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Abstract

This study was conducted to develop a Han-sik database as well as to assess the effects of Han-sik on dietary quality

among Koreans. The Han-sik database was developed by a focus group composed of food and nutrition specialists
considering the results of Han-sik perception surveys conducted in previous studies for frequently consumed dishes. Among
the 1,322 dish items identified in the 4" (2007-2009) Korea National Health and Nutrition Examination Survey
(KNHANES), 973 items (73.6%) were classified as Han-sik. Han-sik usage was defined as the percentage of Han-sik items
of all individually consumed dish items in the dietary data of 22,113 subjects who participated in a 24-hour diet recall in the
4" (2007-2009) KNHANES. Dietary quality was evaluated based on adherence to the Korean Food Guidance System
(KFGS), which was calculated as the percentage of the number of servings consumed in each food group out of
recommended servings according to age and sex. Mean usage of Han-sik was 80.1% and was higher in older age groups,
rural areas, as well as in households at the lowest income level. Han-sik usage was also higher on weekdays as well as for
breakfast. Adherence to the KFGS was significantly higher for grains, meat - fish - egg - beans, vegetables, and fruits
(p<0.001) but lower for milk - dairy products and oils - fats - sugars (p<0.001) across the quartiles of Han-sik usage. The
results of this study indicate that Han-sik usage is high among Koreans. Further studies are needed to update the Han-sik
database as well as investigate the association between health-related factors and Han-sik use.
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<Table 1> Han-sik perception rate by 4" (2007-2009) Korea National Health and Nutrition Examination Survey (KNHANES)

4" KNHANES dish codes 4™ KNHANES 24hr-recall results
Dish grou ) 0
= No. of Dish” I—I;Ia(;-:ilf; Haﬁ-:if(” e, GELD I—I;Ia(;-:ii Han-/;ikm;se3)

Cooked rice 61 39 63.9 59 38 98.4
Breads and baked products 71 7 9.9 67 7 84
Noodles and dumplings 40 29 72.5 35 25 42.6
Porridges 32 30 93.8 26 25 83.5
Soups 53 51 96.2 53 51 98.9
Stews 57 56 982 52 51 99.7
Steamed food 53 52 98.1 47 46 100.0
Grilled food 75 63 84.0 67 56 93.8
Pan-fried food 42 39 929 41 38 96.1
Stir-fried food 68 47 69.1 59 44 97.1
Braised food 54 49 90.7 51 47 99.1
Fried food 80 54 67.5 67 45 429
Cooked and seasoned vegetables 44 44 100.0 39 39 100.0
Seasoned fresh vegetables of other food 92 76 82.6 82 67 85.3
Kimchi 26 26 100.0 24 24 100.0
Pickled or preserved food 20 20 100.0 18 18 100.0
Salt-fermented food 23 15 65.2 23 15 72.9
Seasoning 35 18 514 32 17 82.9
Milk and milk products 12 1 83 11 1 0.6
Beverages and tea 69 35 50.7 65 33 18.1
Alcoholic beverages 20 15 75.0 16 11 65.8
Fruits 48 21 43.8 42 20 89.2
Sugars and sweets 14 4 28.6 14 4 12.1
Grain, starch and grain products 31 24 774 30 23 86.6
Legumes, nuts and seeds 24 12 50.0 18 12 94.1
Vegetables and seaweeds 71 59 83.1 66 56 96.1
Meat, poultry and fish 96 81 84.4 87 73 77.1
Oils 6 2 333 6 2 80.6
Others 5 4 80.0 3 2 70.0
Total 1,322 973 73.6 1,200 890 82.6

DAmong the 1,590 dish items in 4" (2007-2009) Korea National Health and Nutrition Examination Survey (KNHANES) dish code list, 1,322
dish items were included in Han-sik database through the reclassification of similar dish items. ‘Enteral food’ in porridges group and ‘Baby food’
in others group were excluded from the Han-sik database.

DThe number of Han-sik in each of dish group/The number of dish in each of dish groupx100 (%)

9Sum (the number of Han-sikxeating frequency)/Sum (the number of dishxeating frequency)x100 (%)
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<Table 2> Han-sik use according to the demographic and dietary factors of study population from 4™ (2007-2009) Korea National Health and

Nutrition Survey (KNHANES)?

Male Female
n Mean+SE P2 n MeantSE P2
All 9,695 79.9+0.3 12,418 80.2+0.2
Demographic factors
Age (years)
1-5 862 74.10.6 <0.001 746 73.5+0.7% <0.001
6-11 1,192 75.2+0.6 1,116 75.3+0.6
12-18 1,049 71.5+0.7¢ 961 70.7+0.7°
19-29 833 73.12£0.8%+4 1,207 70.8+0.7°
30-49 2,531 81.2+0.3¢ 3,855 81.3+0.3¢
50-64 1,698 88.2+0.3 2272 87.7+0.3
65+ 1,530 89.8+0.4%*** 2,261 91.3+0.3*
Region
Urban areas 7,242 79.3+0.3 <0.001 9,377 79.3+0.3 <0.001
Rural areas 2,453 82.8+0.5%** 3,041 84.6+0.6
Household income
Q1 (lowest) 1,627 83.0+0.6%** <0.001 2,386 85.1+0.6* <0.001
Q2 2,358 80.3+0.5 3,039 80.3+£0.4°
Q3 2,762 79.4+0.4° 3,391 79.6+0.4%
Q4 (highest) 2,729 78.7+0.4° 3,261 78.2+0.4°
Dietary factors®
Weekdays/Weekend
Weekdays 7,605 80.5+0.3 <0.001 9,900 80.8+0.2 <0.001
Weekend 2,082 77.8+0.5 2,513 78.6+0.4
Meals
Breakfast 8,040 88.0+0.4% <0.001 10,269 88.4+0.4* <0.001
Lunch 9,167 83.1+0.4° 11,512 82.8+0.3¢
Dinner 9,326 86.7+0.3 11,574 86.6+0.3°
Snack 8,244 40.0+0.6%+** 10,418 46.8+0.5¢
Meal place
Home 9,227 81.2+0.3* <0.001 12,046 80.8+0.3* <0.001
School 1,824 76.4+1.15%% 1,704 80.7+0.9*
Company 2,455 52,11, 16k 2,008 60.8+0.9°
Restaurant 3,035 81.9+0.6%++* 2,693 77.0+£0.7°
Others 1,961 39.0+] 20 % 2,226 45.7+1.2¢

DHan-sik use (%) was defined as the percentage of Han-sik items from all of the consumed dish items individually.

Ip from t-test
9p from ANOVA with Tukey-Kramer grouping

YMean values was significantly different from females by t-test (*p<0.05, **p<0.01, ***p<0.001).
9The mean Han-sik use was adjusted for age, region, and household income.

FroR 73E iRke AFske AA Fejoln, H71AY
Fe zEW Boe Bell, avl, A7, "] 9 549
Zeyo] Wesk(Chung 5 2013; Kim 5 2010) 2] <]
o A et 53, 34 A3 o] wopdl
gt 5 - FAFF AFH7F FA8] Fasiie, ol
glute] AEsiAlel Slold= -7t e ol8d A
2] QAEA] ke ¥ ofEt e At AAL Bk
Aoz s HFEE Zlol ¥ B mele} oA
(Lee 1990; Jung & 2012).
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<Table 3> Percentage of Han-sik in the most frequently consumed dish items from 4" (2007-2009) Korea National Health and Nutrition Survey

QL Q2 Q3 Q4

Han-sik use

o

Q1 Q2 Q3 Q4

Han-sik use

(KNHANES)
Male Female
Top 20 Top 50 Top 100 Top 20 Top 50 Top 100
n (%) p” n (%) p" n (%) p" n (%) p" n (%) p” n (%) p"
17 (85.0) 42 (84.0) 83 (83.0) 18 (90.0) 42 (84.0) 83 (83.0)
Age (years)

1-5 16 (80.0) 02449 37 (74.0) 0.0019 71 (71.0) <0.001 17 (85.0) 0.6499 36 (72.0) <0.001 72 (72.0) <0.001
6-11 16 (80.0) 38 (76.0) 70 (70.0) 16 (80.0) 40 (80.0) 70 (70.0)
12-18 15 (75.0) 35 (70.0) 63 (63.0) 14 (70.0) 32 (64.0) 65 (65.0)
1929 14 (70.0) 35 (70.0) 69 (69.0) 15 (75.0) 38 (76.0) 70 (70.0)
30-49 16 (80.0) 44 (88.0) 83 (83.0) 17 (85.0) 44 (88.0) 86 (86.0)
50-64 19 (95.0) 46 (92.0) 92 (92.0) 18 (90.0) 48 (96.0) 93 (93.0)
65+ 19 (95.0) 47 (94.0) 94 (94.0) 18 (90.0) 47 (94.0) 95 (95.0)

Yp from chi-square test

150 . 150

g
g€ 100 § 100

@ =

c T

£ g
§ 50 o 50

j=2)

&

0 5

-

b

=

Vegetables (%)

Milk and dairy products (%)

m Male (p<0.001) m Female (p<0.001)

200

150

100

50

QL Q2 Q3 Q4

Han-sik use

o Male (p<0.001) = Female (p<0.001)

Q1 Q2 Q3 Q4

Han-sik use

W Male (p<0.001) ™ Female (p<0.001)

Fruits (%)

QOils, fats, and sugars (%)

m Male (p<0.001) m Female (p<0.001)

150

100

50

Q1 Q2 Q3 Q4

Han-sik use

m Male (p<0.001) = Female (p<0.001)

200
150
100
50
0
Q1 Q2 Q3 Q4
Han-sik use

B Male (p<0.001) ™ Female (p<0.001)

<Figure 1> Adherence score for each food group in the Korean Food Guidance System (KFGS) across the quartiles of Han-sik use by sex.
Adherence score was calculated as the percentage of the number of servings consumed by each of food groups from recom-
mended servings by age and sex groups. The mean adherence score was adjusted for age, region, household income, and energy

intake.
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2009), g2 HA7T =2 AFEERlAA =2 A
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