o & 2] G AL 3] skl Al 1006) : 869 ~879, 2005
Korean J Community Nutrition 10(6) : 869 ~879, 2005

AL she 5 397) olge) Gk A Aeisk AAe A %7

ZAujd - &R0 - ol FY - 2RV - FH A - A
At HEQFe, SRUStE A EGYt

A Evaluation Study on Nutrient Intake Status and Diet Quality of
Middle and Old Aged Vegetarian Women in Korea
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ABSTRACT

The purpose of this study was to evaluate on nutrient intake status and diet quality of middle and old aged vegetarian
women in Korea. The research group was composed of vegetarian women (n = 91), all of them were Seven Day Adven-
tists, who had been on vegetarian diets, over 20 yrs. Their anthropometric measurements, dietary intakes, and diet quality
indices were compared to omnivores (n = 122). The average age of vegetarians and omnivores were 61.8 yrs and 60.3
yrs, respectively. The mean daily energy intakes of vegetarians and omnivores were 1428.8 kcal and 1424.5 kcal,
respectively and there was no significant difference. The vegetarians consumed significantly lower intakes of protein (p <
0.05), zinc (p <0.001) and vitamin B, (p <0.05) compared to omnivores. In the diet quality, zinc and vitamin B, nutrient
adequacy ratio (NAR) of vegetarians were significantly lower than those of omnivores. Mean adequacy ratio (MAR) of
vegetarians and omnivores were 0.80 and 0.77, respectively and there was no significant difference. The KDDS (Korean’s
Dietary Diversity Score) of vegetarians and omnivores were 3.7 and 4.0, respectively, and there was significant difference
(p <0.01). The KDQI (Korean’s Diet Quality Index) of vegetarians (1.5) was significantly lower than that (2.1) of
omnivores (p <0.001). In conclusion, vegetarian women have low intake status of protein, zinc and vitamin By, and
partly low diet quality. Therefore it was needed that well planed diets to replace the nutrients supplied from excluded food
groups in middle and old aged vegetarian women. (Korean J Community Nutrition 10(6) : 869 ~879, 2005)
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1. A7G4%

2 ATIRRE A2} 7S QRAde] AT 47~
85419) % - wo\d7] ol 2139019k B 20d o
% 44 5 54 A7 A9 4AE Avehe A4
o) HAE ohe oG 7 Y @4 A AP 9198
3 QY ol 12298 HFo 2 AAAZZALS AAH
HZALE AASHsh

2. MqHE

283 AFL AA AEAS71(DS-102, JENIXK, Ko
rea) & ARE3H 7 2AHD AdEelM AEg BT F
H3t AAZ SP3eh AT AFE ol gt ARF
4= (BMI, body mass index = A& (kg)/[AAm)]1H &
Azl on, Ax e (body fat%) 2 AL 7]
(TBF-105 TANITA, Japan) & AH3le] A5} 23S
N1Fo2 FAFY. s g dYolsdE EAE °
310 5351 0)F 71F 2% WHR (waist hip ratio)
& ARG

3. ME ¥ YL MATN

APIHZARE 2AHI0] 43 AERE SEA A7)
SATHE AN 35 2954 72 198 THE 3
) AAMHE el 28 ZARIITE ARRIAZRA
Azk= JPRY 2273 Can—pro (FFYLLE)E ©|
f31] JUa} AFTY AF AR BHAAT Y
¥y ookh AFERs ALt ¥ el gokaAleke] AA
d 11709 (2%, ©ua, e A, wE B,
HIEFE] By, Lolo}l, HIER C, 24, <, A, ok ol thst
of AR A o BRE-&(% RDA) = AHF3Ath

4. N9 W ]

1) FYE(ND)% S X A£(INQ)
Fekd T (Nutrient Density ; ND)& Zt tiakabe] g3
2% 1000 keal® 2+ okt WHZo 2 Fustel AN

sk w3 k] A3 A|4=(Index of Nutritional Qua-
lity ; INQ & 71Q19] HdokA =S 1000 kealoll 3%

e Alo] W g gFo R sty o)5 9% ARF
1000 kcald 7W7H Ftae) @23 vushs WHo =
AAkstgtHGibson 1990).

2) 32 HIURHNARIS BF T2 FHEAHIMAR

7} %A AFZ] AREE Frlsk] A8 G A
44%H] (Nutrient Adequacy Ratio ; NAR) S AT
(Guthrie & Scheer 1981; Ries & Daehler 1986). =3t
Zh AFAARPER AAHQA AxHdF 9] A (overall nutri-
E73P) st 7 gk AR A4F
BEsl] Bt Yo A4 F (Mean Adequ-
acy Ratio ; MAR) & A4}t (Ries & Daehler 1986).
Fdt APHHNAR) & 91 Fd3o] A5 o]
NE F%UA: F G, 9N, vEml A, vjel By, viek
9l B,, YoloAl, vleN] C, 24, <, E, ok F 117
A Yo B oJoka XNFHul/dors AR o] FAalo
E ARG H 1o] e Aol 12 1Hsigich =3t
B FUA AFAHANMAR) = 117K Fg4e] HA
AFw)e] HF o= Akt

3) KDDS (Korean’s dietary diversity score)2 F2 A
B2 M9 (food group intake pattern)

2 AN A AETEE deksil A3Eke
2] A B7] $Jsted KDDS(Korean's Dietary Diversity
Score) 8} F2 AFF AFHHE (Food Group Intake Pat-
tern) S APt} DDS (Dietary Diversity Score) ‘C
Kant (1996)¢] o3l /it wrioz AES IFE,

tional quality) &
H] &

o&[‘
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FERE X, SHAEF, R, I 77 =D, A
2T@HLNF D), FAET($F 2D, AAFTE Y
o) 199 TRIZER) AEFE HAF o AFsHE 53
£ Rojaln & o) WA mujch 134 ek e
ARNE Zolt), Ha 715 I/ FAIEANA &, Wt
2 =9 e nPAFL 15 g, 78 LFEE TS
AANFEL 30 go 7, &R/} AT F AT, NS
2 nPAEL 30 g, TR FE AAAEFL 15 g2 =,
FAFE 5 g2 ® At

AE7E AFHE (Kant 5 1991; Kim & 1999)-> CM-
VDO (Cereal, Meat, Vegetable, Dairy and Qil food gr-
oup) 25 YERH, KDDSoIM #5758 thizial AEZ2S
Haz ol AFsged 1, A £ Bee 022
3o 2gE WE EFHE Folrk F, 111112 99 o
A7WA AEFE BT AT o) AHF Z-5ola, 00000
S 7R AEEE BF AP njde g HHS B¢

olc},
4) KDQI (Korean's Diet Quality Index)

E A thsle] Ay B B F Je Az A
e oulol} XN EE A 2 /A ARAY UEhY e
FR7EE AXEE 2R BEHE AFE FE Hol
tH(Patterson % 1994; Drewnowski % 1996). £ ZA}
o4& Patterson 5(1994) &} DQIE H¥3} g=<l ¥
RS =9 915 AARR (20000 F 4B &
o] Puku AZEE v 7R AR7IES Ao 3
A7\Ze] Lod 18 T} HpAS 58S ¥ Wy
(KDQI ; Korean's Diet Quality Index) (Choi 5 2000)
& ARl ARG

o 3% 60 g o142 BHAS JHIIUETH

o 3 AN A3 15~20% AEE AFHSRET

« KDDS7} 4 oIz}

« UEES 3% 3450 mg ©l3t= 487t

o 52 v 200 ml o)A} wkAlET}

5. 31NY

B J7E 53 dojd 2.E Ail= SAS program (ver-
sion 8.1)% ol§3dlo) F@H EFHAES Talgion, A

ZR)E - e - o)chE - 281 - A - $AAL - 871

AnkAF7he] H]WE Student’s t—test 2} ri—testZ
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1. MNTIEARE W Bl

B JAFdare) Axa AAS AR Table 1% 2
t} B AL AaFo] 61.84), YukalFo] 60.342 F
Z7roll 5979l 2ol7t AT AT LukAEe] A%
2 7}7} 153.9 cm, 153.4 cmE F93Ql Zol7t gigie
w}, AF(p <0.01), AFZFAS(p <0.00D), FEH P <
0.01), 4Eo1E8 (p<0.05), WHR (p<0.01), HX(p<
0.001) 25 Aa7e] 7o Wkt

T3 2 AT B85l B3 AR Table 2
9} Zth A R Al B85 A5E AEH o
BT F2 201 20|18 BolR) dgront, Zw BEA A
FHolx ol UnkalFo] Mol vlsl et @t vl
go) S o7 %o (p<0.001), SF ojRME
uFo] ATl ) AATT Gt 1 go) feH e
2 A JERTHp<0.001).

2. %2 X AE NAYH

1) 9YA MNF 2 8= JYATTO it HAYE

397te] AR ZALE Bjo] BAE A AFH 2
=41 JFA22E(2000) off it A3FH]&-2 Table 3, Fig.
13 Zch g% A Al Fol 1428.8 keal (FAHY
78.2%), UHFAITO] 1424.5 keal (BB 769%) = F
F2el £ Aol Pk, BN WABY B¢ A

Table 1. Anthropometric measurements in subjects

Vegetarians Omnivores Significance®
(N=091) (N=122)

Age (yr) 61.80 = 816" 6027 + 6.85 NSY
<65 yr (%) 67.0 771 NS?
= 65 yr (%) 33.0 229
Height (cm) 153.94 £ 582 153.43 +5.10 N.S.
Weight (k@) 55.81 + 8.97 59.60 + 8.23 p<0.01
BMI® (kg/m® 2352 £ 345 2531 +320 p<0.001
Waist (cm) 79.16 £ 7.93 8276 £7.11 - p<0.01
Hip (cm) 95.42 £ 591 97.47 * 6.68 p<0.05
WHR® 0.82 + 0.05 084+004 p<001
Body fat (%) 32.21 £ 6.91 37.11 £ 6.37 p <0.001

1) Mean =+ Standord Deviation

2) Significance as determined by Student’s t-test
3) Body Mass Index

4) Waist Hip Ratio

5) Not significant

6) Significance as determined by x*-test
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Table 2. Lifestyles factors in subjects

Groups

Variabiles Vegetarians Omnivores Total Significance
Calcium Yes 6( 659 34 ( 28.33) 40 ( 18.96) 1° = 15920
supplementation No 85 ( 93.41) 86 ( 71.67) 171 ( 81.04) (df = 1)
Total 91 (100.00) 120 (100.00) 211 (100.00) p<0.001
Yes 0( 000 24 ( 19.67) 24 ( 11.27) = 20174
Drinking No 91 (100.00) 98 ( 80.33) 189 ( 88.73) df=1
Total 91 (100.00) 122 (100.00) 213 (100.00) p<0.001
Yes 1( 110 7( 574 8( 3.76) X2 =3.102
Smoking No 90 ( 98.90) 115 ( 94.26) 205 ( 96.24) (df=1)
Total Q1 (100.00) 122 (100.00) 213 (100.00) NS.
Mild 25 ( 27.78) 38 ( 31.93) 63 ( 30.14)
o Moderate 50 ( 55.56) 67 ( 56.30) 117 ( 55.98) ' =1.186
Daily activity (df =2)
Heavy 15 ( 1667) 14 (11.76) 29 (13.89) NS.
Total 90 (100.00) 119 (100.00) 209 (100.00)
Table 3. Mean daily energy and nutrient intakes of subjects
Vegetarians (n=91) _ Omnivores (n =122) ____ Signifi
<65 (n=61) > 65 (n = 30) CS(']%’EZ;, <65 (n=94) > 65 (n = 28) Cs(;%r::.g;) cance”
Energy (kcal) 1469.55 + 305.30" 134590 + 34658 NS 1452.60 + 400.74 1330.25 + 310.71 N.S. N.S.
Protein (g) 51.62 13.10 4763 = 1858 NS 57.68 = 20.07 5101 =+ 13,15 p<005 p<0.05
Animal protein 17.58 + 18.83 949+ 12,18 p<0.05 2412+ 1393 2003+ 1034 N.S. p<0.001
Plant protein 34.04 = 15.14 3814+ 1908 NS 33.56 = 9.85 30.98 = 8.47 N.S. N.S.
Fat (@) 2553 + 10.29 2403 = 1056 NS 3092 + 14.81 27.27 £+ 10.29 N.S. p<0.01
Animal fat 8.32 + 11.25 461 = 705 NS 13.03 = 9.81 12.58 + 9.20 N.S. p<0.001
Plant fat - 17.20 = 10.95 19.41 £ 10.53 N.S. 17.89 = 10.23 14.68 = 594 p<0.05 N.S.
Carbohydrate (@) 261.70 = 55.71 237.37 = 5925 N&S. 236.47 = 6092 22055+ 58.00 N.S. p<0.05
Crude fiber (g) 781 £ 3.02 6.40 = 243 p<0.05 563 = 2.20 53.09 + 1.70 N.S. £ <0.001
Ash (@) 18.66 + 5.49 18.45 = 735 NS 18.18 + 8.98 15.81 = 7.06 N.S. N.S.
Vitamin A (pg RE.) 733.37 + 43060 58982+ 259007 NS 549.44 = 513.53 619.78 + 1060.73 N.S. N.S.
Retinol (¢«g) 28.69 + 35.86 2722+ 41.78 NS 102.81 = 454.32 4882+ 5484 N.S. N.S.
Carotene (1g) 5379.56 = 1242491 3209.56 = 1577.17 NS, 2562.65 + 1585.84 2152.86 + 1331.72 N.S. p<0.05
Vitamin B: (mg) 1.04 = 0.31 094 = 029 NS. 0.98 = 0.35 087 + 0.23 p<0.05 N.S.
Vitamin B: (mg) 0.70 £ 0.24 0.60 = 025 NS 0.79 = 0.32 0.68 = 0.25 N.S. p<0.05
Niacin (mg) 12.03 £ 404 11.06 + 448 NS 12.79 461 10.83 + 3.04 p<0.0s5 N.S.
Vitamin C (mg) 127.88 = 6203 10786t 65208 NS 10285 = 7401 8292+ 5468 NS,  p<005
Calcium (mg) 51232 = 17259 42553 = 248.51 N.S. 469.63 + 223.10 399.70 = 176.5] N.S. N.S.
Animal calcium 206.35 + 189.31 1191 £ 160.66 p<0.05 21883+ 184.17 16638 + 144.86 N.S. N.S.
Plant calcium 30597 = 139.74 31362+ 21155 NS 25079 £+ 9650 23332+ 80.67 N.S. p<0.01
Phosphorus (mg) 956.88 = 253,12 879.50 = 328.71 N.S. 968.64 = 34349 82580 £ 22730 p<0.05 N.S.
Sodium (mg) 417269 = 1507.69 421445 +£2133.09 N.S.  3841.54 + 1453.43 3426.16 *+ 1494.09 N.S. p<0.05
Potassium (mg) 2656.46 = 737.33 2385.97 + 1014.31 N.S. 226521 + 797.67 2105.67 = 666.79 N.S. p<0.01
Iron (mg) 12.26 + 424 1042 = 472 NS 9.89 = 3.44 8.83 = 247 N.S. p<0.001
Animal iron 3.67 £ 5.98 1.48 = 291 p<0.05 234 + 1.53 200 = 0.97 N.S. N.S.
Plant iron 873 = 5.25 910 = 512 NS. 776 £ 290 7.04 £ 2.34 N.S. p<0.06
Zinc (mg) 532 + 2.99 592 + 263 NS 752+ 220 7.01 = 1.84 N.S. p<0.001

1) Mean = Standard Deviation

2) Significance as determined by Student’s t-test between age

3) Significance as determined by Student’s t-fest between vegetarians and omnivores

4) Not significant
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Fig. 1. The percent of RDA values of daily nutrient intakes in sub-
jects. Significance as determined by Student’s t-test. «: p <0.05,
+++: p<0.001.
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Fig. 2. Food intakes of subjects from each food group. Signifi-
cance as determined by Student’s t-test. *: p <0.05, *x: p<0.01,
*+: 0 <0.001.

2)70] 50.3 g (A2 91.4%), LukalTe) 56.2 g (A
Aeko} 102.1%) 02 AAF9] Ty HFHo] fA
o2 welom(p<0.05), FEEE AW Ax A2 ¢
WA MHse F 77 F2AQl AolE HolR] djkon,
AN FEA g MdFFo] FYHeR Witk
(p <0.001). A} AT HalFro] LubaTel nisled
TR oz Wtu(p <0.01), 53] BN AW AHAZ
oA WL x}olE HGITHP <0.001). &r3lE2] A
AA1Fo] 253.7 g, YurAlTo] 232.8 gO 2 AT B

d

3= HaFe] duklTel vl oo w3kTHp<0.05).

AHLF] g BFSE, I, AR AdHnES A

ZAu]d - wleA - olokE - 3|7 - A - A - 873
272 7% 708 :13.9:15.3, Y¥AFL 65.3:15.7:
19.001908, 2452 AHFE ATl FYF=E ¥
HTHp<0.001).

HlE AQl AdFH ke A4lFo] 686.0 ugRE, YRHAT
0] 565.6 #gREZ A7 AHAFo| 2 Bes B,
a1 % WiEl Fleele) ARFE AAFol 4664.2 pg, BN
2 Fo] 2468.6 pgl 2 FAAQ zolE HUTHp <0.05).
BER] B9 AHFE 7 2F 1.0 mgd] AAFFES 2
QqoH, vek B9 AFHFE F9AQ Aol AP <
0.05) MalZol 0.7 mg, YukdFo] 0.8 mgs ERA
t}. Yolopale] e Tzt oA Alolg ol ¢
okomi, vl Co| AL Aol 121.3 mg (BFH
9] 173.3%), QAL 98.3 mg (P2 140.4%) 2.
2 57 BE AR ol w2 A3 £EE 5o, A
A9 AFFgo] FoF oz FHp<0.05).

0] AH G A2 Tol 483.7 mg (A2 70.4%),
QA o] 453.6 mg (AAZC] 65.3%) 02 FAFE A4H
38 el oy, AT A8 Ze dFEe git
A7) v]ak] 60 mg 71 EA YERETHp <0.0D). 219
e A2lFo] 931.4 mg (BAF2] 133.0%), YR
Fo] 9359 mg (AR 133.6%) 02 Q) 2l
VA okgtar, 2t Qle] AFulEE AalFo] 049,
guka) o] 0.470]91c}

Aol 4k =3t AJ2aFol 11.7 mg (B3] 96.3%),
QJukA 7o) 9.7 mg (DA 80.1%) = A4 HH7t
Fo o7 FA Uertos (p <0.001), M AEA
o] AHE AA M AFF) 76.0%F ARSI ofd
o] AHFL APAFo] 55 mg (A 55.2%), L
7o) 7.4 mg (PAFS] 74.1%) & Ao F¥oes
A JeRttH(p<0.001).

Aot @R AAE 11781] gakae] A=
ofl gt AFnleS vebd A3= Fig. 13} Zo] AaTY
A @A (p < 0.05), HIER] Ba(p < 0.05), ofd
(p <0.001) 8] AFn)go] dutalFe] vlsly] FYZoR
A el T, vER C (p<0.05) ¢ H(p<0.001) ¢ 7
o= AAF A dn] AFu1Ee] FoFoE 3T

2) MEIE NENNT

tpdAree] AETE AF A% dis Aok Fig. 29
Zok AAFY 242 @ ARF( <0.05), FR{E<0.0D),
FAF 2 AFF(p <0.001), MAF(p <0.001), HAF
(p<0.01) 9] AFFo] FJH R wgton, §7(p<0.001)
AAF(p<0.001), 77 (<0.001), FEF(p<0.001)
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2] 3] ARkl HIgk foHor WA Yebdtt
Il 2%, @R 2 1 AFE vR, OGF, xR, 2
=%, 7IeF A4F 9 AFH%ES F o0 7add Aels
Holx| gkt

3. AN B

o) ND7h kel vlsled frelHow &5km, ol
NDE Aol fefF ez Wt (p<0.001).

B ATl el 9uazzie) doad INQE Wl
g A= Table 59} 2tk AAT2 vlER C (p<0.0D),
Hp <0.0D Y INQ7L Uy} Fof wlgle] fHog ¥
Table 5. Index of nutritional quality (INQ) of subjects

1) SYLEND)IS F2 BEAR(ND) oo Wiz Senifeance’
=] 2 )=
E?EH:’}XM kil }S"]A"Lj“?}'\j’# %%k 1000 keald 2o 117£022°  132+024  p<000l
A%, 5 FYUEND) R 4% B Table 4%+ 2 yygmina 128+ 071 111 £ 1.85 NS?
o} g3k gokAi £ A (p <0.001) 3 A¥Hp <0.001)  vitamin B, 129 + 0.27 1.26 £ 0.32 N.S.
9] NDE #)|&Fto] aukalze Hlsle] §-2jaog WUz 1} VilaminB, 0.72 +0.22 0.84 + 0.36 p<0.05
ERT, ©3H8] NDe A2lEe] fo3og Eskrk(p¢ MNocn 116 £032  1.24+035 N.S.
0.001). Vitamin C 226 +1.05 179 +1.19 p<0.01
Calcium 0.89 + 0.29 0.85 + 0.34 N.S.
BlEFRIoA = A2 WEr 7429 (p <0.05) 2} HlEk Phosphorus 1,71 = 0.37 1.74 £ 0.40 N.S.
C (p<0.01) ND7} QubaZo] njs] foldez ¥t vl o, 122 +0.34 1.06 + 0.38 p<0.01
B}l B,9] NDE A2 FelA fdeg Ithp<0.01). zinc 0.73 + 0.35 097 = 0.19 p<0.001
_"j_ﬂgoﬂ}ﬂl‘:“ iH’l}‘E'.‘l] e %L%(p <0.00), L‘]’E%(p < ;; gsggciniggﬂgfza:gggnby Student's -test
0.05), Z&(p<0.001), ¥ (P<0.001), A& H(p<0.05  3) Notsignificant
Table 4. Mean daily nutrient intakes for energy infake of subjects
Vegetarians (N =91) Omnivores (N = 122) Significance”
Protein (g/1000 kcal) 3517+ 648" 3908+ 6.78 p<0.001
Animal protein (g/1000 kcal) 9.85+ 10.01 1564 + 6.99 p<0.001
Plant protein (g/1000 kcal) 2532+ 994 2345+ 451 NS
Fat (g) 1731+ 626 2063+ 6.64 p <0.001
Animal fat (g/1000 kcal) 459 + 5.90 871 £ 569 p<0.001
Plant fat (g/1000 keal 1271 £ 669 1191+ 480 NS,
Carbohydrate (g/1000 keal) 17805+ 14.10 16491 = 18.96 P <0.001
Crude fiber (g/1000 kcal) 511+ 149 388+ 1.8 p<0.001
Vitamin A (xg R.E./1000 keat) 48891 + 261.89 422,52 + 706.19 N.S.
Retinol (zg/1000 kcal) 1963+ 2526 90.82 + 608.66 N.S.
Carotene (£g/1000 keal) 3117.11 + 5194.99 1732.77 + 952.82 p<0.05
Vitamin B: (mg/1000 kcal) 070+ 013 067+ 0.6 N.S.
Vitamin B, (mg/1000 kcal) 047+ 013 054+ 022 p<0.01
Niacin (mg/1000 kcab 822+ 2.2% 872+ 235 N.S.
Vitamin C (mg/1000 kcal) 8611+ 39.11 67.62 = 44.38 p<0.01
Calcium (mg/1000 keal) 336.65 + 114.36 315.73 = 124.48 N.S.
Animal calcium {mg/1000 kcal) 11707 £ 111.20 141.69 = 113.60 N.S.
Plant calcium (mg/1000 keal) 219.58 + 106,55 174.04 = 52.44 p<0.001
Phosphorus (mg/1000 kcal) 656,51 = 138.08 666.69 = 143.70 N.S.
Sodium (mg/1000 kcal 2978.79 + 122416 2625.95 + 833.71 p<0.05
Potassium (mg/1000 kcal) 1803.55 + 454.45 1556.14 + 350.72 P <0.001
iron (mg/1000 kcal) 807+ 213 689+ 242 P <0.001
Animal iron {mg/1000 kcal) 184+  3.03 160+ 1.18 N.S.
Plant iron (mg/1000 kcal) 6.34 + 3.24 544 + 199 p<0.05
Zinc (mg/1000 keal) 401 19 526+ 098 p<0.001

1) Mean =+ Standard Deviation
2) Significance os determined by Student’s t-test
3) Not significant



k3, S (p <0.001), ¥IEF B, (p<0.05), o}Ad(p<
0.001) 8] INQE= AM2lTo] Fo7 o2 Wslth

2) L HYHAH(NAR)Z B Y2 HPHAHI(MAR)

Aok Aukale] gokd 2845w (NAR) 9 37 4
*x AREFANMAR & H7ks 27 (Fig. 3), AT
HIEl] A (p<0.001), HlER! C (p<0.001), H(P<0.01)
°] NAR©] gukalie] njsted fojAor wgkon, HlE
7 B, (p<0.05)% o} (p < 0.001) 9] NARL 2} Fo]
TR oz WAtk 117HK] el vist B FUdx F
A28l (MAR) &= A47o] 0.80, YRFFo] 0.778 F
Q) 2}o)& Holx] Ytk

3) KDDS% F2 AlF2 M¥WE

AAF Autale] Aatel thed S FARE] Y KD-
DSE %713 3= Table 63 ok 7K F2 2F
o] 2% T3 AAHKDDS = 5) 8 dh= AL didAs
N2 TdA 9.9%, GRkAFelA 26.2%F VEREoH, 3t
Fof| tAVIX) FRAELE 3T oI5k A A7l
A AT 40.7%, YT 254%F2 YERETHD <
0.01). =3t A2w) gurale] KDDS7} 22t 3.7, 4.0

3 Vegetarians

A - e - olokg - 287 - As - 9% 875

o2 Jeht} AJalFe] KDDS7t grkalZe] uls)] g23.0
2 3} (p<0.01).

ATdldRrEe] AT JEES BV F8 AEFL
CMVDO (Cereal, Meat, Vegetable, Dairy, Oil) £ &7
F o) AETY 23l Bl AN A Table 734 2
o} tBZHA] FQ AEre] AAF W B EFEH CM<
VDO+= 111112 YRRl o], sH272] 9.9%, IRkdlT
9} 26.2%7} olell &33dch ATl R WAz NE7}
¥ HYE CMVDO = 111018 AHAF9) 39.6%7 15
o] AL Yol 75 TS FAEWNS HA7E ol A
R o= Aog Yeton ¥ HRZ Ty} 5L o
812 CMVDO = 1110022 a7} 37.4%7F SAE7%
FAFE H2NE ol AFAA g AoE JEuith
PubAFoA R NAZ WE7} & Hbde& CMVDO =
1111002 A¥k79] 27.1%7F 252 AAF ol FA|
F2 Ha71F o s g RoE Uehton, £
A2 BE7) £ Hele CMVDO = 1111122 U4k
79 26.2%7F T7HA] £ AEFS 1F AFET 3
= Aog etk

4) KDQI

1S % RRAE 7|E0E g AAK A HyRI
KDQIS] Aj2)7# duka)Ftol] tigt A= Table 83 Zth
AL 23 BR7EANA Al 71A] o)kt WE(DQI < 3) 3t
= A7 QAT 95.6%, LRHAT 93.4% % e
won Hi DQIE A2 1.5, GutaF 2,12 A9

Tabie 7. Distribution of food group intake pattern (CMVDO) of
the subjects

Vegetarians (N=91)  Omnivores (N = 122) Significance”

° 1.0 || &3 Omnivores Ckkx
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Fig. 3. The comparison of nutrient adequacy ratio (NAR) and
mean adequacy ratio (MAR). Significance as determined by
Student’s t-test. *: p<0.05, **: p<0.01, **x: p<0.001.

Table 6. Distribution of KDDS" of the subjects

Ve([g\lel%n]c;ns (?'r\ln 2";2'29;3 Significance
KDDS
0-3 37 (40.66) 31 (25.41) 27 =11.038
4 45 (49.45) 59 (48.36) (df=2)
5 9 (989 32 (26.23) p<0.01”
Mean 3.67 = 0.687 3.99 £ 0.75 p<0.01?

1) Korean's dietary diversity score

2) Mean + Standard Deviation

3) Significance as determined by x*test

4) Significance as determined by Student’s t-test

Rank CMVDO” No (%) Rank CMVDO No (%)

1omo 3% 1 10 33
(39.6) @.n
2 10 34 2 I 33
(37.4) (262)
3 Mo 9 3 11100 28
(99 230
4 1M 9 4 Mmool 2%
(99 208 * (;f'z__a%oa
5 o0 25 1000 2 S
(22 (22 '
6 10101 16 1010 1
(L (08
7 nowo o0 7 1011
(00 (08
8 1011 0 8 10101 0O
(00 (00)

1) CMVDO: Cereal, Meat, Vegetable, Dairy and Qil food group.
1: food group (s) present, 0: food group (s) absent. For exam-
ple, CMVDO: 11111 denotes that all food group (ceredl, meat,
vegetable, dairy and oil food group) were consumed

2) Significance as determined by x*test
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Table 8. Distribution of KDQI" of the subjects

Vegetarians Omnivores Significance
(N =91 (N=122)
pal
0-3 87 (95.60) 114 (93.44) 7> =0.953
4 4 ( 4.40) 7(574) (df=2)
5 0 ( 0.00) 1(082 N.S.Y
Mean 1.47 £1.007 2.09 =095 p<0.001"

1) Korean's diet quality index

2) Mean = Standard Deviation

3) Significance as determined by x*-test

4) Significance as determined by Student's t-test

Table 9. Comparison of vegetarians and omnivore groups whose
diets were consistent with each of the Korean dietary recom-
mendations

Vegetarians Omnivores

N=0D (N=122) Significance”
> 60gprotein  Yes 19 (20.88) 48 (39.34) x> =8.245
No 72 (79.12) 74 (60.66) (df=1) p<0.01l
15% <energy Yes 24 (2637) 40(32.79)  x°=1019
from fat<20% N\, 67 (73.63) 82 (67.21) (df=1) NS?
KDDS” > 4 Yes 54 (59.34) 91 (74.59) =8.245
No 37 (40.66) 31 (25.41) (df=1) p<0.05
<3450 mg Yes 29 (31.87) 51 (41.80) =2.193
sodium No 62 (68.13) 71 (5820) (df=1)NS.
>200mimik Yes 8(879) 25(2049)  x°=5.450
No 83(91.21) 97 (79.51) (df=1) p<0.05

1) Significance as determined by x*test
2) Not significant
3) Korean's dietary diversity score

DQI7} kAol vla) f-2F 0 F R3prh(p<0.001).

DQIal Zzte] PA7IF RA AAE sHe ATt
o} ¥]&-L Table 99} 2t TS AFATE AHT A
FUARRE AT 20.9%, kAT 39.3%E AALelA
soH o7 v JERGTHp < 0.01). 3 KDDS7} 4 ©}
239 AT YA AT 59.3%, LHHAT T4.6%= A
AFo] FoH o e ugg BHom(p <0.05), 14
200 ml ©]49 $RE AFHske AT vlE2 A
AT 8.8%, ANAT 20.5%% YER} A2Fo] dRtaF
of H]3 2o g Wekth(p<0.05).

=

Xt
=

e

?oﬂf‘% Z - @] S gz A2 wid
g Bo} gl Ao AAHY Y= FEAY A
9 AHE xilﬂslw ) FPHrts ArsIgict. HA

AAIZE AAARE ZAA ?i?tﬁ*&z}sﬂ BF A% AF
& AAF 153.9 cm, 55.8 kg, YRHAT 153.4 cm, 59.6
kgo @ olg} & AWNE Q) JFPAE(2000) |

12 e
+ ook

j’ioﬁ.
_:4_

D

Rt A - a3 (944} 50~644) A9l 71EXQ1 157 om,
57 ket Hlmatel ¥ w B APohyAte] AR wgred,

AZL QA FoE A, Qi ZANE sA Yelkdth

9 B AT AP Tel B 2l G
Fo| Az vl ZE BEAS AT @9 ulE
o] golA oz A Uehgth 13 ABIAAY #F,
2 Zo] dwiAlgtel digh 2A) o]F0iA)R] ghot A2 o
Byl ggAEe] AEsE 2 g AdFHdEe nixE o
ol 3t 35 A7/ o Aoz AzEnh

AL &7, AN 5 54 AET A4 AHE A
= AAlo]7] wiEol|, vl el B, HIEN] By, Z
%, ol = dn uguy §)d £5E 298 7HsA

o] gJtH(Tesar T 1992; Alexander 3 1994; Janelle &
Barr 1995; Lau 5 1998; Dagnelie 2003). B3 A&
A, ZHAHE 2 F24 duAe AA LA
EH/*J %ﬁmél Aoldf4, 71=d L HERIC 59 ¢

okhe] E& AHE Rol7| gl dF AHHME
u} _,EL}- 21o)7} gtk B 1% 2 tH(Leitzmann 2005).
B dFoME HAL she F - xd7] S 8% A
HaojA s dubale AFsk= oA JolE BolA] At
o, 85 59 B4 AEF AFAROE 152 5 3
L gz wlep By ofdds} 2 dgad A7 R
of, o]t dR¥Aid AHAE /M F Ie 748 AF
Zoj gt Axrt Do Aoz wojzch =i HAHIH
o tlst gipslE, A, xuke] AHu|&L AT A
2 70.8 1 13.9 : 153013129, YHATE 65.3 1 156.7 ¢
19.002 kiAol AAIsH: 65 1 15 1 203
B TA] GukAFES A4 AHu &S VeI oY, AT
o] A$ g43tEe] AFngo] ¥1 AW 9] A4
FHu|-go] Bgk=d ol AT ©3E Gt w3
T, gl gyt B Aog B udh wleigel AT
Az}l xR (Tesar 5 1992).

AL Ao we} tekst Y, TF, A%, 77 A
AFE AFshs v &7, A4, 7}%% 5 53 *‘ﬁ-?
HA 4HE AFsl= AAto}7) wEel(Sabaté 2001)
A AN Qe zjolE welth B AT
= QJ_H]—/\I—_,L.Q_ E_Biz‘s‘]— x]]é‘]— gio] 1;]- 1}1— Al 3L :\,_{o/] %};1]_%
**431- Aoz vepd ghd, AfA7E A 9 AR,
F, AR BAdF9 22 AEA AFT AAe =%
v &5 *M"" 5 B4 AFFS 237 wiAE A
6] 9} *3*171—— el 2t “le °l !Elh

mg —1n: rir

Ny

¢

Jz dn o n



A AT 69.1 g2 AT 47.5 goll vlsko
20 g 7FF #3ick aevk @A A3RE 100%2
TOFZ USAZ ARkAFY &7, U, 3w 43P
o] oF 100 g ARG FFA wste, S/ AFe
AHE Ak AAEY &7, 3¢, AAFY AdHBY
gho] ¢F 30 g AEY FEYS TR, FRE Akt
Hjgto] ok 20 g AR #A A4S FFEo2E Wl A
ZFo] FFo] o Aoz Azted) 3 FHAF 4 A7
Fol AFHEE AT 108 g, YRkF 20 g2 % 01 =
A7 - GERAIR A ] 504 oAt Azt B AHFHFH
1.4~3.4 g3} Gk FARE A5 58 BYoY A
A2 HHAFE 49 71 30k 28]y Sabaté (1999)
7} Hardinge 5(1966) 8] A7 275 A&% Haej s}
A 0129 lacto—ovo vegetarian®] 3¢ 19 B 33~
42 g9 AHFE HFshs AR veh} ddzer B
AT AT FAF L AAF) A RS L F A
Aok WA AT AdFH7E B Ao JERd ofd
olu} wralzl x)u) HlebnlFe] ol B2 FHe F4
79 S F7HZ BeAol g o7 BojAr
AR GAdollA] Ao gt BE JULES H7E3)
IFhe HPez, &ulE e B U Aol
L} Ao Qlar vjEgekas] g A7} o) Foid 7Y

B A0 ¢ 4 9tk #3E AR A8 A, v,

& 5 AR AT PAe BEAdo] itk &b (Mil
ler 5 1992; Kant & 1995; Preisinger 5 1995; Szp-
onar & Rychlik 2002), 18] vetellx &€ Fda A
F g Foke) A& wol7] A ok AFY 4HE AR
33 Qlt} & AelA Aol o] #FHE JIa AHF
o} AAT AF] AHE F7H U TRk 2Ake] A
& $AE A 7oA dYEEND) = @, H)
ER Bou ofd 58] JgiollA] sfja)Fo] dubalfe] H
3 folF oz A Jepgeh gk AHe 4% A3
7¥et ko] AABAE HolPF (Jequier 1984), ¥ 4
F o] 7HQIZE Apel7t & HE st 7 FU4: HHAZFE
4 1000 kcalFo g Uepd FFLLEND) & IAZF
o] 9% Il FRE 74 dUda FFE vEpld F=
Ane g ¢ 5 Aok 1AZE AN SR F- v
7] 93elA Slo] @A vlel] But ofd 5o UE}
§& A 4AT AZAF ¢ Aoz AZEn,

INQE 3eke de) FBE WISk 4 Jekal A
& Wrhoke wloz kel A o] 9% Pl &
29 o) 54 goee) A7k A=E Uehlo) EoHKim
1998). o A= Aol T AHQ Aoz

E

>

Zuld - wigA - olohE - x8|A - HAE - £AA - 877

7)ol AHsh= ol ARl AALe] AL Esky W
27 Aoz Fre 4= QlE Whfolth £ AFeMe
o) GokdellA AdFT AubAT BFE INQ #tol
1€ 9AT, 943] ¥ ghe Yehlls JUdie vlEr
9 Bps} ZEollen, 53] dwa nel B,gl ofde]
INQ= ikl vis] AalFeld Foldoz yoltt o
ZhA AnralFol Ble] A2 FolA INQZF FrFos W
9 vjER By, ofd Y F%¥AE V1Y 2 H
AM HHFE dHoz FFHAE FZH7] AJtER
AAg sHe F - wd7] el glo] AHow 5% o
U AHE T 5 A FEdlor & Aoz Azbdr)

57 922 AR izt HHuEE Lol AA}
o] A FAERL FYa A AN NNAR & d3F
H)3) AdFFo] 100% o3 B¢ BF 12 153] o)
Fof) JUa0) F A7 EAAE o) A HE = o)
U, Fekad A3 BAAE sletsbr] sl golshA A
€9 & otk =3 JF JUdi APEHAMAR & 7
Y92 NARY BHFoz Ui AFd A Mzl
AL A& 9ujd £ QK (Gibson 1990). & ATolA
57 T 8 AFY AHE Agske Aol 75
g F At vEN B8t o}l NARe] UnkalZe] u]s)
FoA oz v UeRdS #nt oh} 06 RS FE 5
F5 B olggt d4AY AHAE VA F e Ui
AE ol gt A5/t e 208 AlgHrh

AR o] el AAMEHE AF ™ol AAL A
o] TR Rhs AL Fo F9he] AT 4% A4F
ol o 230] wojA gtont, AA ko] AF A
7123 Brts AHAF o o] AR-HI Itk KDDS$ 5
£ AET AL =19 AFEAIRH2000) ol 2A
3jo AAle] Ag Hrishs WRoE AAE AEFEE o
oAl AR A Lol F Qith & dAele A4
oA 7R Fo HETo] BF XFH AAHKDDS
= 5) & sh= njgo] dutaFel njs] fFog WA
Epd 9hd, ol OAVER] FRAETS 3T oJstE 4
Hohe ATEAY vlEE A4 Ueh), B AEY
AHAE AR A2 A AL AFES uxE
F e AFel gt A Mg E ke A oA F
2 AFEpe) BF I3 A} 7SR ool gt w)
7t F531d Ao o] dutalel] ulgte] |A 3
28 F S ¢ F U3k

THAES oAUstn ARSI A3 Ar e g
F i) AT GriE  glong Ak Ag H
7Fell Qo] 5 JgAid #F-F Bk ohe) vkt 4
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Fo A0, duRlE BoE s KA U
S¢ T AW HAe) AS Frkke o) Bes
o B A7l B9 JUReTT 87U 9%
720000 3 AW Bele) Yokn AAsE 71z
we} §s1oi7 KDQIE ZAH 2% A4l7e] KDQU 2
w1o] wjs) fejAog vl vehdh 3] KDQI) 7)
FAKE 3 shiel 60 g obde] wwa 4H oY of
o &8 ulgo] ANTAAN fIHOT WA Ueht ¥
% 5¢ vade FUNEoz Qs Yt AN 9
of ol Bue] HARE WYS vel FYW NS
913 oA AEZ) HAG FRL BF Sl U FF
% So] Wed Aow 4T,

B ATolME 27l dig o] &2 47~85419] T
i d7] S Ve g AP (917) 3 Unky (122
B9 Fgiet AF AN 2 AAte A viwE 9
o Ao} GBS AAES 2FHE Qokshd o
2t

1) Q7oA B AHS AalTo] 61.84], LA
To] 60.342 F I3l FIFHQ o)t Y. EF
AT A2 Fo] 1428.8 keal (AR 78.2%), Ut
270] 1424.5 keal (I3 76.9%) 2 T2l F914
Ql zlo)7k YAk DA HHHE] B¢ HAlTe] 50.3 g
(P22 91.4%), BkFe] 56.2 g (WEF 102.1%)
o7 AT FHNF Al FolHoR Weken(p<
0.05). A4FLl dis d=rske, @94, Ad damle
2 YAFY A% 704 1 14.0 : 156019020, YT
65.3:15.7 : 19.001lth.

2) TR B AANE 117HA F%ae) A
Aol tig AFNES AV A AT ARF o)
@94 (p<0.05), ok (p<0.001), HIEN! B, (p<0.05) 9
AFalgo] dukdrel vjste] fojHog wgkw, Hp <
0.001) # H]EF C (p<0.05) & AalZe] A o] A4
Fulgol FAH R vk AATH AT Fea
AR4FARNAR) & 7k 23, A7) vEll A @
<0.001), HIER C (p<0.00D), A(P<0.01)9 AR
HI7b ukdel] wlale] fejAez EgoH, ofd(p <
0.001), HIERR] B, (p<0.05) 9] AF4AuE fr2leR
wokeh 1171 Gdael s Ba d¥2 28450
(MAR) = A2lEo) 0.80, GutalTe) 0.772 FolAl 2
o) HolA] itk

3) A7) A 2 A7 (0 <0.05), FH(p<0.0D),
ZFAF(p<0.001), AAF(<0.001), HAF(P<0.01)Y
AFFgo) FoFow wkon, SF( <0.001), AXF
(p<0.001), $85F(p<0.001), E2F(p<0.001) 9 A
o] dnklFe vlsl] felFog WA eyt Ed
A3 AEF w2t IHFRE ), §FEEF, o
W5, G, T D), ALTEAF T, 5 &
AFTE HaF ol 34 13E Foi3le] Hu 532
2 A3kshs KDDSE AAlwto] 3.74, guralol 4.0
Hog {FoARl zolE BYtHp < 0.01). #dxeUs A
AR HE 71F22 3 Ak A H71Q) KDQIOIA A}
A 15, GUATE 2.12 QAT KDQIZF guralze)
v foAH o2 Wkt (p<0.001).

oo ARE FHsl E o, AATL F dFol gt
B3RS AF] H)Eo) B FE oMo E Ejom &
B o}, BIEN] Byol AFH7E w1, 2Atelx] AE
o JEE selshs AETASFS A A AFE I
HEal ol sl A BrEE AT webs AalE AAE
o M E ASlE FEA AEFFLOZRE 4& F Qe
FALE AT & Je AFS 1T AU 21

Ago] g7k
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