42324254 3272+14.0 3472 +£17.1 41224138
CHO(g) 24508 +£94.3 260321848 24592 +£774 24512413597 222004777 261.42£415
Ca(mg) 45722 +2443 | 5473242012 | 442.32+2183 | 539.12+4224 | 401.12+149.0 | 432.42+201.0
P(mg) 884.52£209.5 | 1150.7°£4549 | 918.1¢4283.5 | 10459°43974 | 839.12+3470 | 887.62+208.0
Fe(mg) 14.62+£33.17 13.0°+4.80 11.12+7.14 10.82+3.81 878440 8.82+3.0
Na(mg) 3815241560 5868046042 3522241458 4130+ 1612 4130°+3558 4025¢+2151
K(mg) 20902 +748 2884v+1012 2413 +1079 2512¢ 4964 2165954 22014855
Vit A(RE) 623.12+£3483 | 1160621559 | 761.53+515.8 | 642.33+302.6 | 554.82+3645 | 529.12+1989
Vit Bl1(mg) 0.94240.54 1.1424+0.37 1.252+£0.80 0912+0.27 0.932+045 0.962+0.28
Vit B2(mg) 0.812+0.37 0.972+0.40 09224047 0.812 0.732+0.34 0.972+048
Niacin(mg) 11.52+5.6 16.1°+6.7 13.2¢+5.1 13.9¢+48 11.63£5.0 15.8£79
Vit C(mg) 60.12+358 102.6b+£55.6 92.3¢+548 70.8°1+-40.0 80.3¢+45.2 7044333
Values are mean + SD
Numbers with different superscripts within the same row are significantly different at p<.05
9] (Table 12 NARAES 222 L7lE 4 FAZ BATHP05). 3 WHRE WHE JAE F4)

Age] 2470 ute} Table 10 oog_sl WaoF B
o U Al

vt

BMI&=

RVF%:*‘" u
FAE FAFHORE
kel vlgf folstA &
S FAHLE X

1235 3

Aoz QAFY U

23 7o)tk RBWS Y Ao dlukat 7
2 21% FRIO) 45 A9 MZV
HeEglom e o] FH Aalo

A7GA 9 2

{Table 12)0] A=
| Aztele Adge) FAE F3o o

&% §-93 7(,’017]' HAME]’

<Table 11> Comparison of fatness of subjects classified by meal problems

W
ekl A 7 =Sk (pd05).

Beste] % 4
ups} 2

. Monotonous Spicy food Speedy
Overeating . .
R choice preference eating
RBW 99.13£95 95.0b+14.1 104.7¢£122 102424112 99.32+ 102 101.92+6.0
BMI 21.0242.0 20.0b+2.63 22.0°4+2.41 21.584£242 21.02:£2.09 21.52+1.38
WHR 0.812+0.07 0.772£0.05 0.8224-0.06 0.80210.05 0.82°+0.14 0.94¢+0.49

Values are mean + SD
Numbers with different superscripts within the same row are significantly different at p<.05

<Table 12> Comparison of Food behavior and nutrition knowledge of subjects classified by meal problems

. Monotonous Spicy food Speedy
Overeating . .
d £ u choice preference eating
Food behavior 498+4.2 51 5+3 8 497453 53.0+4.6 50.8+£4.6 50.7£4.0
Nutriti
cmon 100£19 114424 102419 103414 10615 115422
knowledge L

Values are mean + SD
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<Table 13> Comparison of nutrients intake of subjects classified by RBW

Energy(kcal)
Protein(g)
Fa(g)
CHO(g)
Ca(mg)
P(mg)
Fe(mg)
Na(mg)
K(mg)

Vit A(RE)
Vit Bj(mg)
Vit By(mg)
Niacin(mg)
Vit C(ing)

1591.42+527
67.52+44.8
38924212
248.92+84.9
474.12+300.0
959.52+355.0
13.32+£23.6
4318243024
2354.524949.0
645.82+408.0
1.052+0.48
0.852+0.38
13.82+6.1
74.62+47.5

1375.55+356
54.62+17.5
30.8°+123
221421620
449.6°+252.0
867.22:£314.3
8.12+3.0
3552241247
2045.72+736.0
567.921£292.1
0.83°+0.29
0.752+0.29
1052 +33
65.00+£38.0

1761.5"+550.8
66.82+32.6
46.7°134.9
266.62£65.3
491.92+173.1
987.121+341.0
11.12+4.0
39132+ 1749
2549.60+1113.5
669.82 12582
1.29°+1.04
1.002+£0.51
15.1°+85
9532+42.5

1639.02 £ 506.6
71.92+15.8
43.52+30.6
240.82+57.7

376.42+170.2

1039.12+£246.1
11.62+3.9

36772+ 1794

264292+ 1011.1

1259.6b+1565.0
133¢+1.2
0.992+0.05
15.1¢£5.1
83424419

RBW(=Relative body weight)
Values are mean + SD

Numbers with different superscripts within the same row are significantly different at p<.05

<Table 14> Comparison of Fatness, Food behavior and nutrition knowledge of subjects classified by RBW

0)

WHR
BMI
Food behavior

Nutrition Knowledge

0.82+0.207

19.6+1.18
50+6.82

1061912

0.81+0.04
22.1+0.66°
51.1+522
1021222

0.84+0.05
241+0.5%°
487572

9.82+1.07%

0.83+0.05*

26.2+0.814
513+4.3
10.8+£1.92

RBW(=Relative body weight)
Values are mean + SD

Numbers with different superscripts within the same row are significantly different at p<.05
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<Table 15> Relationship among age, fatness and food behaviors

, : . Age Body Fat% Energy Night snack L Meal skip
Body Fat% 0.23*
Energy intake -0.18* -0.06
Night snack 0.22% 0.154 0.16%
Skipping Meal 0.23* 0.07 0.11 0.17*
RBW 0.17* 0.26* -0.01 0.17* -0.12
RBW(=Relative body weight)
*p<0.05
Ap<0.1
<Table 16> Relationship among nutrients intake, nutrition knowledge and attitude
. . Food habit Health concerned
Energy Fe Vit C .
S T . score attitnde
Fe 0.58%**
Vit C 0.429%%* 0.06
Food habit score -0.061 -0.017 0.03
Health concerned attitude 0.08 0.11 0.27%* 0.40%**
Active attiude 0.120 0.165 0.130 0325+ 044255
toward change l
** P< 0.001
#kk P< (0,0001
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