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Abstract This study applied an original survey of an objective National Health Nutriment Research. It picked
the youth up from 14 years old to 19 years old and examined an influence relationship of four heads such as
DT, DI, DMFT, DMFI which investigated in heads of dental inspections based on an intake frequency
questionnaire by food group. It was proved that Korean dietary culture which eats rice and kimchi as staple
food had an great effect on DT, DI, DMFT, DMFI And rice and cereals, fruits and vegetables like a cabbage
turned out to be factors that can lower dental caries. The dental caries can be reduced by the more intake
frequency of rice. And also, intake of fish like anchovy and meats like pork and beef can reduce development
of dental caries too. Especially, the larger intake frequency of carbonated drinks and fast food such as
hamburger and pizza can make a growth of dental caries.

Key Words : Food groups, intake, DT, DI, DMFT, DMFI
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[Table 1] Relationship between intake frequency by food groups and the number of DT

Cereal/ Starch Meet/Fish/Egg Vegetable & Fruits Dairy products & Fat & Others
Beverage
Rice -.145%% Beef -.101* Cabbage -.112*  Tangerine -.101* Milk -034  Hamburger .103*
Barley/ Mixed -.025 Chicken  -.052 Radish -.104*  Persimmon  -.032 Yogurt  -.070 Pizza -.007
grain
Ramen .049 Pork - 112% Radish leaves Peer -.078 Ice cream -.064 Fried -.068
Noodle -.011 Ham/ -.001 Bean sprout Watermelon -.048 Soda .107*
Sausage
Bread -.003 Egg -019 Spinach Melon -.041 Coffee  .101*
Rice-cake -.038 Mackerel -.103* Cucumber  -.103* Strawberry -.106*  Green tea .021
Snack .034 Tuna -.093 Chili Grape -.056
Tofu -.021 Corbina  -.067 Carrot Peach -.106*
Bean -.104% Pollack  -.123% Pumpkin Apple - 113*
Soybean milk  -.010 Anchovy -.155%* Lettuce Banana -.037
Potato -.055 Fish cake -.033 Tomato -.107* Orange -.009
Sweet potato -.053 Squid -.048 Mushroom
Clam -.063 Seaweed
Salted -.045 Laver

seafood
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[Table 2] Influence of intake frequency on the number of DT

Variable B SE Beta t p-value
4 3.558 1.077 3.305 .001
Anchovy - 111 .045 -.120 -2.443 .015
Rice -296 124 -117 -2.383 .018
Soda 114 .049 113 2.327 .020
Strawberry -.146 .064 -112 -2.289 .023
a.: DT
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[Table 3] Relationship between intake frequency and DI
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Cereal/ Starch Meet/Fish/Egg Vegetable & Fruits Dairy products & Fat & Others
Beverage
Rice -.085 Beef -.048 Cabbage  -.099*  Tangerine -.113* Milk -.018 Hamburger .120*
Barley/ -.097* Chicken -.020 Radish -.094  Persimmon -.087 Yogurt -.004 Pizza .054
Mixed grain
Ramen .102* Pork -.044 Radish -.002 Peer -098*  Ice cream .065 Fried -.024
leaves
Noodle -.017 Ham/ Sausage .047 Bean sprout -.027 Watermelon -.058 Soda 1677
Bread .009 Egg .005 Spinach .001 Melon -.027 Coffee 019
Rice-cake -.041 Mackerel -.075 Cucumber  -.103*  Strawberry -.104*  Green tea .007
Snack 113* Tuna -.048 Chili .001 Grape -.015
Tofu -.002 Corbina -.064 Carrot -.027 Peach -.105*
Bean -.038 Pollack -.105* Pumpkin .004 Apple -.061
Soybean milk 021 Anchovy -.073 Lettuce 021 Banana -.061
Potato .010 Fish cake -.005 Tomato -.059 Orange .019
Sweet potato -.060 Squid -.050 Mushroom  .021
Clam -.068 Seaweed .071
Salted seafood -.057 Laver -.033
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[Table 4] Influence of intake frequency on DI

Variable B SE Beta t p-value
4 152 .080 1.914 .056
Soda .050 .013 .188 3.743 .000
Strawberry -.048 .017 -.141 -2.907 .004
Clam -.036 .015 -.116 -2.374 .018
Snack .028 014 099 2.002 .046

a. : DI

[Table 5] Relationship between intake frequency by food groups and the number of DMFT

Cereal/ Starch Meet/Fish/Egg Vegetable & Fruits Dairy products & Fat & Others
Beverage
Rice - 187%* Beef -.091 Cabbage  -.147** Tangerine .054 Milk -.037 Hamburger .177*%*
Barley/ Mixed  -.126*  Chicken -.012 Radish -046 Persimmon .091 Yogurt .063 Pizza .073
grain
Ramen .023 Pork -.073 Radish -.021 Peer .076 Ice cream  .048 Fried .033
leaves
Noodle .108* Ham/ .003 Bean sprout -.080 Watermelon .114% Soda .078
Sausage
Bread .016 Egg -.068 Spinach -.045 Melon A11* Coffee .188**
Rice-cake .086  Mackerel  -.085 Cucumber .004  Strawberry  .078 Green tea  .060
Snack .066 Tuna -.099* Chili -.015 Grape .066
Tofu -.023 Corbina -.049 Carrot -.061 Peach .012
Bean -.092 Pollack -.087 Pumpkin -.017 Apple .026
Soybean milk -021  Anchovy -.104% Lettuce -013 Banana .058
Potato -061 Fish cake -.005 Tomato .010 Orange .083
Sweet potato .067 Squid .025 Mushroom  -.014
Clam -.008 Seaweed -.068
Salted -.044 Laver 011
seafood
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[Table 6] Influence of intake frequency on the number of DMFT

Variable B SE Beta t p-value
6 11.542 2211 5.220 .000
Coffee 236 072 156 3.294 .001
Rice =767 265 -.143 -2.899 .004
Hamburger 402 131 147 3.079 .002
Tuna -310 115 -127 -2.690 .007
Persimmon .300 .130 .109 2.310 .021
Cabbage -259 117 -.108 -2.218 .027
a. : DMFT
[Table 7] Relationship between intake frequency and DMFI
Cereal/ Starch Meet/Fish/Egg Vegetable & Fruits Dairy products & Fat & Others
Beverage
Rice - 171%* Beef .016 Cabbage -084  Tangerine .087 Milk .004  Hamburger .143**
Barley/ -.118* Chicken .008 Radish -012  Persimmon .100* Yogurt .052 Pizza .116*
Mixed grain
Ramen .004 Pork -.030 Radish .036 Peer .091 Ice cream .084 Fried .031
leaves
Noodle .124* Ham/ .088 Bean sprout -.013 Watermelon .097* Soda 121*
Sausage
Bread .069 Egg .005 Spinach .037 Melon 125% Coffee .049
Rice-cake .081 Mackerel ~ -.038 Cucumber .049  Strawberry .095 Green tea  .069
Snack .169%* Tuna -.103* Chili -.026 Grape .100*
Tofu .038 Corbina .007 Carrot -.027 Peach .076
Bean -.007 Pollack -014 Pumpkin .030 Apple .079
Soybean milk .030 Anchovy  -.026 Lettuce .074 Banana .029
Potato .057 Fish cake -.048 Tomato .104* Orange 114*
Sweet potato .059 Squid .029 Mushroom .039
Clam .045 Seaweed .017
Salted -.018 Laver .060
seafood
[Table 8] Influence of intake frequency on DMFI
Variable B SE Beta t p-value
6 1.450 252 5.744 .000
Rice -.110 .029 -.181 -3.835 .000
Snack .045 .012 179 3.778 .000
Persimmon .036 .015 117 2.449 .015
Tuna -.049 014 =177 -3.637 .000
Hamburger .037 .015 119 2.498 .013
Lettuce .026 011 112 2.321 .021
a:DMFI
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