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A Study on the Status of Management and
Intake of Fats & Oils

In Sook Kim, and Myung Soo Ahn

Dept. of Food and Nutrition, Sungshin Women's University

Abstract

This survey was conducted to investigate about purchasing, use and management of cooking
oil, and the intake amounts of each food and fats & oils from each food on 296 housewives in a
big city, medium and small city, farming village, fishing village, and mountain village from.
June 5 to July 20 in 1987.

The percentage and x*-test were used in data analysis and the arithmetic mean of the gross
intake divided by the total subjects gave the intake amounts per capita per day.

The results of this study are as following;

1. Purchasing and Kkeeping of cooking oil.

The reading ratio of label in purchasing cooking oil was high among housewives of cities and
highly educated housewives. There were dissatisfactions about quality (46.7%), price (33.7%),
and packing (19.5%) after purchasing cooking oil.

Cooking oil was being kept mainly in glasses (64.7%) or in synthetic plastics (31.5%), and
also in dark & cool places.

2. Use and refining of cooking oil.

More housewives (70.6%) kept cooking oil used once in a different container after filtering.
The housewives re-using used oil after adding new oil to it were only 30.0%. There were a lot
of housewives frying foods twice or three times in the same oil.

3. Intake of fats & oils and foods containing fats & oils.

Average intake amounts of food containing fats & oils per person per day was 6.85g in fats
& oils, 42.96g in meat & its products, 95.13g in fishes & shellfishes, 22.&9g in eggs, 60.69g in
legumes & its products, 61.00g in milk & milk products, 4.22¢ in seeds & nuts, and 9. 36g in
instant noodles.

Average intake amounts of fats & oils per person per day taken from these foods was 6. 4g
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from fats & oils,
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2.3g from meat & its products, 4.3g from fishes & shellfishes, 2.7g from

eggs, 3.0g from legumes & its products, 2.5¢ from milk & milk products, 1.8g from seeds &

nuts, and 1.7g from instant noodles.
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Table 1. Average monthly income, food expenditure, fats & oils consumption expenditure and

Engel’s coefficient of each survey area

(unit : %)

Income (unit : ¥10, 000)

Food expenditure

Fats & oils expenditure

(unit : %10, 000) (unit : ¥1, 000)

Survey area under 25~ 50~ over under 10~ 20~ over under 5~9 10~ over Total
24 49 74 75 19 29 30 4 14 15

Big city 0.0 15.7 52.9 31.4 8.6 32.9 35.7 22.9 8.6 25.7 32.9 32.9 100.0
Medium & small city 0.0 41.2 38.2 20.6 1.5 58.8 27.9 11.8 14.7 58.8 14.7 11.8 100.0
Farming village 49.2 31.1 13.1 6.6 13.1 65.6 19.7 1.6 59.0 32.8 4.9 3.3100.0
Fishing village 36.0 28.0 10.0 26.0 18.0 50.0 26.0 6.0 78.0 12.0 6.0 4.0 100.0
Mountain village 63.8 29.8 6.4 0.0 19.1 74.5 6.4 0.0 681 355 6.4 0.0 100.0
Average 26.4 29.1 26.7 17.9 11.1 55.1 24.3 9.5 41.6 32.4 14.2 11.8 100.0
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Table 8. Average intake amounts of each food for 1 day, 1 person

(unit : g)
Survey area
Kinds of foods Big gzde[slirliﬁl Farming Fishing Mountain X
city citgr village village village
Butter 0.50% 0.21 0.02 0.02 0.00 0.17
Mayonnaise 1.88* 1.25 0.14 0.08 0.34 0.74
Margarine 0.91* 0.32 0.22 0.07 0.02 0.33
Peanut butter 0.14* 0.05 0.02 0.00 0.00 0.03
Fats & oils Sesame oil 0.93* 0.64 0. 46 0.24 0.23 0.40
Perilla oil 0.36 0.49 0.56 0.89 0. 96* 0.62
Soybean oil 3.07 2.12 3.61* 2.51 3.03 2.86
Corn oil 2.58 2.78* 0.89 1.39 0.52 1.44
Rice bran oil 0.07* 0.01 0.00 0.00 0.00 0.01
Rape seed oil 0.05* 0.01 0.00 0.00 0.00 0.01
Others 0. 24* 0.04 0.00 0.00 0.00 0.06
Total 9. 84* 7.69 5.62 5.20 5.14 6.85
Beef 20.18* 16.63° 5.00 3.31 2.11 10.22
Pork 24.43* 15.84 11.68 15.16 8.39 15.41
Chicken 23. 29*% 12.08 16.76 6. 28 10. 46 14.22
Meat & its Hare meat 0. 00 0. 00 0.01 0. 00 0.22%  0.03
products Duck meat 1.04 0.15 1.10* 0.01 0.05 0.50
Dog meat 0.54 1.69 1.77 3.12% 2.07 1.76
Bacon 1.53* 0.23 0.11 0.00 0.10 0.41
Ham 5.01% 1.26 0.06 0.00 0.00 1.20
Total 76.03* 47. 88 36.48 27.88 23.39 42.96
Mackerel 16.87 11.48 17.52* 4.13 10. 89 10.42
Saury 8.07 3.32% 2.84 1.51 0.74 3.33
Herring 0.69* 0.25 0.26 0.13 0.13 0.30
Sardine 0.25% 0.20 0.03 0.01 0.02 0.11
Spanish mackerel 7.18* 2.76 0.08 2.70 0.21 2.67
Yellowtail 1.03* 0.00 0.03 0.00 0.43 0.29
Conger eel 0.05 0.15 0.03 3.93* 0.03 0.72
Fishes & Tuna meat 3.27* 1.27 0.36 0.74 0.07 1.20
shellfishes Hair tail 13. 24* 12.02 8.50 7.08 8.11 10. 03
Bastard 0.08 0.16 0.00 0.76* 0.28 0.22
Porgy 0.60 0.26 0.22 1.50% 0.41 0.55
Alaska pollack 12.19 12.09 20.97* 13.22 8.92 13.73
Yellow tailrunner 6.54 9.13% 1.22 4.74 2.07 4.96
Cod 3. 46* 0.91 0.52 0.07 0.30 1.12
Pomfret 2.94 2.94 0.45 6. 86* 0.15 2. 60
Flounder 0.84 0.58 0.42 2. 88* 0.35 0.95
Croaker 1.27* 0.39 0.28 0.97 0.00 0.55
Atka mackerel 4.28% 0.15 0.08 0.00 0.04 0.92
Anchovy 3.85 3.23 3.40 4.39% 2.92 3.54
Blee Crab 6.67 4.88 2.08 11.43* 0.77 5.08
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Survey area

Kinds of foods Big gegiﬁﬁl Farming Fishing Mountain X
city city village  village  village
Squid 13.97* 6.98 3.93 11. 86 1.21 7.67
Octopus 1.67 0.71 0.09 4.27% 0.00 1.26
Crams 6.29 4.76 2.98 18.00 1.31 6. 36
Shrimps 2.62 2.38 1.44 6.29* 0.69 2.60
Steamed fish paste 5.21% 3.91 3.12 2.30 1.56 3.35
Oyster 2.77* 1.77 0.43 2.26 0.16 1.51
Others 10.52% 8.78 3.58 5. 00 3.76 6.59
Total 136.41* 95. 46 74.84 117.05 45.54 95.13
Hen’s egg 28.13 29.41% 19.91 11.70 15. 87 21.86
Eggs Duck’s egg 0.00 0.00 1. 30% 0.01 0.04 0.29
Quail’s egg 1.70%* 1.46 0.04 0.04 0.04 0.72
Total 29. 83 30. 87* 21.24 11.76 15.96 22.89
Soybean curd 31.78* 20.80 12.61 8.52 15.00 18.30
Soybean milk 10. 50* 2.07 0.80 0.10 2.11 3.24
Soybean powder 0.60 0.79 2.01 3. 20* 3.06 2.00
Soybean sprout 8.62 7.98 9.77 10.43 12.22% 9.60
Legumes & Ch’6ngkukjang 2.21 3.68 5.69 0.70 6.93* 3.83
its products Fried soybean curd 0.53* 0.01 0. 00 0.00 0.00 0.11
Koch’ujang 10. 27 6.63 10. 69 15. 74* 12.18 10.72
Sybean paste 11.69 10.79 12.93 12.63 17.85% 12.90
“Total 76. 20% 52.79 55.00 51.51 69. 35 60. 69
Butter 1.10% 0.43 0.04 0.03 0.00 0.17
Cow’s milk, fluid 127. 26* 85. 10 25. 80 8.89 15.51 52.51
Milk & its Whold milk powder 0.11 0.73 2.36% 0.53 1.26 0.92
products Modified milk powder 0.00 0.65 0.32 0.36 0. 68* 0.39
Cheese 2.62* 0.33 0. 00 0. 00 0.05 0.64
Yoghurt 16. 99%* 6.74 2.42 3.05 1.66 6. 20
Total 148. 99* 93.98 30.96 12.85 19.16 61.00
Almond 0. 20% 0.04 0.00 0.00 0.00 0.05
Chocolate 1.62* 0.27 0.20 0.11 0.05 0.46
Pine nut 0.32* 0.04 0.01 0.00 0.00 0.08
Sunflower seeds 0.18% 0.00 0.00 0.00 0.00 0.03
Walnut 0. 25*% 0.06 0.01 0.00 0.07 0.08
Seed, nuts &  Pumpkin seeds 0.02* 0.00 0.01 0.00 0.00 0.01
instant noodles Peanuts 1.29* 0.73 0.45 0.14 0.53 0.65
White sesame 1.69 1.75% 1.60 1.27 1.36 1.56
Perilla seeds 0.57 0. 80 1.32% 0.51 1.01 1.03
Black sesame 0.17 0.18% 0.13 0.00 0.09 0.12
Instant noodles 10.00 10.59% 8.19 10.05 7.63 9.36

Total 16. 33*% 14.49 13.19 ©12.12 10.79 13.58

*Areas of intaking the most amounts
*Y means average intake amounts of each food through all areas.
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