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Abstract

The dietary fiber intakes of Korean were estimated based on the data from the National Nuirition Survey in
1989. From the data, 566 foods which contain dietary fiber were selected. The intake estimation was done based
on these foods. Resufts were summarized as followed ; Mean DF intake of nationwide population was 17.
33g/day and mast of these were come from vegetables. Mean DF intake of rural population was slightly lower
than that of urban’s. Major sources of DF were vegetables, cercals & grain products, seaweeds, fruits, fungi &
mushrooms and legumes & their products in order. Vegetables were the major sources of DF which occupied 32.
4% of total intakes. Among them, kimchi and red pepper were the representative sources. Among cereals & gr-
ain products, rice was found to be the most important DF source occupying 12.2% of total DF. And fried nood-
le, loaf bread and barley were followed. Sea mustard among seaweeds, apples and persimmons among fruits, oy-
ster mushroom and mushroom among fungi & mushrooms and soybean sprout among legumes & their products
were favorable sources of DF. 653 households out of 1,925 (33.9%) were consummed 10~15g of DF per day.
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Table 1. Amounts of dietary fiber mtakes per capﬂa per day ciass:fred by foed groups and area unit : gf cap;ta,/ day (%)
Urban
Food groups Nationwide — —— — Rurat
Average Large city Small city
Vegetable foods
Cereal & grain products 3.32(18.9) 3.41(19.0y 3.46(19.2) 3.29(18.7) 3.13(18.8)
Potatoes & starches 0.48¢( 2.7) GA5( 2.5) 0.461( 2.6) 0.41( 2.3) 0.55( 1.3)
Sugar, syrup sweets 0011 0.1 D.01 ¢ D.?} [DRINEIRD! 0.074{ 0.7} 0.001 0.0y
Pulse & puise products 1194 6.8} 1.28( 7.2) 1.22( 6.8) 1.40( 8.0% 0.98( 5.9)
Nuts & seeds 0.38¢( 2.2) 0310 1.7 0.241 1.3) 047{ 2.7 0.50¢ 3.0
Vegetables 5.68(32.4) 5.63131.4) 5.56{30.8) 5.79(33.0) 5.76(34.8)
Fungi & mushrooms 1.22{ 7.0 14571 8.1) 1.6%( 5.4 0.91{ 5.2) 0.69( 4.2)
Fruits 1.32( 7.5) 1.40¢ 7.8) 1430 7.9) 1.31( 7.5) 1.16¢{ 7.0
Seaweeds 20911 91 21401200 2.17012.0 2.09{11.9 1.96(11.8}
Seasoning 0.93( 5.3 0.92( 5.0} 0.87( 4.8) 1.04( 3.9) 0.94( 5.7}
Subtotal 16.61(94.7) 16.99(94.9) 17.11(94.7) 16.72195,2) 15.69(94.4)
Animal foods
Meats & meat products Q17 01.0) 0.20(1.7) 0.22(1.2) 0.715{(0.9} 0.11(0.7)
Fishes & sheilfishes 0.571(3.3) 0.51(2.9) 0.5302.9) 0.481{2.7) 0.71(£.3)
Egas 0.02©.1) 0.0240.3% 0.02(0.1) 0.0210.1) .01 (0.1
Milk & milk products ULTT(0.6) 0.13{0.7} 0.140.8) G.11(0.6) Q.06 (1.4}
Others T 0.050.3) 0.06(0.3) 0.05(0.3) 0.08(0.5) 0 03(0.2)
Subtotal 0.92(5.3) (.92(5.1) 0.96(5.3} 0.54 (4.8) 0.92(5.6)
Totai 17.53 17.91 18.07 17.56 16.61

e A ek 2o 341 0] oFe] A A uigto]
A Tehs w0, A5 ASE 54| Mok R

oA Aol G 4 Aol

% - o L & r;:f =
H Y Aol wsle i A dehd e 2 4ANE
8 A8 Aol A 24z AL E AT AFTEIL
2F Y 2 AE TR Y 2 AR WAF AT
s} game) £ Hlal I Bolsirh z0ls
u ] 7o) Aol 44 fit AT o) B % nFgoz
Naticnwide Large cit}; rejmall city Rural —"‘imEi 2oz L‘}E}‘;—i—t}
v T Coreal & Produms S Seaweeds
B Smiet Bt F2 S8 NETY HolddRIY MEUS
Fig. 1. Rates of contributions from vegetable food groups ta
the dietary fiber intake by the area. okefla] Q. ANET Ao AR-4 AHube] £
1,2, 3870 ARE, BT U 2 AE HRF, 2ol
HAF, 2rigfRes], FEE AAF FR R 2 A AL 2 oF 79 AE SAlF AAFE SR R 2
Z, A2r 85 $olgch & g4 Aus Anderson 5 AF 2HEFE £22 2 &S F4H 1y Table

#e] wlZel 9| simulated diet £ofl& %%7} Aolgyg  2et AU F /HOVM%&. Ak NG Bl o] T2
2%, B8, 3 CHE Y AnFeld e e Al 7.9-9.0%E

3 7] Tz than Ape] F Mol ,Jr—}. AHm e, HE AFE FHE FES FAE
5 & Ao A H42 Fhake] wbop 2 g3 AlellA = vTH wol AR ldich HEA e
e Sk Aol fa e AFHFE YHPe] A R ¥EE *é Hul& 2. 1%)& vl Egke,
SEP x,gfmu 5.0% 522 W o BHUIRER 2R, 282 ARsA % WA

SAETHR f%i%i‘ﬁ, 2 1 m 1,2807b 01 B VIEE AT Al

A, 7 weldd & 8 7S SRR F5 8 2 A gl rba wel 4 4sta



770 ol - whvlo} - &t R

qlglon], 48 Fuiedekzzal XA ol S-FEe] 9lE Eotot vk, 19899 & Fuied akm AL A Tefl 2]
Relgh, gk, g-dek 308, wiv), 13, g 3 Hd, T/ 2 o0 A AL 299 FEA A
Fro), Bgdde], 2QA-AR a5 25 et A g AeR Jdeled, B aTdst ey
AarE Aleloh 2B A A el Ao g Haet 7} ] A# o) b2 Ao vlalA Gk e e
A FoE Fdeg vebdew, AT 7 A Ao I FAW G Zolrl gl & AAbghel 248 B
AN R AT 12.2%, HlEAR= 11.5%, S5 *HH Byl AR, S-S FEA A ge] A E= vt
= 12.2%, B3 FEE 13.6%E LteEhe] ol A H, Rel, U, Fe B2 SR A o] o] 4HF
Z A H ulgo] Z1A wgbeh £ B A el 1R 9&71 o) Zoln, 5], BF FAE Au] T2 EAx
F88 Aol d-F20 FYY A2 380 Fe AelA Jelld, Zelz Wols FEA ] o gel A3 s
A BB FARA AT A AR AR 37 7] dZolz, A, AP AR XD A=
Aoy wle] BE F Aol g Fo Folal Hepab At dlwidl Al F o Sg gle] 433
= Aol v 2 o Fopge] Aldd Aol ea= st wi, FEA Gl de AdA e slo]d g
Aoz 3 ok a2 oo 2 AHalge] 2 R gheko] g 2y, W BE wol HHEY] o Eo)

A epdeln, 2 o W, ¥l Fel A3ulEgn et

Table 2. The rates of total dietary fiber intakes from the major food groups classified by food groups and area
Unit : % of total dietary fiber intakes

Order Nationwide Large city Small city Rural

Yegetabies

1. Korean cabbage 8.4 Korean cabbage 9.0 Korean cabbage 7.9  Korean cabbage 8.0
Kimchi Kimehi Kimchi Kimchi

2. Red pepper, dried 3.2 Red pepper, dried 2.3 Red pepper, dried 4.1 Red pepper, dried 4.1

3. Korean raddish raot 1.7 Garlic 2.1 Klakduki 2.0 Squash, improved 1.9

4. Kkakduki 1.6 Korean raddish root 1.5 Korean raddish root 2.0 Korean raddish root 1.9

5. Garilc 1.6 Kkakduki 1.4 Squash, improved 1.7 ¥kakduki 1.6

Cereal & grain products

1. Rice 12.2 Rice 11.5 Rice 12.2 Rice 13.6

2. Fried noodle, instant 2.2 Fried nocdle, instant 2.2 Fried noodie, instant 2.2 Fried noodle, instant 2.3

3. Loaf bread 0.7 Loaf bread 14 Milled barley 0.5 Wheat noodle, 0.6

4. Milled barley 0.7 Milled barley 0.9 Loaf bread 0.7  Wheat flour 0.4

5. Rolled barley 0.4 Brown rice 0.6 Rolled barley 0.7 Milied barley 0.3
Seaweeds

1. Sea mustard 4.4 Sea mustard 4.6 Sea mustard 28 Sea mustarc 5.4

2. Laver, seasoned 2.0 Laver Korean type, 2.2 Sea lettuce 2.6 Laver seasoned 1.8

seasoned

3. lLaver Korean type, dried 1.6 Laver seasoned 2.0 taver seasoned 2.4 Sea lettuce 1.3
Fruits

1. Apple, red type 2.2 Apple, red type 2.2 Apple, red type 2.0 Persimmon 2.4

2, Persimmon 1.5 Apple, Fuji 2.0 Persimmon 1.5 Apple, red type 2.2

3. Apple, Fuji 1.5 Persimmon i1 Apple, Fuji i3 Apple, Fuji 1.1
Fungi & mushrooms )

1. Oyster mushroom 2.5 Qyster mushroom 3.2 Oyster mushroom 2.8 Mushroom 1.9

2. Mushroom 1.8 Mushroom 1.5 mushroom 2.3 Oyster mushroom 1.2

Pulse & pulse products

1. Soybean sprout 2.2 Soybean sprout 2.3 Sovbean sprout 2.3 Soybean sprout 1.8

2. Black soybean 1.4 Black soybean 1.6 Black sovbean 1.9 Kidney bean 0.8

3. Soypean curd 0.8 Soyhean 0.8 Kidney bean 0.8  B8lack soybean 0.7
Seasoning

1. Soybean paste 0.5 Red pepper powder (.4 Soybean paste 0.5  Soybean paste 0.5

2. Kochujang 0.2 Sovbean paste 0.2 Kochujang 0.2 Kochujang 0.2
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Tabie 3. The pattern of major food sources of dietary fiber consumed at a various regions

Unit : % of total dietary fiber intake
Order Nationwide Large city Smal! city Rural
1. Rice 12.2 Rice 11.5 Rice 12.2 Rice 13.6
2. Korean cabbage 8.4  Korean cabbage 2.0 Korean cabbage 79  Korean cabbage 8.0
Kimchi Kimchi Kimchi Kimehi
3. Sea mustard, dried 4.4 Sea mustard, dried 4.6 Red pepper, dried 4.1 Red pepper, dried 4.1
4. Red pepper, dried 3.2 Oyster mushraom 3.2 Oyster mushroom 2,8 Soybean paste 3.3
5. Oyster mushroom 2.6 Soybean sprout 2.3 Sea tustard, dried 2.8 Persimmon 2.4
6. Soybean paste 26 Red pepper, dried 2.3 Sovhean paste 2.7 Fried noodle, instant 2.3
7. Fried noodle, instant 2.2 Fried noodle, instant 2.2 Sea lettuce, dried 2,6 Apple, red type 2.2
8. Soybean sprout 2.2 Apple, red type 2.2 Laver, seasoned 24 Sweet potato 2.0
9. Apple, red type 2.2 Laver, Korean type, dried 2.2 Mushroom 23 Squash, improved 1.9
10. Laver, seasoned 20 Soybean paste 2.1 Fried noodle,instant 2.2 Korean radish root 1.9
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Table 4. The frequency distribution of dietary fiber intakes
per capita per day expressed in terms af h@usehcoids

DF (8} No of houqenolds Pcrcen'

~ 50 15 0.8
51~10.0 354 20.5
10.1~15.0 653 339
15.1-200 378 19.6
20.1~25.0 211 1.0
25.1~30.0 107 5.2
30.1-35.6 73 3.8
35t~ 100 5.2
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