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Abstract

The purpose of this study was to compare the nutritional meal variety of self-selected diet in Korean adults with
different age groups. Subjects were recruited and divided into three groups according to the age, which included 20~49
yrs group(n=129), 50~64 yrs group(n=134), and >65 yrs group(n=88). Subjects were interviewed using a general ques-
tionnaire and 24-hour recall method for dietary intake. The average age of the subjects were 40.8 years for 20~49 yrs
group, 57.1 years for 50~64 yrs group, and 70.7 years for >65 yrs group. The daily food, energy and nutrient intakes
ere decreased with increment of age. The intakes of vitamin B,, folate, vitamin C, and calcium were under the 75% of
RlIs, respectively. The numbers of food items in diet of 20~49 yrs group, 50~64 yrs group and >65 yrs group were 14.2,
17.0, 13.2 for breakfast, 16.3, 15.4, 13.5 for lunch, 13.1, 15.1, 13.9 for dinner, respectively. And the numbers of dish items
in these groups were 4.0, 4.6, 3.8 for breakfast, 4.4, 4.2, 3.9 for lunch, 4.0, 4.0, 3.6 for dinner, respectively. The KDDS
of 20~49 yrs group, 50~64 yrs group and >65 yrs group were 3.9, 3.6 and 3.4 respectively and there was significant
difference(p<0.001). According to these results, it could be suggested aged group take a undesirable meal in the right of
insufficient nutrient intake to DRIs and lower food and dish items, and therefore showing a strong need of proper dietary

management for them.
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Table 1. General characteristics of the subjects by age groups

Variables Total subject(n=351) 20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n=88) p-value”
Age(yrs) 54.5+12.9" 40.8+ 697 57.1+4.3° 70.7+4.5" p<0.001
Height(cm) 158.8+ 8.7 161.4+ 8.3 157.9+8.4° 156.048.7° p<0.001
Weight(kg) 62.2+11.3 64.2+13.0° 63.5£9.7° 58.549.7° p<0.001
BMI(kg/cnr’) 24.8+ 3.6 245+ 43° 25.4+3.3° 24.0£2.9° - p<0.05

" MeantStandard deviation.
% p-value as determined by one-way ANOVA according to age.

) Means with different superscripts in a row are significantly different from each other by Duncan's multiple range test(p<0.05).

Table 2. Daily nutrient intakes of the subjects by age groups

Variables Total subject(n=351) 20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n=88) p-value?
Energy(kal) 1,561.1= 666.6" 1,649.8+ 667.57  1,580.2+ 749.1° 1,400.0+ 481.8° p<0.05
Protein(g) 62.0+ 333 67.0+ 328 62.8+ 383 532+ 226° p<0.05
Animal protein 280+ 264 332+ 27.7° 275+ 286" 21.0+ 18.2° p<0.01
Plant protein 33.9+ 154 337+ 152 352+ 177 2.1+ 114 NS.
Fat(g) 325+ 26.0 393+ 26.3° 318+ 282° 236+ 182° p<0.001
Animal fat 183+ 200 27+ 217 17.8+ 19.7° 123t 16.1° p<0.001
Plant fat 142+ 120 16.5+ 13.3° 139+ 12.5% 112+ 76 p<0.01
Carbohydrate(g) 2452+ 94 2450+ 905 253.6+ 106.3 2324+ 774 NS.
Fiber(g) 6.0+ 33 6.0+ 32 6.5+ 3.8 54+ 27 NS.
Ash(g) 169+ 85 1774 84 173+ 92 152+ 7.1 NS.
Vitamin A(ugRE) 635.8+ 644.9 723.8+ 845.8" 664.4= 531.2° 461.1+ 380.3° p<0.05
Retinol 68.9+ 119.0 95.0+ 102.9° 67.5+ 155.6° 322+ 41.4° p<0.001
8 -carotene 12,967.5+2,588.3 3,012.042,573.5°  3,304.1+2,828.6" 2,379.2+2,100.0° p<0.05
Vitamin Bi(mg) 09+ 05 10+ 05° 09+ 0.6 07+ 03 p<0.001
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Table 2. Continued

Rotrlot frkinE et

Variables Total subject(n=351) 20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n=88) p-value?
Vitamin B,(mg) 0.8 05 09+ 05° 0.8+ 0.5° 0.6+ 03° p<0.001
Niacin(mg) 140+ 79 15.1+ 8.6 146+ 8.7° 114+  4.6° p<0.01
Vitamin Bg(mg) 1.7+ 09 1.8t 09 17+ 1.0 15+ 07 NS,
Folate(lig) 2445+ 156.6 258.9+ 157.5° 258.0+ 175.8° 2023+ 110.6° p<0.05
Vitamin C(mg) 750+ 54.5 770+ 58.1° 809+ 57.2° 627+ 417 p<0.05
Vitamin E(mg) 8.0+ 97 9.1+ 83 8.5+ 126 56+ 55° p<0.05
Calcium(mg) 421.6x 2374 4541 232.7° 438.4+ 2432° 347.1+ 221.3° p<0.01
Animal calcium 168.6+ 178.4 205.6+ 187.1° 166.9+ 165.4* 1164+ 173.3° p<0.01
Plant calcium 2529+ 134.2 2484+ 1295 27155 146.7 230.6+ 117.1 NS.
Phosphorus(mg) 867.8+ 424.8 9475+ 410.0° 879.0+ 487.4° 732.5+ 2927 p<0.01
Sodium(mg) 3,775.1£1,914.6 3,927.8+1,813.8 3,869.0+2,110.4 3,403.1+1,701.1 NS.
Potassium(mg) 2,403.2+1,145.4 2,503.0+1,097.5% 2,532.9+1,307.4* 2,053.8+ 847.3° p<0.01
Iron(mg) 120¢ 58 121 56 127+ 6.7° 105+ 42" p<0.05
Animal iron 28+ 3.1 31+ 32 3.0¢ 3.6 2.1+ 21 NS.
Plant iron 9.1+ 42 90+ 43® 98+ 47 83+ 3.0° p<0.05
Zine(mg) 7.9+ 3.7 82+  4.0° 8.1+ 3.9 7.0+ 2.8° Pp<0.05
Cholesterol(mg) 181.1+ 1604 2343+ 163.8° 167.5+ 164.5° 1233+ 121.0° p<0.001

n p-value as determined by one-way ANOVA according to age.
* Mean+Standard deviation.
» Means with different superscripts in a row are significantly different from each other by Duncan's multiple

Table 3. Percentage of RI consumed for each nutrient of the snbjects by age group

range test(p<0.05).

Variables Total subject(n=351) 20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n=88) p-value?
Protein 129.2467.7" 135.8+ 603 133.6482.5" 112.4+47.5° p<0.05
Vitamin A 95.9+92.3 104.1+116.5° 103.7+80.8° 71.8+59.2° p<0.05
Vitamin B, 82.1+48.2 89.9+ 48.7° 85.3+55.4° 65.7+27.7° p<0.001
Vitamin B, 64.4+38.2 74.5+ 39.5° 65.0+40.9" 48.7+24.9° p<0.001
Niacin 94.3+£52.7 101.3+ 54.0° 98.6+59.7° 77.0+31.5° p<0.01
Vitamin Be 120.4+65.0 1265+ 62.4 124.1£72.5 105.8+54.0 NS.
Folate 61.1£39.1 64.7+ 39.3 64.5+43.9° 50,5£27.6° p<0.05
Vitamin C 68.2:+49.5 70.0+ 52.8° 73.6+52.0° 57.0+37.9° p<0.05
Calcium 57.7432.9 64.8+ 33.2° 58.1+32.6° 46.5+30.1° p<0.001
Phosphorus 123.9£60.6 135.3+ 58.5° 125.5469.6" 104.6+41.8" p<0.01
Iron 118.0+62.0 103.1£ 57.1° 136.8+71.4° 111.0+43.6° p<0.001
Zinc 95.3+43.1 97.1+ 43.9 97.2447.4 89.7+34.1 NS.

" Mean+Standard deviation.
2 p-value as determined by one-way ANOVA according to age.
9 Means with different superscripts in a row are significantly different from each other by Duncan's multiple range test(p<0.05).
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Table 4. Daily nutrient intakes per 1,000 kcal energy intake of the subjects by age groups

Variables Total subject(n=351)  20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n=88) p-value”
Protein(g) 392+ 102" 407+ 113 385+ 94 381+ 94 NS.
Animal protein 17.0+ 122 19.9+ 1289 157+ 12.1° 146+ 10.7° p<0.01
Plant protein 222+ 56 T 207+ 53° 228+ 56 235+ 5T p<0.001
Fat(g) 195+ 103 - 231+ 10.0° 183+ 10.1° 160+ 9.4° p<0.001
Animal fat 107+ 9.1 133+ 91 99+ 85 gox 9.1° p<0.001
Plant fat 88+ 54 98+ 6.1° 83+ 49° 80+ 47 p<0.05
Carbohydrate(g) 161.8+ 31.0 1518+ 27.8° 1665+ 31.4° 169.5+ 31.3° p<0.001
Fiber(g) 39+ 15 37+ 15 42+ 1.6 39+ 15 NS.
Ash(g) 11.0= 42 108+ 3.6 109+ 32 11.3= 59 NS.
Vitamin A(ugRE) 405.2+ 3826 4418+ 501.9 4240+ 322.0 3220+ 223.1 NS.
Retinol 417+ 735 56.7+ 56.6° 39.6+ 100.0° 26+ 31.1° p<0.01
B -carotene 1,899.3+1,509.4 1,831.8+1,423.8 2,116.6+1,719.1 1,662.2+1,229.6 NS.
Vitamin By(mg) 0.5+ 0.1 0.6+ 0.1° 06+ 0.1° 05+ 0.1° p<0.01
Vitamin By(mg) 0.5+ 02 0.5+ 0.2 05+ 0.1° 04+ 0.1° p<0.001
Niacin(mg) 89+ 29 92+ 32 9.0+ 29 83+ 22 NS.
Vitamin Be(mg) L1+ 03 L1+ 03 L1z 03 1.0£ 03 NS.
Folate(zg) 1558+ 759 157.1= 770 161.7+ 825 1449+  62.1 NS.
Vitamin C(mg) 483+ 29.0 46.6+ 275 519+ 30.8 453+ 27.8 NS.
Vitamin E(mg) 48+ 40 5.6+ 42 47+ 40° 39+ 3.5 p<0.05
Calcium(mg) 275.7+ 132.0 2822+ 119.5 283.1= 120.] 2546+ 163.1 NS.
Animal calcium 1107+ 1162 129.4+ 109.8° 1082+ 102.9° 86.7+ 139.3° p<0.05
Plant calcium 165.0+ 645 1527+ 57.9° 1749+ 64.9° 167.8+  70.5% p<0.05
Phosphorus(mg) 555.6+ 142.5 578.9+ 142.3° 549.1& 132.3% 5313+ 154.1° p<0.05
Sodium(mg) 2,465.2+1,016.7 2,441.2+ 9480 2,456.2+ 819.7 2,514.7+1,348.6 NS.
Potassium(mg) 1,556.6+ 4758 1,544.5+ 453.0 1,611.8+ 510.9 1,489.0+ 44638 NS.
Iron(mg) ~ 78+ 24 75+ 24 82+ 2.7 7.5+ 1.8%° p<0.05
Animal iron 1.7+ 18 1.9+ 20 1.8+ 1.8 1.5+ 13 NS.
Plant iron 6.0+ 1.9 55¢ 1.7 6.4+ 22° 6.0+ 1.4 p<0.01
Zinc(mg) 51 1.1 506 1.3 501+ 11 50+ 08 NS.

" Mean+Standard deviation.
? p-value as determined by one-way ANOVA according to age.
) Means with different superscripts in a row are significantly different from each other by Duncan's multiple range test(p<0.05).
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Table 5. Food intakes from each food group of the subjects by age groups

Total subject(n=351) 20~49 yrs(n=129)

50~64 yrs(n=134) >65 yrs(n=88)

Variables p-valuez)
(g/day)
Cereals 264.3£130.6" 260.1+123.7 272.1+154.8 258.4+ 95.6 NS.
Potatoes and starches 355+ 76.2 353+ 724 294+ 76.5 452+ 81.2 NS.
Sugars and sweeteners 6.6+ 94 7.6+ 927 7.4+ 10.8° 3.7+ 6.1° p<0.01
Pulses 36.6+ 51.5 33.7+ 433 37.4= 49.0 39.8+ 65.0 NS.
Nuts and seeds 2.5+ 8.6 23+ 6.1 34+ 11.8 14+ 49 NS.
Vegetables 284.6+190.4 281.5+180.9 310.3£209.1 249.4+168.5 NS.
Fungi and mushrooms 2.6+ 8.7 1.7 6.6° 19+ 7.1° 49+ 12.7° p<0.05
Fruits 141.0+330.2 164.3+333.3 160.24374.5 76.9+233.0 NS.
Meats 60.3£102.8 74241255 57.9+ 952 43.4+ 70.0 NS.
Eggs 10.3+ 20.8 153+ 22.8° 8.1+ 20.1° 6.3+ 16.9° p<0.01
Fishes and shellfishes 61.4+ 93.1 65.0+ 98.5 66.2+106.2 48.7+ 55.6 NS.
Seaweeds 3.6+ 97 3.7+ 102 43+ 104 22+ 73 NS.
Milks 59.2+120.1 91.7+147.6" 54.5£112.6° 18.2+ 56.5° p<0.001
Oil and fats 53+ 73 6.1+ 72 55+ 86 3.8+ 49 NS.
Beverageé 132.74326.8 187.9+465.2° 117.5+217.4% 74.3£174.7° p<0.05
Seasonings 26.9+ 22.9 25.0+ 17.6 30.5+ 27.6 243+ 212 NS.
Total intake 1,133.8+628.1 1,253.6::699.3" 1,168.8+623.9* 901.3+440.0° p<0.001

Y MeantStandard deviation.

2 p-value as determined by one-way ANOVA according to age.

% Means with different superscripts in a row are significantly different from each other by Duncan's multiple range test(p<0.05).
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Fig. 1. Food intakes of meal in the subjects by age groups.
’ p<0.05, ™ p<0.01 : Significance as determined by one-way
ANOVA according to age groups. Means with different superscripts
in a bar are significantly different from each other by Duncan's
multiple range test(p<0.05).
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Table 6. Breakfast menu intakes of the subjects by age groups

Variables Total subject(n=351) 20~49 yrs(n=129) 50~64 yrs(n=134) >65 yrs(n=388) p—valuez)
Cooked rice 78.7+43.1Y 70.7+ 54.0™ 82,5+ 34.1° 84.7+ 35.6" p<0.05
Bread - Snack 4.6+44.7 3.9+ 17.0 7.1+ 69.4 20+ 13.6 NS.
Noodle - Dumpling 4.0+32.8 9.0+ 51.2 0.0+ 0.0 29+ 202 NS.
Gruel 0.6+ 8.7 1.8+ 14.4 0.0+ 0.0 0.0+ 0.0 NS.
Soup 30.7+77.7 33.0+103.6° 19.0+ 39.5° 455+ 75.5° p<0.05
Stew 22.5%51.0 15.8+ 36.1° 31.8+ 66.7* 18.1= 38.7° p<0.05
Stemed 5.6+36.7 72+ 54.5 4.6+ 204 49+ 203 NS.
Broiled 7.1£22.8 6.8+ 21.2 9.9+ 28.5 30+ 124 NS.
Pan-fried 274178 3.1+ 19.1 2.2+ 18.7 2.8+ 14.1 NS.
Stir-fried 10.5+38.6 16.5+ 53.7 8.4+ 302 5.0+ 16.5 NS.
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Table 6. Continued

Variables Total subject(n=351) 20~49 yrs(n=129) 50~64 yrs(n=134) =65 yrs(n=88) p-value”
Glazed 8.4+31.0 10.1+ 34.4 7.8+ 325 6.6+ 22.2 NS.
Deep-fried 1.9£152 0.0+ 0.0° 4.7+ 242" 04+ 3.9° p<0.05
Salad 10.632.3 4.9+ 164" 18.1% 45.5° 74+ 21.5° p<0.01
Kimchi 32.5+36.3 31.9+ 37.7 35.5+ 39.7 28.7+ 27.7 NS.
Raw fish 2.7438.3 54+ 61.6 - 2.0+ 14.0 0.0+ 0.0 NS.
Salt-fermented fish 0.8+ 5.5 0.3+ 4.1 1.0+ 5.8 09+ 6.8 NS.
Pickle 1.9+ 8.7 1.2+ 6.7° L1+ 52° 4.0+ 14.0° p<0.05
Seasoning 1.3£ 5.0 0.7+ 3.5 1.8+ 5.6 13+ 5.7 NS.
Milk & its products 21.6£71.8 27.2+ 787 26.7+ 82.2 5.5+ 30.5 NS.
Beverage - Tea 38.0+87.5 42.1+ 83.7 432+ 97.6 23.9+ 75.1 NS.
Fruit 21.8494.7 30.7+£117.6 183+ 80.4 14.1% 75.0 NS.
One food dish 16.1£60.7 12.3+ 49.1 224+ 762 11.8+ 47.6 NS.
Rice cake 4.0+20.1 1.9+ 13.1 5.1+ 205 5.4+ 270 NS.
Others 1.4+ 6.6 23+ 78 L1+ 66 0.6+ 37 NS.
No. of dishes 42+ 19 40+ 2.0° 46x 2.1° 38+ 1.5° p<0.01
No. of foods 15.0+ 9.1 142+ 9.1° 17.0+ 10.0° 132+ 72° <0.01

)]
2
3)

MeantStandard deviation.
p-value as determined by one-way ANOVA according to age.
Means with different superscripts in a row are significantly different from each other by Duncan's multiple range test(p<0.05).

Table 7. Lunch menu intakes of the subjects by age groups

Variables Total subject(n=35.1) 20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n=88) p—valuez)
Cooked rice 68.5+ 54.6" 70.0+ 66.1 66.9+ 48.6 68.8+ 43.8 NS.
Bread - snack 5.7+ 304 8.6+ 31.8 6.2+ 37.7 0.6+ 4.5 NS.
Noodle - dumpling 32.9+ 93.0 42.2+ 98.4  36.4%104.6 13.6+ 57.0 NS.
Gruel 0.8+ 10.1 1.1+ 10.4 1.1+ 12.8 0.0+ 0.0 NS.
Soup 34.0+ 98.6 41.8+118.9 30.4+ 94.5 27.9+ 67.0 NS.
Stew 19.5+ 49.3 12.7+ 40.0 . 232+ 542 24.0+ 53.0 NS.
Stemed 5.6+ 30.7 6.8+ 38.7 3.7+ 20.6 6.9+ 30.7 NS.
Broiled 8.9+ 30.7 10.5+ 33.0 9.2+ 329 6.3+ 23.1 NS.
Pan-fried 4.8+ 36.6 1.9+ 10.6 3.8+ 234 10.6= 66.3 NS.
Stir-fried 10.0+ 43.6 11.9+ 36.3 9.6+ 56.5 7.7+ 27.8 NS.
Glazed 8.5+ 34.2 12.4+ 422 6.4+ 27.8 6.0+ 29.2 NS.
Deep-fried 2.7+ 18.8 4.5+ 23.3 2.3+ 19.6 0.5 4.6 NS.
Salad 10.7+ 28.5 11.5+ 29.9 12.0+ 29.8 7.8+ 23.9 NS.

Kimchi 28.9+ 384 36.2+ 49.07 26.7+ 31.2° 21.6+ 27.5° p<0.05
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Table 7. Continued

Variables Total subject(n=351) 20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n=88) p-value?
Raw fish 6.1 257 2.5+ 19.6 6.5+ 27.4 10.8+ 30.1 NS.
Salt-fermented fish 04+ 3.0 0.0+ 03 0.5+ 2.6 07+ 5.1 NS.
Pickle 1.9+ 85 1.9+ 7.7 09+ 3.5 33+ 13.7 NS.
Seasoning 1.1+ 49 14+ 53 1.0£ 4.2 1.0+ 5.1 NS.
Milk & its products 17.1= 59.1 32.0+ 81.6° 8.8+ 39.8° 7.8+ 36.5° p<0.01
Beverage - Tea 70.3£286.9 103.7+428.8 57.2%164.9 41.0£126.9 NS.
Fruit 58.8+186.6 68.1£187.9 63.6£177.1 37.6£198.9 NS.
One food dish 23.1% 633 16.3+ 44.5 30.4+ 74.4 21.8+ 67.6 NS.
Rice cake 4.6+ 24.6 2.5+ 15.2 3.7+ 21.7 9.1+ 36.9 NS.
Others 2.3+ 163 1.0+ 49 3.2+ 183 2.7+ 229 NS.
No. of dishes 42+ 23 44+ 21 42+ 23 39+ 24 NS.
No. of foods 152+ 99 16.3= 10.1 154+ 10.6 135+ 84 NS.

1))
2)
3)

Mean+Standard deviation.
p-value as determined by one-way ANOVA according to age.
Means with different superscripts in a row are significantly different from each other by Duncan's multiple range test(p<0.05).

Table 8. Dinner menu intakes of the subjects by age groups

Variables Total subject(n=351) 20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n=88) p-value?
Cooked rice 71.5+ 51.99 64.7+ 59.5 722+ 45.1 80.5+ 48.6 NS.
Bread - Snack 5.1+ 274 9.3+ 38.8 2.4+ 159 © 32+ 193 NS.
Noodle - Dumpling 20.1+ 70.0 26.1= 84.7 19.9+ 68.1 11.3+ 439 NS.
Gruel 1.5+ 16.0 1.4+ 116 1.7+ 20.8 1.3+ 12.9 NS.
Soup 22.8+ 64.7 13.7+ 41.8 29.0+ 81.5 26.7+ 62.6 NS.
Stew 29.2+ 60.2 30.5+ 57.1 26.2+ 64.8 319+ 575 NS.
Stemed 6.2+ 48.1 23+ 17.9 13.3% 75.1 1.0+ 72 NS.
Broiled 10.5+ 374 16.7+ 52.0 9.1+ 29.7% 33+ 13.3° p<0.05
Pan-fried 4.4£ 26.5 8.0+ 39.6 1.8+ 13.8 2.8+ 14.1 NS.
Stir-fried 6.7+ 36.6 7.6+ 26.1 7.3+ 522 4.6+ 13.5 NS.
Glazed 7.5+ 387 6.8+ 46.4 6.4+ 285 10.2+ 40.0 NS.
Deep-fried 2.2+ 142 33+ 19.8 1.8+ 11.0 12+ 67 NS.
Salad 8.1+ 21.2 5.0+ 16.4 9.0+ 23.1 11.0+ 24.0 NS.
Kimchi 27.8+ 37.8 27.9+ 38.6 28.8+ 37.8 26.1+ 37.0 NS.
Raw fish 3.6+ 242 6.2+ 30.8 3.3+ 245 04+ 3.7 NS.
Salt-fermented fish 0.6+ 4.6 0.7+ 58 04+ 23 0.7+ 52 NS.

Pickle 1.9+ 85 1.7+ 6.0 12+ 56 3.3+ 137 NS.
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Table 8. Continued

Fobr o} wAERREES

Variables Total subject(n=351) 20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n=88) p-value”
Seasoning Ll1x 49 1.0+ 48 1.0+ 45 13+ 5.7 NS.
Milk & its products 14.7+ 70.8 25.0+ 98.6 12.2+ 57.1 3.4+ 23.8 NS.
Beverage - Tea 36.0+120.6 56.7+169.1° 27.0+ 77.3% 19.2+ 79.2° p<0.05
Fruit 49.7+167.3 55.2+180.4 63.2+191.9 20.6+ 83.3 NS.
One food dish 22,1+ 69.1 204+ 582 29.5+ 86.5 13.1 504 NS.
Rice cake 4.8+ 35.1 5.4+ 40.1 5.1+ 31.9 34+ 32.1 NS.
Others 2.3+ 133 3.2+ 16.0 1.7+ 10.6 1.8+ 12.7 NS.
No. of dishes 39+ 19 40+ 20 40+ 2.1 36£ 15 NS.
No. of foods 141+ 9.1 13.1= 87 151+ 9.9 13.9+ 8.1 NS.

Y MeantStandard deviation.

? p-value as determined by one-way ANOVA according to age.

* Means with different superscripts in a row are significantly different from each other by Duncan's multiple range test(p<0.05).
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Table 9. Distribution of Korean's dietary diversity score of the subjects by age groups N(%)
Variables Total subject(n=351) 20~49 yrs(n=129)  50~64 yrs(n=134) >65 yrs(n==88) p-value
KDDS"

0~3 146(41.6 36(27.9 57(42.5 53(60.2
(41.6) (279 “2.5) (602) 231805
4 157(44.7) 63(48.8) 63(47.0) 31(35.2) (df=4)
p<0.001”
5 48(13.6) 30(23.2) 14(10.5) 4( 4.6)
Mean 3.6+0.77 3.9+0.7% 3.6+0.7° 3.4£0.5° p<0.001%

Y Korean's dietary diversity score.
? Mean+tStandard Deviation.
¥ Significance as determined by y’-test.

K p-value as determined by one-way ANOVA according to age.

% Means with different superscripts in a row are significantly different from each other by Duncan's multiple range test(p<0.05).
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Table 10. Distribution of food group intake pattern(CMVDO) of the subjects by age groups
Total subject(n=351) 20~49 yrs(n=129) 50~64 yrs(n=134) >65 yrs(n=88) p-value

Rank  CMVDO N(%) CMVDO" N(%) CMVDO N(%) CMVDO N(%)

1 11100 131(37.3) 11100 34(26.3) 11100 46(34.0) 11100 51(58.6)

2 11101 91(25.9) 11110 32(14.8) 11101 37(27.4) 11101 23(26.4) 1°=51.7945

3 11110 65(18.5) 11101 31(24.0) 11110 26(19.2) 11110 7( 8.0) ;‘ﬁ}fgﬁ

4 11111 48(13.6) 11111 30(23.2) 11111 14(10.5) 11111 4 4.6)

5 10100 11( 3.1) 10100 2( 1.5 10100 7( 5.1) 10100 2( 2.3)

) CMVDO=Cereal, Meat, Vegetable, Dairy and Oil food group: 1= food group(s) present: 0= food group(s) absent. For example,
CMVDO= 11111 denotes that all food group(cereal, meat, vegetable, dairy and oil food group) were consumed.

2 Significance as determined by y’-test.
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