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Survey of the Food Preferences and Nutrient Intakes of Elderly People
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ABSTRACT

The number of elderly in care facilities is increasing in parallel with a rapid increase in the elderly pop-
ulation in Korea. We analyzed the meal satisfaction ratings, food preferences, and nutritional intakes of 74
patients aged =65 years living in a nursing hospital in Daegu. Food preferences were high for cooked rice,
rice gruel, meat soup, soybean paste stew, beef, frozen pollack, squid, egg, spinach, sea mustard, cabbage
kimchi, apple, peanut, drinking yogurt, pickled perilla leaves, and salted squid. Preferences for duck (P<0.01)
and vegetable (P<0.01) cooking method were significantly different for men and women, and preference for
soybean paste stew increased with age (P<0.05). Regarding nutrient intakes, men had higher energy (P<0.01),
carbohydrates (P<0.05), and zinc (P<0.05) intakes than women, while women had higher vitamin C (P <0.05)
intake than men. Furthermore, energy (P<0.001), carbohydrates (P<0.001), protein (P<0.05), dietary fiber
(P<0.01), vitamin Bs (P<0.01), phosphorus (P<0.05), and zinc (P<0.001) intakes significantly decreased
with age. Men had a significantly higher nutrient adequacy ratios (NARs) for carbohydrates (P<0.05) and cal-
cium (P<0.01) than women, while women had a significantly higher NARs for protein (P <0.05), vitamin
A (P<0.01), vitamin C (P<0.05), thiamine (P<0.01), riboflavin (P<0.001), iron (P<0.001), and zinc (P<0.01).
Mean adequacy ratios were 0.69 for men and 0.75 for women. In particular, NARs for carbohydrates
(P<0.01), vitamin B¢ (P<0.01), and calcium (P<0.05) decreased significantly with age. In summary, the
study shows that supplementing vitamin C, vitamin Bs, calcium, and iron, reducing sodium, and providing
meals that reflect preferences will improve the nutritional statuses of elderly residents in a nursing hospital.
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Table 1. General characteristics of the study subjects.

Gender Age group
I e
Height (cm) 166.6£0.9"  153.4+0.7 0.000%¥?  161242.6°  157.9¢1.0°  150.6+1.2° 0.000%*
Weight (kg) 572424 48.9+1.3 0.002%* 57.843.6" 51.0£13° 45.9+2.0° 0.007**
BMI (kg/m?)” 20.6£0.9 20.7+0.5 0.939 22.1%1.1 20.5£0.5 202+0.8 0317
Hospitalization period (month) 11.3£2.4 14.4£1.1 0.199 13.1£2.8 13.6£1.3 14.1£2.3 0.959
Mastication function Good 9 (5000 28 (50.0) 0.986" 6 (50.0) 28 (63.6) 3 (16.6) 0.006**
Average 7 (38.9) 21 (37.5) 6 (50.0) 12 (27.3) 10 (55.6)
Bad 2 (11.1) 7 (12.5) 0 ( 0.0) 4 (9.1) 5 (27.8)
Presence of disease No 6 (33.3) 11 (19.6) 0.230 4 (333) 10 (22.7) 3 (16.7) 0.567
Yes 12 (66.7) 45 (80.4) 8 (66.7) 34 (71.3) 15 (83.3)
Regular medication No 6 (33.3) 11 (19.6) 0.230 4 (333) 10 (22.7) 3 (16.7) 0.567
Yes 12 (66.7) 45 (80.4) 8 (66.7) 34 (71.3) 15 (83.3)
" MeanS.E
? Student’s t-test
¥ Values with different letters in rows are significantly different by One-way ANOVA and Duncan's multiple range test
K Body mass index
N (%)
o Chi-square test
#*P <0.01, ***P<0.001
Table 2. Meal satisfaction ratings.
Gender Age group
Variables T;)t;zl Male Female 65~79 yrs  80~89 yrs =90 yrs
=79 (n=18) (n=56) P-value (=12) (n=44) (n=18) P-value
Taste Good 58 (7184)" 15 (83.3) 43 (76.8) 8 (66.7) 35 (79.5) 15 (83.3)
Average 9 (12.2) 2 (11.1) 7 (12.5) 0.503” 3 (25.0) 5 (11.4) 1(56) 0.822
Bad 7(95) 1(56) 6 (10.7) 1(83) 4(9.0) 2 (11.1)
Saltiness Good 54 (73.0) 14 (77.8) 40 (71.4) 8 (66.7) 31 (70.5) 15 (83.3)
Average 9 (12.2) 3 (16.7) 6 (10.7) 0.356 2 (16.7) 6 (13.6) 1(56) 0.644
Bad 11 (14.9) 1(56) 10 (17.9) 2 (16.7) 7 (15.9) 2 (11.1)
Amount Good 54 (73.0) 13 (72.2) 41 (732) 10 (83.3) 9 (65.9) 15 (83.3)
Average 13 (17.6) 3 (16.7) 10 (17.9) 0.859 2 (16.7) 10 (22.7) 1 (5.6) 0.328
Bad 7(95) 2 (111 5(89) 0 ( 0.0) 5 (11.4) 2 (11.1)
Appearance Good 60 (81.1) 14 (77.8) 46 (82.1) 10 (83.3) 4 (71.3) 16 (88.9)
Average 10 (13.5) 2 (11.1) 8 (14.3) 0.423 2 (16.7) 7 (15.9) 1(56) 0.613
Bad 4 (54 2 (11.1) 2(3.6) 0 ( 0.0) 3(6.9) 1(56)
Kinds of food  Good 58 (78.4) 14 (77.8) 44 (78.6) 9 (75.0) 33 (75.0) 16 (88.9)
Average 10 (13.5) 3 (16.7) 7 (12.5) 0.878 3 (25.0) 6 (13.6) 1 (56 0.502
Bad 6 (8.1) 1(56) 5(89 0 ( 0.0) 5 (11.4) 1(56)
N (%)

2 Chi-square test
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Table 3, Preferences for cooked rice, porridge, soup, and stew.
Gender Age group
Variables (Eﬁ) Male Female 80~89 yrs =90 yrs
(n=18) (n=56) (n=44) (n=18) P-value
Cooked rice  Cooked rice 53 (71.6)" 15 (83.3) 38 (67.9) 30 (68.2) 14 (77.8) 0.719
Cooked rice with mixed grains 21 (28.4) 3 (16.7) 18 (32.1) 4 (31.8) 4(222)
Porridge Rice gruel 21 (284) 7 (389) 14 (25.0) (18.2) 10 (55.6) 0.523
Pumpkin porridge 37 (50.0) 5 (27.8) 32 (57.1) (40.9) 12 (66.7)
Tofu porridge 7 ( 9.5 2(1Ll) 5(89 (45 4 (222)
Crab porridge (54 2111 2(3.6) (6.8 (5.6)
Vegetable porridge ( 9.5 2 (1.1) 5(89 (13.6) 1 (56)
Mushroom porridge 7(23.0) 4(222) 13 (232) (20.5) 2 (11.1)
Beef porridge 2 (56.8) 13 (72.2) 29 (51.8) (59.1) 8 (44.4)
Mush porridge 8 (10.8) 3 (16.7) 5(89) (11.4) 0 ( 0.0)
Peanut porridge 5(68 1(56) 4(7) ( 6.8) 1 (5.6)
Soybean flour porridge 7095 1(56) 6(0.7) (13.6) 0 (0.0
Etc. 1(14 0(00) 1(18 (23) 0 ( 0.0)
Soup Clear soup 23 311" 5(278) 18 (32.1) (36.4) 5(27.8) 0.702
Meat soup 43 (58.1) 14 (77.8) 29 (51.8) (56.8) 10 (55.6)
Vegetable soup 32 (43.2) 7 (389) 25 (44.6) 432) 6 (333)
Soybean paste soup 31 (41.9) 7 (389) 24 (42.9) 9 (43.2) 8 (44.4)
Seafood soup 10 (13.5) 5278 5(389 5 (11.4) 1 (5.6)
Stew (Chigae) Soybean paste stew 55 (74.3) 11 (61.1) 44 (78.6) 5(79.5) 15 (83.3) 0.013*
Kimchi stew 27 (36.5) 11 (61.1) 16 (28.6) 3 (29.5) 5 (27.8)
Rich soybean paste stew 29 (39.2) 9 (50.0) 20 (35.7) 8 (40.9) 4(222)
Soft tofu stew 15 (203) 7 (389) 8 (143) 0 (22.7) 2 (11.1)
Sausage stew 5(68) 1(56) 4(71) 2 (45) 1 (56)

VN (%)
2 Chi-square test
*P<(.05
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Table 4, Preferences for meats and cooking method.
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Gender Age group
Variables Tfml Male  Female 65~79 yrs 80~89 yrs =90 yrs
Oy @ P o) ea) ey e
Meat Beef 49 (66.2)" 13 (722) 36 (643) 0.643° 7 (583) 31 (70.5) 11 (61.1) 0.856
Pork 29 (39.2) 9 (50.0) 20 (35.7) 7(583) 18 (409) 4 (222)
Chicken 13 (17.6) 6 (333) 7 (125) 4 (333) 5(114) 422
Duck 4(54)  0(00) 4(7D 0 ( 0.0) 2(45 21D
Hamy/sausage 4(54) 1(56) 3(54 2 (16.7) 1(23)  1(56)
Etc. 3(41)  0(00) 3(54) 1(83) 1(23)  1(56)
Cooking method for beef  Soup 52 (703) 12 (66.7) 40 (714) 0552 8 (66.7) 30 (68.2) 14 (77.8) 0.789
Stew 1(14)  0(00) 1(18 0 ( 0.0) 1(23)  0(00)
Grill 10 (13.5) 5 (27.8) 5 (89) 3 (25.0) 5(114) 2 (1LD)
Pancake 7(95 578 2(36) 2 (16.7) 5(114) 0 (00)
Steam 17 (23.0) 2 (11.1) 15 (26.8) 1(83) 15341  1(56)
Boil in seasoning 17 (23.0) 8 (444) 9 (16.1) 4333 10227 3 (167)
Etc. 1(14  0(00) 1(18 0 ( 0.0) 0 (0.0) 1(5.6)
Cooking method for pork  Soup 2 (297)  4(222) 18 321) 0863 3 (250) 13(29.5) 6 (333) 0.896
Stew 0(00) 0(00) 0(00) 0 ( 0.0) 0(00) 0(00)
Grill 28 (37.8) 8 (44.4) 20 (35.7) 5417 17 (386) 6 (33.3)
Pancake 2(27)  0(00) 2(36) 0 ( 0.0) 2(45  0(00)
Steam 23 BLI) 7 (389) 16 (28.6) 5417 13295 5 (218
Deep fry 4(54) 3167 1(18) 1(83) 3(68) 000
Efc. 1(14)  0(00) 1(18 0 ( 0.0) 0(00) 1(56)
Cooking method for chicken Soup 50 (67.6) 10 (55.6) 40 (7L4) 0371 6 (50.0) 30 (682) 14 (77.8) 0.424
Stew 3(4D)  1(56) 2(36) 1(83) 1(23)  1(56)
Grill 4(54)  0(00) 4(7) 1(83) 3(68) 0(00)
Steam 14 (189) 6 (333) 8 (143) 2 (16.7) 8 (182) 4 (222
Deep fry 9(122)  6(333) 3(54) 4 (33.3) 5(114) 0 (00)
Etc. 1(14) 0(00) 1(L18 0 ( 0.0) 0(00) 1(56)
Cooking method for duck  Soup 15 (203) 0 ( 0.0) 15 (26.8) 0.007** 2 (16.7) 7(159) 6 (333) 0.516
Stew 6(81) 4222 2(36) 2 (16.7) 4(91)  0(00)
Grill 38 (514) 14 (77.8) 24 (42.9) 7(583) 24 (545) 7 (389)
Steam 15 (203) 1(5.6) 14 (25.0) 2 (16.7) 9 (20.5) 4 (222)
Deep fry 0(00) 0(00) 0(00) ( 0.0) 0(00) 0(00)
Etc. 1(14) 0(00) 1(18 ( 0.0) 0(00) 1(56)

VN (%)
2 Chi-square test
#*p <().01
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Table 5. Preferences for fish, seafood, eggs, and cooking method.

Gender Age group
Variables Tj;zl Male Female 65~79 yrs 80~89 yrs =90 yrs
=74 m=18)  (n=s6) VM ey ned) (i) Dvale
Fish Frozen pollack 42 (56.8)" 12 (66.7) 30 (53.6) 0.786” 6 ( 50.0) 27 (614) 9 (50.0) 0.905
Cod 24 (324) 3 (167) 21 (37.5) 4(333) 14 (31.8) 6 (333)
Mackerel 26 (35.1) 7 (389) 19 (33.9) 4(333) 15(341) 7389
Pacific saury 5(68  2(1L1) 3 (54) 2(167) 1(23) 2(1L))
Flatfish 16 21.6) 2 (1L1) 14 (25.0) 2(167) 10 27) 4 (22)
Cooking method for fish ~ Soup 29 (392) 8 (444) 21 (37.5) 0423 4 (333) 16 (364) 9 (50.0) 0.975
Boil in seasoning 36 (48.6) 8 (44.4) 28 (50.0) 7(583) 19 432) 10 (55.6)
Grill 18 (243) 3 (167) 15 (268) 2(167) 12Q273) 4 (222)
Steam 3(17.6) 5 (278) 8 (143) 3(250) 8(182) 2 (IL))
Sliced raw fish 1 (14) 1(56) 0(00) 1( 83) 0(00) 0(00)
Pancake 7(95 2(L1) 5(89) 2(167) 3(68 2 (IL])
Seafood Squid 28 (37.8)) 7 (389) 21 (37.5) 0053 3 (250) 18 (409) 7 (389) 0211
Webfoot octopus 9 (12.2) 2 (11.1) 7 (12.5) 2(167) 3(63 4 (22.2)
Crab 4(189)  6(333) 8 (143) 4(333) 905 1(56)
Clam 21 284) 4 (222) 17 (304) 3(250) 13 (295 5 (27.8)
Mussel 10 (135 1(56) 9 (16.1) 3(250) 5(114) 2 (1L))
Etc. 3(41) 2(L1) 1(18) 2(167) 1(23) 0(00)
Cooking method for seafood Soup 1 (419) 7 (389) 24 (429) 4(333) 17 (386) 10 (55.6)
Boil in seasoning 5 (6.8) 1(56) 4(71) 0598  1( 83) 2(45 2(L]) 0.854
Grill 0 (135 3 (167) 7 (125) 3(250) 6(136) 1(56)
Steam 2 (432) 9 (50.0) 23 (41.1) 6(500) 21 477) 5 (27.8)
Deep fry 454 2(L1) 2(36) 1( 83) 1(23) 2(Ll)
Pancake 0(00) 0(00) 0(00) 0( 00) 0(00) 0(00
Etc. 1 (14 0(00) 1(18) 0( 00) 1(23) 0(00
Egg Egg 68 (91.9)) 16 (88.9) 52 (92.9) 0.603 12 (100.0) 41 (932) 15 (83.3) 0323
Quail egg 9 (12 2)  4(222) 5(89) 1( 83 6(136) 2 (L1
Duck egg (00) 0(00) 0¢(00) 0( 00) 0(00) 0(00
Etc. 1 (14  0(00 1(18) 0( 00) 0(00) 1(56
Cooking method for egg  Soup 34 (459) 10 (55.6) 24 (429) 0775 7 ( 583) 18 (409) 9 (50.0) 0376
Steam 41 (554) 9 (50.0) 32 (57.1) 5(417) 29 (659) 7 (389)
Fry 7(95 1(56) 6(107) 1( 83) 4(91) 2Ll
Etc. 1 (14 0(00) 1(18) 0( 00) 0(00) 1(56)

VN (%)
2 Chi-square test



Table 6. Preferences for vegetables,

seaweed, kimchi,

and cooking method.
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Gender Age group
Variables T:m;j Male  Female 65~79 yrs80~89 yrs =90 yrs
e=74) m=18) (=56 VM Tio12)  nedd)  (no1y)  Dvale
Vegetable Onion 1 (14" 1(56) 0(00) 0062 0(00) 1(23) 0(00) 0693
Carrot 2027 0(00) 2(36) 0(00) 2(45 0(00)
Spinach 7(365) 3 (167) 24 (42.9) 2 (167) 16 (364) 9 (50.0)
Lettuce 17 (23.0) 5 (278) 12 (21.4) 3(250) 11 (2500 3 (16.7)
Pumpkin 2(162) 4 (222) 8 (143) 2(167)  7(159) 3 (16.7)
Cabbage 13 (17.6) 5 (27.8) 8 (143) 5417 6(136) 2 (1L1)
Cucumber 15 (203) 7 (389) 8 (143) 4(333) 9205 2 (1.1
Young summer radish 25 (33.8) 4 (222) 21 (375) 3(250) 15 (341) 7 (389)
Perilla leaf 6(81) 2(L1) 4(71) 1(83) 401 1(56)
Bean sprouts 10 (13.5) 3 (167) 7 (12.5) 2167 5 (114) 3 (16.7)
Etc. 6(81) 2(L1) 4(71) 2167 4(91) 0(00)
Cooking method for vegetable Raw vegetable 52 (703) 12 (66.7) 40 (71.4) 0.006** 4 (33.3) 30 (682) 14 (77.8)  0.597
Salad 1(14) 0(00) 1(1L8) 1(83) 1(23) 0(00)
Seasoned vegetable 10 (13.5) 5 (278) 5(89) 8 (66.7) 5 (114) 2 (1L1)
Boil 7(95) 5278 2(36) 1(83) 5(114) 0(00)
Pancake 17 (23.0) 2 (11.1) 15 (26.8) 2 (167) 15 (341) 1(5.6)
Wrap 7(230) 8 (444) 9 (16.1) 1(83) 10227 3 (167
Etc. 1(14) 0(00) 1(L8) 0(00) 0(00) 1(56)
Seaweed Green laver 36 (48.6)) 9 (50.0) 27 (482) 0406 6 (50.0) 23 (523) 7 (389) 0.346
Sea mustard 43 (58.1) 9 (50.0) 34 (60.7) 6 (50.0) 26 (59.1) 11 (61.1)
Fusiformis 4(54) 1(56) 3(54 0(00) 4(91) 0(00)
Kelp 6(81) 2(L1) 4(71) 2167 3(68) 1(56)
Cooking method for seaweed Seasoned seaweed 5(473) 7(389) 28 (50.0) 0.242 8 (66.7) 17 (38.6) 10 (55.6)  0.249
Stir fry 4(189) 3(167) 11 (19.6) 1(83) 12273) 1(56)
Roast 5(33.8) 6 (333) 19 (33.9) 32500 15 (341) 7 (389)
Deep fry 4(54 0(00) 4(71) 1(83) 2(45 1(56)
Etc. 5(68) 3 (167) 2(36) 1(83) 3(68) 1(56
Kimchi Cabbage kimchi 58 (78.4)" 16 (88.9) 42 (75.0) 0.760 8 (66.7) 35 (79.5) 15 (83.3) 0237
White kimehi 26 (35.1) 6 (333) 20 (35.7) 2(167) 19 (432) 5 (27.8)
Young radish kimchi 6(81) 1(56 5(89 2167 4(91) 0(00)
Water kimchi 9 (122) 1(56) 8 (143) 32500 5(114) 1(56)
Young summer radish kimchi 19 (25.7) 2 (11.1) 17 (30.4) 4 (333) 12(273) 3 (16.7)
Diced radish kimchi 15 (20.3) 4 (222) 11 (19.6) 4(333) 9205 2 (1Ll
Cucumber kimchi 4(54) 1(56) 3(54 1(83) 2(45 1(56)
Etc. 1(14) 0(00) 1(L8) 0(00) 0(00) 1(56)
TN (%)

2 Chi-square test
#*p <0.01
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Table 7. Preferences for fruits, nuts, and dairy products.
Gender Age group
Variables Tﬁ;al Male Female 65~79 yrs  80~89 yrs =90 yrs
=79 m=18)  (=se)  vale (n=12) (n=44) (1=18) P-value
Fruits Apple 2 297" 6 (333) 16 (28.6) 0339” 2(167) 15 (34.1) 5(278) 0.644
Pear 12 (162) 3167 9 (16.1) 1(83) 9 (20.5) 2 (11.1)
Mandarin 8 (108) 0 ( 0.0) (14.3) 1(83) 5(114) 2 (11.1)
Orange 4(54) (00) 4(71) 1(383) 2(45) 1 (56
Watermelon 7(95) 3167 4(71) 4 (333) 2(45) 1 (56
Strawberry 8(108) 1(56) 7(125) 2 (16.7) 5 (114 1 (5.6)
Banana 18 (243) 6 (333) 12 (214) 2(167) 10 (227 6 (33.3)
Tomato 8(108) 1(56) 7(125) 3 (25.0) 4(9.1) 1 (5.6)
Korean melon 4(189) 2 (1.1) (21 4) 2(167) 10 (227 2 (11.1)
Etc. 3(41) 211D (18) 0 ( 0.0) 3(68) 0 ( 0.0)
Nuts Peanut 8 (378) 5278 23 (4L1) 0.474 4 (333) 17 (38.6) 7 (38.9) 0.490
Walnut 6 (21.6) 3 (167) 13 (232) 3 (25.0) 0 (22.7) 3(16.7)
Almond 4(189)  3(167) 11 (19.6) 4 (333) 7 (15.9) 3(16.7)
Chestnut 0 (27.00  7(389) 13 (23.2) 3 (25.0) 3(29.5) 4 (22.2)
Ginkgo nut 5(68) 2(IL1) 3(54) 1(383) 4.(9.0) 0 ( 0.0)
Etc. 7(95 3167 4(71) 0 ( 0.0) 4(9.0) 3 (16.7)
Dairy products Milk 17 (23.0) 6 (333) 11 (19.6) 0.591 3(250) 14 (31.8) 0 ( 0.0) 0211
Drinking yogurt 61 (824) 16 (88.9) 45 (80.4) 11.9L7)  34(773) 16 (88.9)
Soybean milk 20 27.0) 4 (222) 16 (28.6) 32500 12 (273) 5(278)
Yogurt 13 (17.6) 2 (1L1) 11 (19.6) 2(167) 10 (227 1 (5.6)
Cheese 0(00) 0(00) ( 0.0) 0 ( 0.0) 0 (0.0) 0 ( 0.0)
Ice cream 0(00) 0(00) ( 0.0) 0 ( 0.0) 0 (0.0) 0 ( 0.0)

VN (%)
2 Chi-square test
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Table 8. Preferences for pickled vegetables and salted seafood.

Gender Age group
Variables T:tej Male Female 65~79 yrs 80~89 yrs =90 yrs
==74) m=18)  (n=s6) DA Ty eady ety Dvale
Pickled vegetables Pickled pepper 13 (176" 3 (167 10 (179) 055" 3 (250) 8 (182) 2 (1L1) 0935
Pickled garlic 16 2L.6) 4 (222) 12 (214) 1(83) 10227 5 (278)
Pickled radish 13(17.6)  3(167) 10 (17.9) 2167  7(159) 4 (222)
Pickled cucumbers 12 (162) 3 (167) 9 (16.1) 3(250)  8(182) 1(56)
Pickled perilla leaf 32 432) 10 (556) 22 (39.3) 5(417) 20 (455) 7 (389)
Pickled pepper leaf 7(95 37167 4(71) 2167  3(68 2(1L1)
Salted seafood ~ Salted squid 51(689) 12 (66.7) 39 (69.6) 0840 6 (50.0) 31 (705) 14 (77.8)  0.502
Salted shrimp 6(81) 2(L1) 4(71 1(83)  4(91) 1(56)
Salted pollack intestines 14 (18.9) 4(222) 10 (17.9) 4 (33.3) 9(205) 1(5.6)
Salted oysters 8 (108) 1(56) 7(125) 2(167)  4(91) 2L
Salted pollack roe 12 (162) 4 (222) 8 (143) 1(83) 905 2(L))

VN (%)
2 Chi-square test
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Table 9. Daily nutrient intakes.
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T BT SUIR(P<0.001), ERBFE(P<0.001),
ThREN(P <(0.05), AloJA8(P<0.01), H]ER By(P<0.01),
Q1P <0.05), OFAP<0.001) AZJZko] 654 o4} 794
ofst xQloli VY Egka Aol US4

Gender Age group
(Ii?;:) Male KC];\IIQI Female KC[I)\KI P-value 65~79 yrs  80~89 yrs =90 yrs P-value
@=18) oy (0=56) %) (n=12) (n=44) (n=18)

Energy (kcal) 1265029657 1414746560 745 121642960 8L 0003 142636899 129993286 1,077.6:42.59"  0.000%%*
Carbohydrate (g) 17655637 246£1298 1574 1673679 1287 0010% 20511318 18458838 1393+733°  0.000%
Fat (g) 320:080  297:150 - 3284105 - 0126 02:189 319118 2419 0964
Protein (g) 579:115 605240 1008 5704130 1141 0206 6192278 B8 B525T 0039
Dictary fiber (g) 1535039 165£065 661 148045 7420063 16.6£0.73" 158:043" 131208  0.002%
Vitamin A (gRAE) 4975:846  4967+1791 710  4978:972 80 0958 506142208 S034+10.12 47931875 0440
Vitamin E (mg @-TE) 412009  40:017 337  40:011 B9 0910 424021 412008 384025 0167
Vitamin C (mg) B2 191210 191 251140 251 0034 2585349 2149 2524237 03%
Thiamine (mg) 07002 072004 653 06002 816 0089 0.7:0.05 0.720.02 06:003 0055
Riboflavin (mg) 07:001 07002 583 072002 740 0574 0.7:0.03 0.8+0.02 07:004 0310
Niacin (mgNE) 116040 11808 910  115:047 %0 0743 133111 114044 108:088 0107
Vitamin Bs (mg) 03001 03003 202 03001 194 0277 04£0.03" 032001" 02002  0001%
Folate ( .gDFE) 2036435 2006880 24 2016502 504 0433 2199+11.82 2030400 19321108 012
Ca (mg) 3504463 3090877 441 3169546 396 0467 30541262 3160430 30571228 0368
P (mg) 6836:1219 710422396 1015 6749:1405 %64 0213 717822700 6957211 6343+31.020°  0.039*
Na (mg) 3857246586 3854813860 3504 38579L7577 3507 0984 39222+IT251 390457788 3TI2TEI4T34 0428
K (mg) 163593391 163536004 467 1,6360:4088 467 0993 170498651 164043498 1577.0:8790 0461
Mg (mg) 1875306 15874642 429 1588352 567 0988 16401826 1611242 15014858 0227
Fe (mg) 544011 506020 566 55013 810155 544028 544014 536024 0933
Zn (mg) 672015 724033 800 65016 926  0041% 75:040° 6840.15" 58028° 0,000
Cholesterol (mg) 5042294 580483 - 430351 - 0146 S56582 508385 4604672 0560

Y Consumed nutrient/Dietary Reference Intakes for Koreans (2020)
? MeantSE

9 Student’s t-test

-

*P<0.05, **P<0.01, ***P<(0.001

) Values with different letters in rows are significantly different by ANOVA and Duncan’s multiple range test
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Table 10, Nutrient adequacy ratios (NARs) and mean adequacy ratios (MARS).

Gender Age group

T_otal ~ ~ =90 yrs

(n=74) (nM:allg) l(:::nsaé; P-value 63 (nZ?Z)y s 80 (nzgz 4)y s (=1 ;’;)r P-value
Carbohydrate 135£0.05"  1.5540.11 1.2940.05 0.022%” 1.55£0.11°  1.42+0.06° 1.07£0.06° 0.001%*
Protein 1.1120.02 1.00£0.04 1.14+0.03 0.010* 1.1240.07 1.1240.03 1.07+0.05 0.618
Vitamin A 0.80£0.02 0.71£0.03 0.83+0.02 0.001%* 0.78+0.05 0.810.02 0.80:£0.03 0.757
Vitamin C 0.24+0.01 0.19+0.02 0.2540.01 0.048* 0.27+0.04 0.2240.01 0.25+0.02 0304
Thiamine 0.77+0.02 0.65+0.04 0.81+0.02 0.001%* 0.75+0.08 0.77+0.02 0.78+0.04 0.900
Riboflavin 0.69+0.02 0.54+0.02 0.74+0.02 0.000%** 0.61+0.04 0.71£0.02 0.7120.04 0.104
Niacin 0.93+0.03 0.84+0.06 0.95:0.04 0.129 1.010.11 0.92+0.04 0.90+0.07 0.538
Vitamin Bg 0.19+0.01 0.20+0.02 0.19+0.01 0.878 024x0.02°  020£0.01°  0.16x0.01" 0.003#*
Folate 0.51£0.01 0.52:0.02 0.50+0.01 0.477 0.55+0.03 0.51£0.01 0.46+0.03 0.134
Ca 0.4120.01 0.44+0.01 0.4040.01 0.003** 0.44+0.02° 0410.01°  0.38£0.02° 0.016*
P 0.97+0.02 1.0120.04 0.96+0.02 0.300 1.02£0.04 0.99+0.02 0.910.04 0.053
Fe 0.73£0.02 0.57+0.02 0.78+0.02 0.000%* 0.67+0.05 0.73+0.03 0.76+0.03 0.298
Zn 0.90+0.02 0.79+0.04 0.93+0.02 0.007+* 0.94+0.08 0.910.02 0.83+0.04 0.166
MAR? 0.74+0.01 0.69+0.03 0.75+0.01 0.064 0.76+0.05 0.7540.01 0.70+0.03 0210

" MeantSE of nutrient adequacy ratio

? Student’s t-test

3

-

*P<0.05, **P<0.01, ***P<(0.001

) Values with different letters in rows are significantly different by ANOVA and Duncan’s multiple range test
) Mean adequacy ratio
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