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Abstract

This study attempted to estimate the dietary quality and the food diversity by analyzing the military foodservice menu.
To evaluate the dietary quality, an analysis of NAR(Nutrient Adequacy Ratio) and MAR(Mean Adequacy Ratio) were
carried out. DDS(Dietary Diversity Score), DVS(Dietary Variety Score) and DMGFV(Dairy Product, Meat, Grain, Fruit,
Vegetable group) were used for assessment of food diversity. A Can-pro 3.0 and an excel were used for dietary data
analysis and SPSS 12.0 program was used for statistical analysis. The results were as follows. The NAR of the 9 nutrients
was above the RDAs and MAR was 1.71£0.19. For 19 days(61.3%), DDS was 5 and for 12 days(38.7%), DDS was 4.
The average of DDS was 4.6+0.25. The Fruit & vegetable groups were not often served compared to other groups and
especially fresh fruit were not given enough. The average of DVS and DVSS were 22.48+0.61 and 29.26+0.66 each. The
most frequent food pattern was ‘DMGFV=11111" which was served for 19 days(61.3%) and second frequent pattern
‘DMGFV=11101" was served for 12 days(38.7%). DDS was significantly associated with Vit. C intake and DVS and DVSS
was significantly related to Vit. B; and Vit. B, intakes. The MAR was significantly correlated with only DVSS. It could
be interpreted that DVSS is a useful parameter for evaluating nutrient intakes as previous studies verified. Based on these
findings, it can be said that military foodservice was provided with adequate nutrition and diversity. Menu was well
composed of various foods which met the nutrition standards, but should provide more fresh fruits for adequate provision
of vitamins and minerals.
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Table 1. Nutrient adequacy ratio(NAR) and mean ade-
quacy ratio(MAR)

NAR"
Protein 1.19+0.15”
Ca 1.37+0.22
P 2.78+0.30
Fe 2.28+0.26
Vit. A 1.58+0.38
Vit. B 1.530.38
Vit. By 1.0120.17
Niacin 2.04+0.41
Vit. C 1.62+0.41
MAR? 1.71£0.19
AR = e o of cadh watrien ol trumonted o 1,
D an— N NAR(each ;r'zmm[,ed at1) ,
3 Mean+S.D.
. /N _ JAAVAN
]
: 1
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Fig. 1. Daily Mean adequacy ratio changes(MAR)l).
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Table 2. Frequency of dietary diversity score(DDS) level

DDS" N(%)
5 19(61.3)
4 12(38.7)
Mean=S.D. 4.6+0.25”

" DDS counts the number of food groups daily consumed among
total five food groups(dairy, meat, grain, fruit, vegetables),
? MeantS.D.
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Table 3. Frequency of dietary diversity score DVS, DVSS

N(%)
Dvs" DVSS”

17~19 5(16.13) 0( 0.00)
20~22 12(38.71) 1( 3.23)
23~25 10(32.26) 2( 6.45)
26~28 2( 6.45) 11(35.48)
29~31 1( 3.23) 11(35.48)
31~34 1( 3.23) 3( 9.68)
35< 0( 0.0) 3( 9.68)
Mean+S.D.” 22.48+0.61 29.26:0.66

" DVS counts the number of food items consumed for a day except
all seasonings,

? DVSS counts the number of food items consumed for a day
including all seasonings,

? Mean+S.D.
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Table 4. Food group intake pattems

Rank DMGFV" N(%)
1 11111 19(61.3)
2 11101 12(38.7)

" DMGFV: Dairy Product, Meat, Grain, Fruit, Vegetable group.
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Table 5. Correlation coefficients between nutrient based index(NAR, MAR) and dietary variety index(DDS, DVS)

NAR"

MAR”
Protein Ca P Fe Vit. A Vit. By Vit. B, Niacin Vit. C
DDS” 0.09 0.04 —0.06 0.06 —0.11 0.06 0.15 0.08 0.61* 0.21
Dvs” —0.15 0.06 0.16 0.26 0.32 0.49%* 0.37* —0.05 —0.03 0.34
DVSS” 0.18 0.08 0.19 0.28 0.27 0.56** 0.41* 0.000 —0.04 0.38*
* DDS counts the number of food groups daily consumed among total five food groups(dairy, meat, grain, fruit, vegetables),
Y DVS counts the number of food items consumed for day except all seasonings,
> DVSS counts the number of food items consumed for day include all seasonings, *p<0.05, **p<0.001.
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