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Abstract

The purpose of this study was to evaluate the eating behaviors and dietary quality of various aged adults. This study
conducted through questionnaire and dietary survey by 24-hr recall to 850 adults residing in Samcheok. Subjects were
divided into four groups according to the age in male and female, which included 20~29 yrs group (male n= 94, female
n=66), 30~49 yrs group (male n=201, female n=216), 50~64 yrs group (male n= 88, female n=96), and >65 yrs
group (n=46, female n=43). In male, 20~29 yrs group had a larger proportion of subjects who skipped breakfast, lunch
and dinner compared to other groups (p <0.001, p<0.05, p<0.01). The daily food and energy intakes in > 50 yrs group
were significantly lower than those of <50 yrs. Protein and fat intakes of 20~29 yrs group were significantly higher than
those of the other groups. But ND (Nutrient Density) of minerals as like calcium, iron and plant iron in 20~29 yrs group
were significantly lower than those of other groups. The KDDS (Korean's Dietary Diversity Score) of 20~29 yrs group,
30~49 yrs group, 50~64 yrs group and >65 yrs group in male were 4.1, 3.8, 3.7 and 3.5 respectively and there was
significant difference (p <0.001). In female, skipping breakfast and dinner were significantly higher in 20~29 yrs group
than in other groups (p <0.001, p<0.001). And the use of nutrient supplementation was higher in 30~49 yrs group than
that of other groups (p <0.05). The daily energy intakes was higher in 20~49 yrs group than that of > 65 yrs group. The
ND (Nutrient Density) of animal protein, vitamins A and B, in 20~29 yrs group were significantly lower than those of
other groups. The KDDS of 20~29 yrs group, 30~49 yrs group, 50~64 yrs group and >65 yrs group in female were
4.0, 3.9, 3.9 and 3.6 respectively and > 65 yrs group was significant lower than other groups. According to these results,
>65 yrs and 20~29 yrs group had more dietary habit problems and poor nutrition status than 30~64 yrs group. The
results of this study revealed that nutritional management and education for adequate meals should be emphasized in
adults and elderly. (Korean J Community Nutrition 14(5) : 495~508, 2009)
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Table 1. Anthropometric characteristics of the subjects

Male Female
20-29 30- 49 50 - 64 >65 Significance? 20-29 30-49 50 - 64 >65 Significance
(N =94) (N = 201) (N = 88) (N = 46) (N = 66) (N =216) (N = 96) (N = 43)
Age (y) 25.4 + 2,39 404 + 59° 54.9 + 3.7° 76.8 £ 6.9° p < 0.001 24.4 + 2.7° 39.5 + 4.8° 53.9 + 3.2° 746 + 65  p<0.001
Height cm) 173.9 £ 57° 1719+ 50° 171.3+ 52° 1685+ 5.7° P <0001 161.9 + 4.6° 159.1 + 4.3° 157.4 £ 5.4° 1544 + 62°  p<0.001
Weight (kg) 71.6 + 9.3 70.3 + 8.7 69.7 = 7.1 67.6 + 8.2 N.SY 54.4 + 8.5° 56.3 + 7.0 58.1 + 7.6° 55.6 + 8.1%° p <005
BMIY (kg/m?)  23.6 + 2.8 23.7 + 2.5 23.7 + 2.2 23.7 + 2.2 N.S 20.7 + 2.4° 22,2 + 2.6° 23.4 + 2.8° 232+ 27° p<0.00l
1) Mean + SD
2) Significance as defermined by ANOVA test
3) Means with superscripts (@ > b > ¢ > d) within a row are significantly different from each af a = 0.05 by Duncan's multiple range test.
4) Body Mass Index
5) Not significant
Table 2. Eating behavior of the subjects
Male Female
Variable Criteria 20-29 30-49 50-64 >65 Significance” 20 - 29 30-49 50-64 > 65 Significance
(N =94) (N =201) (N = 88) (N = 46) (N = 66) (N =216) (N = 96) (N = 43)
Every day 36(38.3) 127 (63.1) 65(73.9) 42 (91.4) 27 (40.9) 133 (61.6) 69(71.9) 39 (90.6)
Meal 5 — 6times/week 9( 9.6) 16( 8.0) 7(7.9) 2(4.3) 42 = 60,6406 8(12.1) 24(11.1) 5(5.2) 2(47) 2= 437447
bre;kzguency 3 — 4fimes/week NQaL7)  27(13.4) 8(9.0) 2(43) (df=12) 5(7.6  22(102) 5(52) 2047 (=12
1 - 2fimes/week 19 (20.2) 14( 7.0) 5(5.7) 0( 00 P<0001 10(15.2) 20( 9.3) 7(7.3) 0( 00 P<0001
Never 19(20.2) 17( 8.5) 3( 3.4 0( 0.0 16 (24.2) 17( 7.8) 10(10.4) 0( 0.0
Every day 71(75.4)  173(87.1) 81(92.1) 45 (97.8) 47(71.2)  178(82.4) 88 (91.6) 37 (86.1)
Meal frequency 5 — bimes/week 17081)  17( 84) 6( 6.8) 1022 ¥ =1997100 43007 260120 4( 42) 5(11.6) * = 152403
lunch 3 — 4times/week 5( 5.4) 7( 3.5) (1) 0( 0.0 édif).g]ea 5(7.6) 8( 3.7 4( 4.2) 1(23) (di._SQ)
< 2 times/week 1(1) 4( 2.0 0( 0.0 0( 0.0 1(1.5) 4(1.9) 0( 0.0 0( 0.0)
Every day 67(71.3) 166 (82.5) 84 (95.5) 44 (95.6) 34(51.5) 172(79.6) 90(93.7) 41 (95.4)
. x? = 27.4943 %2 = 54.4368
Meal frequency 5 - 6times/week 18(19.2) 18( 9.0) 3( 3.4 1(22 df =9 13(19.7) 24(11.1) 2(2.1) 1(23) df = 9)
dinner 3 — dtimes/week 7(7.4) 13( 6.5) (1) 1022 oo 12(18.2) 11(5.1) 3(3.0) 1023 ' o001
<2 times/week 2(2.0) 4( 2.0 0( 0.0 0( 0.0 7 (10.6) 9( 4.2 (11 0( 0.0)
, Iregular 16(17.0) 25 (12.4) 9(10.2) 4(87) y2=11.3857 12(182) 27 (12.5) 12(12.5) 2(47) 42=12.3839
Rﬁgﬂﬁ:ﬂg Some fimes reguiar 24(255)  46(229)  30(34.1) 6(130)  (df = 6) 05(37.9)  53(245)  32(33.3)  17(39.5)  (df = 6)
Regular 54 (57.5) 130 (64.7) 49 (55.7) 36(78.3) N.S 29(43.9) 136 (63.0) 52 (54.2) 24 (55.8) N.S
< 10 min. 26 (27.7) 31(15.4) 12(13.6) 6(13.0) 42 =156129 8(12.1) 37(17.1) 15(15.6) 3(7.0 y2=11.5946
Speed of meals 10 —20 min. 58(61.7) 117(58.2) 56 (63.7) 27 (58.7) (of = 6) 41(62.1)  115(53.2) 65(67.7) 24 (55.8) (of = 6)
> 20 min. 10(10.6) 53 (26.4) 20(22.7) 13(28.3) P <005 17 (25.8) 64 (29.6) 16(16.7) 16 (37.2) N.S
Nuert Yes 10(10.6) 32(15.9) 12(13.6) 9(19.6) 2 = 2.4250 7 (10.6) 50 (23.2) 16(16.7) 4(93) 2= 8_.5122
supplement use  No 84(89.4) 169 (84.1) 76 (86.4) 37(80.4) (df =3)NS 59(89.4)  166(76.8) 80(83.3) 39(90.7) gdigéé

1) Significance as determined by y>-fest
2) Not significant
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Table 3. Mean daily energy and nutrient infakes of the subjects

Male e Female e
Significance? Significance
20-29(N=94) 30-49(N=201) 50-64(N=288) >65(N = 44) 20-29(N=66) 30-49(N=216) 50-64(N =296 >65(N = 43)
Energy (kcal) 20970 £ 6945" 19851 + 631.7°1786.2 + 585.6° 1691.3 £ 3960° p<0001 16980+ 565.6% 1623.6 = 496.9° 1539.5+ 433.2%14256 £ 335.6° p<0.05
Profein (g) 81.8+ 31.8° 760+ 268® 700% 251 669+ 1946° p<00] 69.7 £ 305° 697+ 245° 641+ 229° 558+ 18.46° p<00]
Animal protein 438+ 257° 348+ 21.9° 272+ 196° 244+ 17.4° p<0.001 380+ 259° 316+ 178 259+ 163* 218% 152° p<0.001
Plant protein 380+ 146 411+ 118 427 £ 136 425+ 117 N.SY 316+ 131° 381+ 132° 381 124° 340% 7.7%° p <001
Fat (9) 578+ 29.8° 444+ 2700 367 194 318+ 175 p<000] 529+ 268 410+ 194> 351+ 186° 283+ 180° p<0.001
Animal fat 335+ 267° 248+ 233> 190+ 155 154+ 131° p<0001 297+ 254° 1914+ 132> 191% 158 143+ 13.1° p<0.001
Plant fat 243 £ 13.6° 196+ 106 176 88> 163+ 8.6° p<0.001 231+ 146° 218+ 121° 159 7.3 140+ 6.9° p < 0.001
Carbohydrate (g) 286.3 = 958 2987+ 721 2852+ 806 2702+ 642 N.S 2247+ 740 2457+ 746 2434+ 618 2363+ 447 N.S
Dietary fioer (g) 190 £ 8.6 203 + 7.9 21.2 £ 8.2 19.7 & 59 N.S 17.1 £ 68° 208 =% 85 207 = 78° 179+ 6.0° p <001
Vilamin A (RE) 8343+ 560.9° 7286+ 460.8° 8075+ 5457° 5178+ 369.2° p<001 854.8 = 532.8° 7769+ 4451° 7066+ 384.9° 547.8+ 380.0° p <001
Retinol (ug) 1341 £ 1142° 1241+ 1509° 890+ 1921® 643+ 117.9° p<005 1579 £ 1985° 840+ 834° 529+ 522° 493+ 541° p<0.001
Carotene (ug)  4031.0 £ 3148.0° 3444.4 £ 2332.8° 4122.3 + 3022.2° 2622.3 £ 2010.7° p <001 3934.9 + 2879.7 3853.0 £ 2411.1 3584.4 £ 2176.9 2853.6 = 2168.1 N.S
Vifamin B, (MQ) 13+ 0.6° 11+ 0.5° 1.0 £ 0.4° 08 = 02° p <0001 1.1 £ 0.5° 1.0+ 0.3° 09 £ 0.4° 0.8 £ 0.2° p<0.001
Vitamin B, (MQ) 12+ 0.5° 10t 0.4° 10t 0.4° 0.8 * 0.3° p<0.001 10t 0.4° 10t 0.4° 09t 04® 08 = 0.3° p<0.05
Niacin (mg) 18.9 9.3° 17.4 £ 7.7 159 + 74° 151 £ 60° p<005 16.8 * 8.3 159 £ 6.6 1562 £ 6.5 132 ¢ 5.3 N.S
Vitamin B, (MQ) 22 £ 0.9° 21 £ 0.8° 19+ 07® 17% 05" p<005 1.8 £ 0.8° 20+ 0.8° 19+ 0.7¢ 15+ 0.5° p<005
Folate (nQ) 2303+ 131.3 2452 + 1103 2554+ 1151 2365+ 970 N.S 2134+ 893 2392+ 1114 2563+ 1077 233.0%x 1090 N.S
Vitamin C (mg) 828 £ 602 897+ 520 903+ 51.1 735+ 292 N.S 830+ 500° 851+ 402® 991+ 471° 813+ 40.1° p<005
v["rirgmg_TEE] 15.8 = 8.4° 13.0 = 7.3 117+ 64> 100 % 6.0° p <0001 14.7 £ 76° 136t 73 113+ 5%° 104 £ 6.2° p < 0.001
Calcium (mg) 5124 £ 3114 5229 £ 2399 5719+ 2474 5895% 2459 N.S 4558 £ 193.8° 5525+ 264.6° 563.2% 2115° 4711 % 206.9° p <001
Animal calcium  209.3 £ 200.8 2014+ 1671 2159+ 1503 2198+ 1843 N.S 1871+ 1445 2214+ 1782 2317+ 1419 2060+ 158.8 N.S
Plant calcium 303.1+ 1742° 3214+ 1340 3560+ 1537 369.6+ 1354° p<005 268.6 = 1206° 3311+ 1515 3314+ 141.7° 2650+ 86.9° p<0.001
Phosphorus (mg) 1070.0 £ 4360 10313+ 357.9 9823+ 3367 9569 + 287.7 N.S 0355+ 3862%1001.1 £ 368.4° 9568 £ 332.0° 8234+ 286.° p<0.05
Sodium (mg) 5681.1 £ 1056.9  4928.6 + 1834.4 5048.3 £ 1773.6 4808.5 £ 1586.8 N.S 4075.7 = 1630.6° 4869.4 £ 1944.9° 4858.6 £ 1654.9° 4683.4 £ 1776.7° p < 0.05
Pofassium (mg) 2585.4 £ 1166.2 26742 £ 1029.4 26563 £ 976.6 24154 = 73846 N.S 2400.8 = 886.9° 2683.6 £ 1064.6® 2785.1 + 1019.4° 2374.6 + 873.5° p<0.05
Iron (MQ) 13.8 £ 8.7 13.8 & 4.5 141 = 50 13.0 = 3.2 N.S 11.0 £ 38 131+ 50° 126 % 45° 109 £ 30° p<001
Animal iron 3.8 2.3° 3.1 1.8° 24 £ 1.3° 21 = 1.2° p<0001 31+ 2.1° 29 £ 1.6° 21 £ 1.3° 19+ 1.2° p<0.001
Plant iron 100 £ 8.0 10.7 £ 3.7 116 £ 4.7 109 + 3.0 N.S 7.8 28° 101+ 42 104 % 3.9° 89 £ 2.2° p <0001
Zinc (Mg) 98 £ 3.8° 9.4+ 3.7¢ 88 + 28® 81+ 21° p<005 7.8 3.1 80t 29 79 £ 4.6 68 1.8 N.S

1) Mean * SD, 2) Significance as determined by ANOVA test
3) Means with superscripts (a > b > c) within a row are significantly different fromm each at a = 0.05 by Duncan's multiple range test. 4) Not significant
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Table 4. The percentage of under estimated average requirement(EAR) of the subjects

Male Female

Nutrient 20-29 30-49 50-64 >65 Sgnficance’” 20-29  30-49  50-64 >65  Significance

(N=94) (N=201) (N=88 (N=46 N=66 (N=216 (N=96 (N=43)
Protein 13.8 105 8.0 8.7 N.S? 9.1 6.0 5.2 163 N.S
Vitarnin A 40.4 35.8 38.6 63.0 p<00l 22.7 26.4 29.2 4.9 N.S
Vitarnin B, 22.3 0.3 455 739  p<0.001 34.9 40.3 50.0 67.4  p<00l
Vitarnin B, 64.9 73.1 77.3 935 p<00l 43.9 58.8 63.5 65.1 N.S
Niacin 255 27.4 27.3 23.9 N.S 28.8 22.2 28.1 442  p<005
Vitamnin B, 19.2 15.9 17.1 17.4 NS 24.2 17.1 16.7 18.6 N.S
Folate 81.9 77.6 76.1 84.8 N.S 86.4 79.2 76.0 79.1 N.S
Vitamin C 51.1 43.8 39.8 52.2 N.S 50.0 435 35.4 46.5 N.S
Calcium 63.8 64.7 56.0 56.5 N.S 77.3 60.2 50.0 62.8  p<00l
Phosphorus 16.0 8.0 8.0 6.5 N.S 16.7 12.5 11.5 20.9 N.S
Iron 20.2 8.0 6.8 65 p<001 54.6 33.3 6.3 9.3  p<0.00]
Zinc 30.9 33.3 27.3 23.9 N.S 42.4 34.7 29.2 27.9 N.S

1) Significance as determined by y-test
2) Not significant



Table 5. Comparison of Nutrient Density (ND) of the subjects

Male Female
20-29 30-49 50-64 >65 Significance” 20-29 30-49 50-64 >65 Significance
(N=94 (N=201) (N =88) (N =46) (N = 66) N=216) (N =96 (N =43)

Protein 391+ 86" 384+ 83 400+ 100 398+ 79 N.S% 404+ 86 430+ 79° 410+  61® 387+ 68 p<00l
Animalprotein 206+ 9.7% 170+ 88 154+ 100° 144+ 95 p<0001 214+ 107° 194+ 920 163+ 76> 144+ 82> p<0001
Plant protein 184+ B50° 214+ B50° 246+ 53 253+ 53 p<000l 190+ 57° 236+ 497 247+ 520 243+ 43° p<0.001
Fat 270+ 88 215+ 86 200+ 70® 185+ 9.1° p<0001 306+ 1010 247+ 78 221+ 74 187+ 97° p<0001
Animal fat 153+  90° 115+ 78 101+ 68° 91+ 78 p<0001 170+ 120° 115+ 72> 118+ 78 92+ 78 p<0.00l
Plant fat 117+ 55 99+ 50° 99+ 38 93+ 34 p<001 135+ 70° 131+ 54° 103+ 38 95+ 36 p<0.00l
Caohydrate 1408 +  33.5° 1555+ 285° 1622+ 234° 1626+ 31.3° p<0001 1365+ 325¢ 1525+ 184° 1604+ 19.4° 1689+ 23.7° p <000l
Dietary fioer 92+ 35 106% 42° 123+ 40° 117+ 25 p<0001 91+ 35 127+ 35 133+ 36° 128+ 41° p<000]
Vitamin A 398.9 + 2460% 3734+ 2600° 4752+ 363.7° 3014+ 187.3° p<001 5031+ 2729 4779+ 2314 4584+ 2190 3848+ 2633 N.S
Retinol 674+ 657 600+ 707 472+ 1012 379+ 623 N.S 973+ 139.2° 510+ 484> 350+ 37.7° 338+ 39.3° p<000l
Carotene 1919.6 + 1440.0° 17859 & 1436.7° 2453.8 + 2098.0° 15149 + 980.1° p<001 23006 = 1420.7 23665 + 12920 2317.4 + 1302.8 2008.0 + 1499.2 N.S
Vitarnin B, 06+ 020 05+ 01° 06+ 01® 05+ 0I1° p<0001 07+ 02 06+ 01° 06+ 01° 05+ 01° p<00l
Vitarin B, 05+ 01° 05+ 01* 05+ 01® 04% 01° p<00] 06+ 01 06+ 02 06+ 01 05+ 02 N.S
Niacin 90+ 37 88+ 31 90+ 27 89+ 29 N.S 92+ 36 98+ 29 9.6+ 24 91+ 22 NS
Vilarmin B, 10+ 03 10+ 03 11+ 04 10+ 02 NS 11+ 04° 12+  03° 12+ 020 11+ 02 p<005
Folate 1121+ 623° 1274+ 629> 1489+ 589° 1395+ 457®° p<0001 1283+ 500° 1462+ 49.7° 1677+ 575 1641+ 67.6° p <000
Vitamin C 386+ 254° 469+ 298® 526+ 27.7° 440+ 163°  p<00] 503+ 315 526+ 208> 659+ 31.3° 582+ 342% p<0001
Vitamin E 7.6+ 3.4° 65+ 35 67+ 29® 57+ 27  p<005 86+ 36 82+ 31° 71+ 30° 69+ 34 p<00l
Calcium 2370+ 117.2° 2707 £ 1148° 3384+ 1564° 3589+ 1505 p<0001 2773+ 1046° 3398+ 1250° 377.7 £ 146.0° 3329+ 1560° p <0001
Animalcalcium 932+  77.2° 1035+ 854® 1319+ 1146® 1389+ 12559 p<00] 1157+ 91.7° 1363+ 1024% 1647 + 140.3° 1449+ 1257® p<0.05
Pontcalcium 1438 £ 721° 1671+ 67.4° 2064+ 767° 2199+ 71.1° p<0001 1615+ 643 2035+ 695% 2130+ 723° 1880+ 523° p<0.00]
Phosphorus 507.9 £ 123.6° 5278+ 131.7% 5732+ 1887° 5725+ 1301° p<001 5499 + 121.2° 6166+ 1224° 6223+ 121.8° 5759 + 1485° p <0.001
Sodium 26440 + 39868 2569.2 + 1059.3 3011.9 + 1463.6 2860.9 + 798.3 N.S 24919 + 967.8° 3011.4 £ 851.3° 31549 + 934.2% 3338.6 + 1356.5° p < 0.001
Potassium 12370+ 438.9° 13798+ 479.2° 15599 + 5859° 14481 + 350.8%° p<0001 14428+ 442.4° 16478 = 399.6° 18049 + 454.6° 16740+ 5154% p<0.001
lron 66+ 29 72+ 24 81+ 20° 78+ 15® p<000] 66+ 16 80+ 19 81+ 16 76+ 15 p<000l
Animal iron 18+ 09° 15+ 08 14+ 07% 12+ 07 p<0001 18+ 107 1.7+ 08 14+ 08 13+ 07° p<0001
Plant iron 47+ 28 56+ 23° 67+  20° 65+ 14° p<0001 47+ 15 62+ 199 67+ 17° 63+  1.3° p<000
Zinc 47+ 11 48+ 17 50+ 1.1 49+ 09 NS 46+ 10 49+ 13 51+ 22 48+ 06 N.S

1) Mean = SD, 2) Significance as determined by ANOVA test
3) Means with superscripts (@ > b > ¢ > d) within a row are significantly different from each at a=0.05 by Duncan's multiple range fest.

4) Not significant
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A ATk 19 AdH S A Aol dist 4
Y= Table 73 2t} & A5R2] W oA} 5 20~294
T, 30~49A41F, 50~64A4E, 654 o] 1Y & A%
AF = 742 1294.2 g, 1262.7 g, 1142.5¢g, 1081.1 g
02 20~2941- 3 30~49A41-0] 654 o) drel] s
Ao Z =2 AE AHFS B (p <0.05). &5, &
S AR A 20~29A4)0llM TR Al Tl
Hl&l] o2 07 =hth(zh p < 0.001). 3 AF, FF7 2
FaTe] Aol 654 o) dwto] vHE Alltel] Hlsl 4]
A o7 =9kom (p <0.001, p <0.001, p <0.05), Az
T2 AFHZE 50~64Aoll A ThE Alatel] B8l f-2]4].C
2 7 =A Vet (p < 0.01).

o]/de] A5 19 T 2w AT 20~294 7ol 4]
1104.4 g, 30~49A47ll A 1152.9 g, 50~644]-oll A
1190.7 g, 6541 o]Arol-= 961.0 g & Vel 654
ol dwro] thE Agtel vl ol H o vk AE HA T
S YERIITF (b € 0.01). T8 50~64A1-S A5, G5
5, FAF ARFA 7HE =%eH (p <0.001,
p < 0.001, p <0.001, p <0.01), 654 oS FAHF
S A Qgh 2)EmE AdF o] FANkA o g v},

2)ME2H47 (KDDS) R AZZE HATH
AT NEARE] AEa A5 871k A¥k= Table 83}

Table 6. Comparison of Index of Nutritional Quality(INQ) of the subjects

2. o7 78 Aol B 2 AAHEKDDS =
5% &= A uiaAbe 9Ake] 20~294), 30~494),
50~64A, 654 oldtoll A 29.8%, 12.4%, 12.5%,
4. 4%z JER} Ao 71l wht fo)4 o2 vk KDDS
£ E3eH (p <0.001), oA ellM= 20~294152] -5
28.8%, 30~49A41-2 20.4%, 50~64417-& 26.0%, 65
Al OV 14.0%2 VR 77F o) 8 xlo) & Ho|
A ket Begh W o Akl A g 20~2941
30~4941, 50~64A1, 654 ool 242 4.1, 3.8,
3.7, 3.5% YEht Aol S71EE o4 0= v UL
L, A5 9] STl wet At A7 ohekekA] Xst A
© 2 YeRGtHp < 0.001). o34 tid=te] A% A
20~29A41, 30~49A4), 50~64A4T, 654 oA Tl
2z} 4.0, 3.9, 3.9, 3.6°.% 654 oareA thE ¥
of vjal] o2 o= SHA| vk, 6541 o) 01402 739
FeHA] Jgt At AF S Balvk(p < 0.05).
oPdaEe] AF S s tKBI7HA T8 AEros &
3t F o5 AEe] 25l #ll AR 3= Table 9
At G2k A BE Aol 7P 2 RIEE B
HE2 111012 20~29412] 52.1%, 30~494] <]
58.2%, 50~64412] 44.3%, 654 ©4+2] 50.0%7F 1%
o] 2a} Uof] 9 W FAIES FHA 75 5 ol AdFsH
A 9= Zloz YeERgTh F WA R Wt 22 wHe
20~29A41-2] 73%- 11111(29.8%) % Lyepht v 30~
4941 (20.4%), 50~64A17-(39.8%), 654 o]
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Male Female

20-29 30-49  50-64 >65 Signficance” 20-29  30-49  50-64 >65  Significance

(N=94 (N=201) (N=88 (N=49 N=66) (N=216 (N=96 (N=43)
Protein 1.8+ 04" 17 4+04°18+04%°16+03° p<0001 19+04° 1.84+03% 1.6+02° 1.4+ 02° p<0001
Vitamin A 1.4+ 08% 12+ 08> 15+ 1.1° 09+ 05 p<0001 1.6+09 1.4+07° 14+07° 1.0+ 0.7° p<0.001
VitaminB, 14 +05 12+03° 1.1+03° 09+02° p<0001 13+05 1.1+£02° 1.0+03° 08+ 02 p<0.001
VilaminB, 10+ 0.3° 08+ 03° 08+ 02° 0.7 +0.2° p<0001 1.1+03% 1.0+03° 09+ 03° 0.8+ 0.3° p <0001
Niacin 15+ 06° 13+05%12+04*°1.1+04° p<0001 1.4+05 1.3+04% 12+03° 1.0+ 0.3° p<0001
VilaminB, 1.9+ 0.7° 17+06° 1.7+06° 14+£03 p<0001 1.7+07° 1.7+05% 1.6+ 04° 1.3+ 0.3° p <0001
Folate 07+04 08+04 08+03 07+02 N.S% 07+03 07+02 07+03 0703 N.S
ViaminC 1.0+ 07® 1.1 +07° 12£06° 09+03° p<005 1.1£07° 1.0£04° 12+£04° 09+ 06 p<00l
Cacium 09 +£04° 09+04®1.1+05 1.0+04° p<005 08%03° 09+03 0803 07=+03 p<0.001
Phosphorus 1.9 £0.5° 1.8+£04° 1.8+ 06° 16204 p<005 1.6%04° 1.7+£03° 1.6+03° 1.3£03° p<0.001
lron* 1.7+08 1.7+06 18+£05 16+03 N.S 10£029 1.1 £03° 1.6+03° 1.4+03° p<0001
Zinc 12403 13+05 12+£03 12+02 N.S 124£03 12£03 12+05 1.1£0.1 N.S
1) Mean = SD

2) Significance as determined by ANOVA test

3) Means with superscripts (@ > b > ¢ > d) within a row are significantly different from each at a = 0.05 by Duncan's multiple

range test.
4) Not significant



Table 7. Food intakes from each food group of the subjects

Male Female

20-29 30-49 50 - 64 >65 Signiicance” 20-29 30-49 50 - 64 >65 Signficance

(N =94) (N = 201) (N = 88) (N = 46) (N = 66) (N=216) (N = 96) (N = 43)
Ceredis (g) 3279 £ 121.8" 3399+ 919 3272+ 1079 2960+ 884 N.SY 2541 £ 1166 2616+ 931 2455+ 748 2672+ 667 NS
Potcto&Starches (g) 246+ 3089 398+ 432° 470+ 459® 555+ 519° p<0001 402+ 437° 484+ 606° 841+ 97.3° 594+ 774 p <0001
Sugars8Sweetners (g) 8.4+ 104 68+ 83 52+ 63 57+ 55 N.S 64+ 61° 87+ 76° 108+ 75 42+ 54° p<0001
Puises (g) 339+ 445° 500+ 552° 653+ 61.2° 966+ 781° p<O0001 248+ 370° 525+ 582% 619+ 545 408+ 485° p <0001
Nuts&Seeds (g) 06+ 1.8 09+ 51 23+ 107 10+ 51 NS 23+ 93 22+ 106 09+ 31 03%f 05 NS
Vegetables (g) 3101 £ 1845°  351.6+ 1653® 3845+ 1838 3072+ 101.1° p<001 3049+ 1530 3636+ 1684 3600+ 1704 333.1 £ 154.0 N.S
Fungi&Mushiooms () 35+ 163 10+ 39 28+ 94 18+ 55 N.S 13+ 43 56% 141° 18+ 66 33% 116° p<00
Fruits (g) 69.6+ 1546 788+ 1430 92+ 995 559+ 1165 N.S 758+ 1284% 574+ 949° 993+ 1435° 353+ 111.3° p<001
Medts (g) 1324+ 141.0° 789+ 1064° 521+ 859° 363+ 747° p<0001 955+ 1264° 572+ 585 366+ 532° 298+ 303 p<000]
Egos (9 383+ 387° 334+ 441° 211+ 285 146+ 266° p<0001 392+ 413° 338+ 451° 126+ 231° 112+ 232° p<000]
Fish&Shelfishes (g) 522+ 659 636+ 635 564+ 584 615+ 656 N.S 578+ 627 627+ 650 636% 638 585+ 596 N.S
Seaweeds (g) 56+ 238 36+ 140 58+ 248 30+ 104 N.S 47+ 148 40+ 122 34+ 112 34+ 117 NS
Milks (g) 764+ 150.2° 294+ 804° 331+ 93.6° 143+ 494 p<0001 635+ 987  47.2+1008 579+ 897 455+ 1039 NS
Olls and Fat (g) N1+ 7.4 84t 63 67+ 53° 55+ 49 p<0001  96% 69 96% 68 67t 56 68 68 p<000]
Beverages (g) 159.5+ 3946 1369 £ 391.8 460+ 1503 749 + 2184 N.S 926+ 1746° 950+ 15850° 999+ 998 172+ 430° p<001
Seasoning (g) P2+ 3958 390+ 201° 467+ 247° 503+ 21.7° p<005 308+ 21.0° 422+ 227° 449+ 237° 441+ 256° p <0001
Total (g) 12942 + 643.4° 12627 + 528.2° 11425 % 4080 1081.1 + 346.3° p <005 11044+ 388.4° 11529 + 409.5° 1190.7 + 348.7° 9610 £ 287.1° p <001
1) Mean=SD

2) Significance as determined by ANOVA test

3) Means with superscripts(a>b>c) within a row are significantly different fromm each at a=0.05 by Duncan's multiple range test.

4) Not significant
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Table 8. Korean's Dietary Diversity Score(KDDS) distribution of the subjects

Male Female
20-29 30-49 50— 64 > 65 Significance 20-29 30-49 50— 64 > 65 Significance
(N = 94) (N=201) (N = 88) (N = 46) (N = 66) (N =216) (N = 96) (N = 43)
KDDS
0-3 12(12.8)" 46(22.9) 35(39.8) 21 (45.6) x2 = 41,4257 12(18.2) 44 (20.4) 26(27.1) 16(37.2) x2 = 11.4555
4 54 (57.4) 130 (64.7) 42 (47.7) 23 (50.0) (of = 6) 35 (53.0) 128 (59.2) 45(46.9) 21 (48.8) (of = 6)
5 28 (29.8) 25 (12.4) 11(12.5) 2( 4.4) p < 0.001% 19 (28.8) 44 (20.4) 25(26.0) 6(14.0) N.S9
Mean 4.1 + 0.729 3.8 + 0.6° 3.7 + 0.6~ 3.5 £ 0.5° p < 0.0019 40 = 0.7° 3.9 £ 0.6° 39+ 0.7° 3.6+ 0.8° p < 0.05
1) N (%)
2) Mean % SD

3) Means with superscripts (a > b > c) within a row are significantly different froon each at a = 0.05 by Duncan's multiple range tfest.
4) Significance as determined by y*test

5) Significance as determined by ANOVA t-test
6) Not significant

Table 9. Distribution of food group infake pattem(CMVDO) of the subjects

Male Femcle

Significance” Significance

20-29(N=94) 30-49(N=201) 50-64(N=88  >65N =46 20-29N=066) 30-49(N=216) 50-64(N=96)  >65(N=43)

Rank CMVDO? N (%) CMVDO N(%) CMVDO N(%) CMVDO N (%) CMVDO N(%) CMVDO N(%) CMVDO N(%) CMDO N (%)
111101 49(521) 11101 117(58.2) 11101 39(44.3) 11101 23(50.0) 32 =63.7751 11101 30(45.4) 11101 120(556) 11101 28(29.2) 11101 18(41.9) x* = 69.8838
2 11111 28(29.8) 11100 41(20.4) 11100 35(39.8) 11100 20(43.5) (df=24) 11111 19(28.8) 11111  44(204) 11111 25(260) 11100 12(27.9) (of = 27)
3 11100 10(106) 11111 25(124) 11111 11(125) 11111 2( 43) p<0001 11100 9(13.6) 11100 42(19.4) 11100 23(23.9) 11111  6(139) p < 0.001

4 11110 5(53) 11110 13( 65 11110 3(34) 10110  1(22 11110 5(7.6) 11110 8( 37 11110 17(17.7) 11110 3( 7.0)

1) Significance as determined by test

2) CMVDO=Cereal, Meat, Vegetable, Dairy and QOil 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.
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