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Abstract

The National Standard Food Composition Table published by the Rural Development Administration (RDA) provides the
foundations in food and nutrition research, nutrition monitoring, policy and dietary practices in Korea. This databases consists
of several sets of data including food descriptions, nutrients, portion weights, and source of data. The National Standard
Food Composition Table have been published since 1970 and, recently, new version (8th edition) of Food Composition Table
which has quantitative and qualitative nutrient data is released in 2011. In addition, the User-friendly Food Composition
Table is divided into adult, children, and elderly categories depending on the subjects because we need different nutrients
according to various ages. The Tables of Food Functional Composition is firstly edited in 2009. RDA published the minerals
and fatty acids composition table, tables of amino acid, fat-soluble vitamin composition table, and the cholesterol table. The
resulting database will be widely used. The users of the databases are from diverse fields, includeing federal agencies, the
food industry, health professionals, restaurants, software application developers, academia and research organizations,
international organizations, and foreign governments ect. Therefore, consistent improvements of the database is important,
so that people can better address such health challenges by providing reliable and accurate data.
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Table 1. Food composition table food groups and number
of foods

Food groups Number of foods

Cereals 267
Potatoes and starches 53
Sugars and sweeteners 54
Pulses 51
Nuts and seeds 86
Vegetables 459
Mushrooms 60
Fruits 201
Meats 267
Eggs 22
Fishes 451
Shellfishes 117
Fish others 140
Seaweeds 67
Milks and milk products 47
Oils and fats 28
Teas 47
Beverages 19
Alcohols 26
Seasonings 77
Prepared foods 182
Others 36

Total 2,757
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Table 2. Content of sample pre-treatment
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Food groups Washing Way of processing Freeze drying Analysis part
Cereals X Grinding X Total
Potatoes and starches O After washing and remove peel O Seed
Sugars and sweeteners X No processing X Total
Pulses X Grinding X Total
Nuts and seeds X Remove from water, and grinding (@) Flesh
Vegetables ) Remove from water, and edible portion grinding O Leaf, stem
Mushrooms O Remove from water, and edible portion grinding O Total
Fruits O Remove from water, and remove from skin, seed and grinding O Flesh
Seaweeds X Grinding O Total
Others O Grinding O Total
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Table 3. Table of food functional composition food table
groups and number of foods

Food groups Number of foods

Cereals 71
Potatoes and starches 18
Sugars and sweeteners 2
Pulses 34
Nuts and seeds 26
Vegetables 161
Mushrooms 21
Fruits 79
Seaweeds 14
Others 11

Total 437

Table 4. Table of food functional composition mineral/
fatty acid food groups and number of foods

Food groups Number of foods

Cereals 27
Potatoes and starches 10
Sugars and sweeteners 1
Pulses 10
Nuts and seeds 7
Vegetables 80
Mushrooms 10
Fruits 26
Seaweeds 6
Others 3

Total 180
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Table 5. Table of food functional composition amino acid

food groups and number

of foods

Food groups Number of foods

Cereals 155
Potatoes and starches 25
Sugars and sweeteners 5
Pulses 74
Nuts and seeds 46
Vegetables 233
Mushrooms 19
Fruits 122
Meats 232
Eggs 17
Fishes 315
Shellfishes 74
Fish others 78
Seaweeds 30
Milks and milk products 56
Oils and fats 20
Teas 14
Beverages
Alcohols 7
Seasonings 22
Prepared foods 8
Others 31

Total 1,585
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Table 6. Table of food functional composition cholseterol
food groups and number of foods
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Table 7. Fat-soluble vitamin composition table food groups
and number of foods

Food groups Number of foods Food groups Number of foods

Cereals 98 Cereals 147
Potatoes and starches 11 Potatoes and starches 34
Sugars and sweeteners 16 Sugars and sweeteners 28
Pulses 44 Pulses 38
Nuts and seeds 36 Nuts and seeds 48
Vegetables 123 Vegetables 214
Mushrooms 6 Mushrooms 27
Fruits 87 Fruits 138
Meats 159 Meats 206
Eggs 19 Eggs 16
Fishes 124 Fishes 183
Shellfishes 19 Shellfishes 43
Fish others 34 Fish others 43
Seaweeds 12 Seaweeds 24
Milks and milk products 45 Milks and milk products 43
Oils and fats 24 Oils and fats 33
Teas 7 Teas 16
Beverages Beverages 17
Alcohols 12 Alcohols 16
Seasonings 23 Seasonings 50
Prepared foods 54 Prepared foods 27
Others 4 Others 9

Total 1,400 Total 1,400
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Table 8. Status of the technology transfer

Purpose Content

Building a agricultural and marine products cyber system.
National

nutrition
policy

Nutrition labelling on agricultural products by item.

Baseline data of national health and nutrition examination
survey.

Wii fit plus software development.
Usage of smart phone application database.
Restaurant menu calories provide information.
Food Nutrition labeling for food.
industry Database for dietary survey analysis.
SUpPOIt  Development of contents development tool for recipe.
Development of calories search by recipe.
Calorie calculator development.

Development of online courses toward recipe.

Impact on metabolic syndrome on fatty acid intake.
Weight control program development.

Analysis of standard recipes and nutritional ingredients

for menu.
Research Dlletary intake associated with dyslipidemia of after
. middle-ages.

basis
Flavonoid intake during meals in korea adult.
Food nutrient database by portions commonly used
program distribute printing.
Search service development for phosphorus-containing
foods.
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Table 9. The number of National Academy of Agricultural
Science homepages use

Date The number of homepage use
2012.08 38,632
2012.09 42,764
2012.10 48,095
2012.11 49,033
2012.12 48,576
2013.01 50,945
2013.02 44,197
2013.03 52,120
2013.04 57,006
2013.05 58,187
2013.06 49,308
2013.07 51,761
2013.08 55,593

o G AL slol:
Weha oAbzt Ak 2 Aol
24, 43EA, dolesl 27} - 4, DB
2| A AR AN Fo) Bt HAk B4 5o ofel
Hof AR FEAYo] Wasich AEGPHE dolgY
AL T, )8 5 7 BN ATAES A2 4 9
£ Eyste dloly W7k el A2de] glof DBY QA
£ 59T "ast Aok B9 oIS YT A Aol
Yok golee) EuaQl we) W o §-2 9% Fuwel
AAZ Au|slofof gk
S AFAGHE dlolHY A, vlolE Y BE WS A
A7k ZkE glovt JFad] BF BAY HBEER R
Bha, AEAE BT W At e AR 2ol
o 2ol Az oor P23 Aot 53] 71544
AR BYE A N9
=5k Agold, 24
4, ASE RSl Hold, Telm AFTE
o ERAAS Al B EAGOIS T 4 Utk olet 2
o] ofe 7hx] AlES] TRkt AR BB SEiAE B
FEEz AT lwe A4 - £Gsks Aol FA Bt

¢

m

olet Azt

ABAREY BB BAL P o)A YA, 27

ABABES] WBE sAuichLAE o), B4 Polgt 5d
o

ohch B9l B 4 glo] HlolEE HhE BT 4 gt A
2 AT gk webd AEEAYO|HE v ol 8T 5 9]
£% %29 dyo|Est Wastch B3k AntEEa B
3 PC7h 97 mgsle] o AEX AEHEeolE



Vol. 26, No. 4(2013)

=)
_[3
_O|_‘
H
X
iE
=
o
o
=
o
[>
N
X
T
E
30
AL

],
[e]
o AAE 915kl AlEel e Heke AP BRe) W

oL

IABEANEHRE Bt 9F BUHY, IS
A gl Ao F83 &S 5, AR A F71E, 4H
A A, AF A7, AAEY, FHEA|, 2ZEYO] &
& =29 B, 39 oA 5 vhrsiA Aol
o]t dlo|gHo] 20l AT 1970 R E o|FojF o, =
A| 7] 7+FAO/INFOODS, International Network of Food Data
Systems) 2 5B S5Ot |oFA S AFFFAHE HlolHAI ="
(NEASIAFOODS, Northeast Asia Food Data Systems)2] o3l
= q&®27|1HeE A ol FEXNZTHAA o]FRaL ¢l
o} 197095 53 F7]2 d7hE o] 201149 A8 H71A]
ST I7IREAFAEEE VXSt ABAAEE 8
2 9% ASHARES 2u% BEY ABHRES W

I A9, Tlgolaolete AAE Fal AR AZHo| e
A oR s1gold AAE B3 lolE7t 2EH 2L 2006
ol }&0R GFueAR AL BHOR AN on|,
o1F BAZIA T370] WALt |5 vpFOR AFUF
L vl 5 Ge] 2AE AT @ AY EE 20t
Eg AXEY0] AL Roflw FgH ol T $4F
o T - 9 4% FYAF AREH 7)5E Rofate] B4
£ +349 9 4E3} ALe] 7Fssit

FEATHE IPIBORA ABYROIHY FEA
o BelE Bo AEA L WS A Anet W Sax

=
AR doleulo] A8 At Au|AstelnA Sk E
17 %5 GPRR AT U R AEHEE B8 29
=

AR 2% 278 FHAL 5 UES of & Aol

o) o= B uf FAYFYREE F7H L AL, 4
A, SHA SoIA FasA AgEel Atk Hetd] goz ofel
chopet Hobeh A3 M9 BEL o) BATH Seluket A
Bl Wk FANBYREES WS 919} 0% e sfol &

Aot

INEZNFHRE B 893

1l

References

Ahuja JK, Moshfegh AJ, Holden JM, Harris E. 2013. USDA
food and nutrient databases provide the infrastructure for
food and nutrition research, policy, and practice. J Nutr 143:
241S-9S

Choe JS, Chun HK, Park HJ. 2001. International comparison of
food composition table. Korean J Community Living Sci
12:119-135

Jung IK, Han GJ, Choe JS, Lee JW. 2003. A study on the
development of ‘food nutrient data base by portion commonly
used’. Rural Life Sci 24:175-193

Kim EY, Kim YN. 1994. A study on revision direction of
Korean food composition table through international com-
parison. Korean J Nutr 27:192-206

Kim SY, Kang MS, Kim SN, Kim JB, Cho YS, Park HJ, Kim
JH. 2011. Food composition tables and national information
network for food nutrition in Korea. Food Sci Ind 44:2-20

Korean Society of Food Science and Technology. 2008. Dictionary
of Food Science and Technology

Pennington JAT, Stumbo PJ, Murphy SP, McNutt SW, Eldridge
AL, McCabe-Sellers BJ, Chenard CA. 2007. Food compo-
sition data: the foundation of dietetic practice and research.
J Am Diet Assoc 107:2105-2013

Rural Development Administration. 1970. Food Composition
Table first edition. pp. 1-79

Rural Development Administration. 1977. Food Composition
Table Ith revision. pp. 1-136

Rural Development Administration. 1981. Food Composition
Table 2th revision. pp. 1-149

Rural Development Administration. 1986. Food Composition
Table 3th revision. pp. 1-175

Rural Development Administration. 1991. Food Composition
Table 4th revision. pp. 1-295

Rural Development Administration. 1996. Food Composition
Table Sth revision. pp. 1-696

Rural Development Administration. 2001. Food Composition
Table 6th revision. pp. 1-439

Rural Development Administration. 2002. Food Nutrient Data
base by Portions Commonly Used first edition. pp. 1-287

Rural Development Administration. 2006. Food Composition
Table 7th revision. pp. 1-453

Rural Development Administration. 2009. Table of Food Func-
tional Composition 1st edition. pp. 1-450



894 DEEREERES BN

Rural Development Administration. 2009a. Food Nutrient Data
base by Portions Commonly Used Ith revision. pp. 1-351

Rural Development Administration. 2009b. User-friendly Food
Composition Table for Children. pp. 1-383

Rural Development Administration. 2010. Table of Food Functional
Composition MINERAL/FATTY ACID. pp. 1-179

Rural Development Administration. 2010a. User-friendly Food
Composition Table for Elderly. pp. 1-319

Rural Development Administration. 2011. Food Composition
Table 8th revision. pp. 1-636

Rural Development Administration. 2011a. Table of Food Func-
tional Composition AMINO ACID. pp. 1-387

Rural Development Administration. 2011b. Nutrition guideline

Hew - ugs - QA ERE LD R

for the healthy diet with real size object. pp. 1-319
Rural Development Administration. 2012. FAT-SOLUBLE VITAMIN
COMPOSITION TABLE. pp. 1-249
Rural Development Administration. 2012a. Table of Food Func-
tional Composition CHOLSETEROL EDITION. pp. 1-180
Rural Development Administration. 2012b. Food Nutrient Data
base by Portions Commonly Used 2th revision. pp. 1-461
WHO, FAO. 2002. Report of the joint WHO/FAO expert
consultation on diet, nutrition and the prevention of chronic
diseases. World Health Organ Tech Rep Ser 2002: 916

o 420134 1Y€ 21
2ZE43 ;20134 128 2%
M = 20134 128 6Y



