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ABSTRACT

Using data obtained from 1,473 adults aged 18 -~ 68 yrs, residing in large cities and by use
of a semi-quantitative food frequency questionnaire, we assessed the relative importance of
various foods as indicators of both the amount and the variability of selected nutrient intake to
develop a simple food frequency questionnaire.

Since Cronbach’s alpha value of the questionnaire including 78 food items was 0.76, the
reliability of this questionnaire was acceptable. A large fraction of the variability of nutrient
intake in this population could be explained by the small number of food items. The estimation
of dietary nutrient intake such as total calories or protein content, which are derived from
almost all foods, will require more food items with nutrients such as calcium or vitamin A,
which are concentrated in a few food items. A dietary history ascertaining the intake of as few
as 5 — 19 food items mighted be all needed in order to determine the the association between
discase outcome and the intake of a single nutrient. There was certainly a high level of
agreement with nutrient intake by the sbujects who were cross-classified by quartiles of nutrient
indices based on all the food items(78) and by quartiles of nutrient indices based on food items
selected by stepwise multiple regression for selected nutrients. The data provided further
evidence that useful information on dietary intake over an extended period can be obtained by
a simple and relatively inexpensive food frequency questionnaire. (Korean J Community Nutrition
2(3) : 349~365, 1997)

KEY WORDS : semi-quantitative food frequency questionnaire - variability - reliability - variance -
food items - agreement.
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Table 1. Food items included in the questionnaire
Food group ltems contained in the questionnaire
Plant  Cereals/ Cooked rice(®}), Gruels(=3), Glutinous rice parched flour(v] gz 7}5+ 3
foods grain products
(54} Noodles Instant noodles(¢] ~ €1 E ¥}, noodles{Z4=4}), Dumplings(%}H=), Naeng myon(x} 1) 4
Rice cakes Rice cakes(™ %) 1
Breads Loaf bread(2}h), Other bread(7) e} &), Croquettes(s &2 #), Hamburger(8 8] 7]) 4
Cookies Crackers(ZL 20 71 31), Snacks( - 5%) 2
Potatoes Potato( 7} 2}, Sweet potato(aL-f-n}) 2
Sugars Candy(A}#) 1
Legumes/ Soybean curd(*-%-), Soybean paste(¥1-4) 2
Products
Seeds/Nuts Peanuts(2-3") 1
Vegetables Soybean sprout(Z-L}%), Spinach(A] i ), Green onion(s}), Pumpkin(3.5}), 12
Radish root(4), Perilla leaf(7) o)), Garic(v}+7), Leek(%t 3=), Kimchi-korean cabbage(%] %)),
Tomato(¥ v} &), Cucumber(<.0]), Mallow(ol £
Seaweeds Sea mustard(1?] &), Laver(7]) 2
Fruits Apple(A} &), Citrus fruit(F), Persimmon(}), Pear(d)), Peach(X-5:0}), Melon(3} 9]), 15
Chestnut(¥}), Grapes(3® &2), Watermelon(’ ), Strawberry(® 7]), Banana,
Grape fruit{ ZH-%), Kiwi{ /] ), Pineapple(31} 91 off &), Orange juice( . 2l A 57
Beverages/ Coffee, Soft drinks(Cider, Cola), Green tea(z: 2}), Ginger root tea(1 3}2}), 4
Teas job's tears tea(-& - 2}
Animal Meat/Products  Beef(4] 117]), Pork ) 4] 31.7]), Chicken(%} 32 7]), Duck meat(2.2} 5.7]), Dog meat(7} i17]) 5
foods Eges Egg(tzh 1
(24) Fishes/ Hair tail(zt %)), Alaska pollack(*s &), Pacific cod(th 7"), Mackerel(32 % ©}), Common squid 17
Shellfishess (9.4 o)), Yellow croaker(Z7]), Spanish mackerel(%}x]), Harvest fish(* o}), Flounder(7} 2}
1)), Pacific saury(% %)), Tuna(Z3]), Anchovy(H %), Stew sea food(3) #-EH7), Clam-meat
(7)), Crab(A]), Fish paste(] %), Common squid-dried(v} i+ & # o)
Milk Milk(-3-+) 1




352 - 2Ebal obgo) At 4 sE el A AT
o], Vit A, Vit By, Vit Bs. Vit C. Uololil, A-fa, 9 wlo|aEe AfQlrte] Ui A F] Aol
ZHE) ol A3 HS o 2ol AHEEsith 7}“ A G nHE HES duishe AomH
Nutrient, intake/day=Frequency X Portion sizex  multiple stepwise regressiong dAlstd 24 A+
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Table 2. Mean daily nutrient intake per adult by city
Nutrient Daejun Kwangju Taegu Seoul Cities
Mean sSD Mean SD Mean SD Mean SD Mean sD
Energy(kcal) 17739 +464.2" 15759 + 407.0" 16443 + 433.1° 1673.9 +492.7 16445 £453.4
Carbohydrates(g) 289.2 + 74.1° 259.2 + 63.7" 2699 + 66.8° 2749 + 75.7° 2730 £ 705
Fats(g) 33.8 £ 15.1° 276 + 148" 202 + 143" 31.3 £ 16.1° 30.3 + 1541
Protein(g) 706 + 26.7° 639 + 279" 667 + 271" 657 + 247 66.7 + 263
Vit A(RE) 450.3 +270.9° 4409 + 3440 448.0 + 311.5* 4294 +289.5° 4429 +304.7
Thiamin(mg) 1.14+ 041° 094+ 041" 100+ 036 1.02+ 0.40 1.02+ 0.39
Riboflavin(mg) 129+ 047 113+ 057 116+ 047 118+ 0.51° 1.18+ 0.50
Ascorbic acid(mg) 1414 + 769" 1014 + 720 1316 £+ 81.0° 119.2 + 63.2° 1256 + 759
Niacin(mg) 171 = 67" 158 + 6.8 157 £ 65" 157 + 64° 16.0 = 6.6
Calcium{mg) 631.7 +256.4° 563.5 + 321.1" 5663 + 263.3"  569.3 +264.4° 578.8 +£273.5
Phosphorus(mg) 1015.6 +327.0° 927.1 + 386.3" 956.4 + 355.0" 9362 +333.7° 958.0 +351.3
Iron(mg) 113 + 4.5 98 + 50" 106 + 4.7 102 £ 4.6 105 £ 47
Potassium{mg) 25507 +945.7"  2072.3 +1062.1" 23253 +£1003.3° 2291.9 £950.6° 2318.4 £999.6
Fiber(g) 64 + 2.7 50 + 27" 59 £ 2.7 56 £ 25 58 + 2.7

Values with different superscripts in a row are significantly different at p < 0.05.
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Table 3-1. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R’ by stepwise multiple re-

gression, for energy

Energy
No Food Cum.% No Food Cum. % Food R Cum. R*
1 Cooked rice 42 20 Candy 80.63 Instant noodles 43 18
2 Milk 48.13 21 Naeng myon 81.58  Fish paste A0 31
3 Instant noodles 53.71 22 Hair tail 82.52  Cooked rice .25 40
4 Loaf bread 56.57 23 Dumpling 83.41  Crackers 38 50
5 Noodles 59.16 24 Beverage 84.3 Milk 27 57
6 Fgg 61.25 25 Mackre! 85.15  Beef .28 .64
7 Pork 63.19 26 Fish paste 8595  Loaf bread .24 h8
8 Crackers 64.99 27 Chicken 86.58  Alaska pollack 25 .72
9  Snacks 66.76 28 Tuna 87.2 Noodles .32 75
10 Other breads 68.29 29 Soybean paste 87.81  Cucumber 21 77
11 Beef 69.78 30 Clam, meat 88.41  Apple .26 .80
12 Soybean curd 71.18 31 Green onion 89 Hamburger .30 .81
13 Apple 72.54 32 Anchovy 89.58  Soybean curd .29 .83
14 Orange juice 73.87 33 Gruels 90.13  Candy .38 .85
15 Hamburger 75.18 Pork 35 .86
16 Kimchi 76.39 Clam, meat .20 87
17 Potato 77.5 Snacks 41 .88
18 Radish root 78.61 Watermelon 16 .89
19 Rice cakes 79.62 Other breads 24 .90

Kimchi : Kimchi, Korean cabbage
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Table 3-2. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R* by stepwise multiple re-

gression, for protein

Protein
No Food Cum.% No Food Cum. % Food R Cum. R’
1 Cooked rice 19.37 18  Yellow croaker 71.16  Egg 51 .26
2 Milk 26.76 19 Fish paste 72.97  Hair tail 49 43
3 Beef 31.74 20 Radish root 74.65 Beef 49 53
4 Egg 35.86 21 Hamburger 76,11  Mackerel 42 .60
5 Tuna 39.17 22 Chicken 77.53  Tuna 42 66
6 Soybean curd 42.37 23 Soybean paste 78.82  Common squid A1 .69
7 Hair tail 45.28 24 Crab 80.11  Clam-meat 37 73
8 Instant noodles 48.12 25  Dried-common squid 8139 Milk 30 75
9 Pork 50.84 26 Pacific saury 82.62 Soybean curd 42 79
10 Loaf breads 53.53 27 Soybean sprout 83.81  Pork 42 .80
11 Anchovy 56.10 28  Pacific cod 84.73  Hamburger 21 .82
12 Mackerel 58.43 29  Other breads 85.61 Alaska pollack 45 .84
13 Kimchi 60.72 30  Green onion 86.48 Dried-common squid .22 .85
14 Common squid 62.97 31 Perilla leaf 87.31  Anchovy A1 .86
15  Clam-meat 65.17 32 Dumpling 88.11  Spanish mackerel 37 87
16 Noodles 67.22 33 Spanish mackerel 88.90 Cooked rice - .07 .89
17 Alaska poliack 69.24 34 Naeng myon 89.65 Loaf bread .20 .90
35  Flounder 90.36

Kimchi: Kimchi, Korean cabbage

Table 3-3. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R by stepwise multiple re-

gression, for carbohydrate

Carbohydrate
No Food Cum. % No Food Cum. % Food R Cum, R’
1 Cooked rice 55.6 14 Rice cakes 84.2 Cooked rice .50 .25
2 Instant noodles 60.35 15 Radish root 85.45 Snacks 35 43
3 Loaf bread 63.85 16 Kimchi 86.65 Instant noodles 37 .55
4 Noodles 67.04 17 Naeng myon 87.84 Loaf bread 21 .65
5 Milk 69.84 18 Hamburger 88.72 Noodles 28 .69
6 Orange juice 71.84 19 Sweet potato 89.43 Apple 23 74
7 Other breads 73.78 20 Gruels 90.13 Candy .35 77
8 Apple 75.72 Watermelon a7 .80
9 Candy 77.26 Other breads 21 83
10 Potato 78.75 Sweet potato 17 .85
11 Crackers 80.17 Naeng myon 22 87
12 Beverage 81.56 Potato .18 .89
13 Snacks 82.89 Orange juice .26 90
Kimchi : Kimchi, Korean cabbage
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Table 3-4. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R* by stepwise multiple re-

gression, for lipid

No Food Cum.% No Food Cum. % Food R Cum. R’
1 Milk 18.5 13 Chicken 78.51 Egg .53 .28
2 Instant noodles 30.69 14 Dumpling 80.51 Instant noodles 49 45
3 Pork 39.31 15 Peanut 82.21 Milk 49 .61
4 Egg 47.08 16 Fish paste 83.53 Pork 48 71
5  Snacks 51.97 17 Pacific saury 84.74 Snacks 48 .80
6 Crackers 56.54 18  Kimchi 85.89 Soybean curd 34 .84
7 Soybean curd 61.04 19 Soybean paste . 86.86 Hamburger .36 .88
8  Beef 64.81 20 Clam-meat 87.87 Hair tail 31 .90
9 Cooked rice 67.97 21 Anchovy 88.58

10 Hamburger 71.04 22 Croquettes 89.38

11 Mackerel 73.68 23 Loaf breads 90.12

12 Hair tail 76.28

Kimchi : Kimchi, Korean cabbage

Table 3-5. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R* by stepwise multiple re-

gression, for Ca

No Food Cum.% No Food Cum. % Food R Cum. R*
1 Milk 29.37 14 Egg 78.53 Milk .64 41
2 Soybean curd 37.12 15 Alaska pollack 79.98 Soybean curd A6 .59
3 Green onion 43.58 16 Crab 81.26 Perilla leaf .45 72
4 Anchovy 49.89 17 Crackers 82.33 Anchovy 48 .80
5  Radish root 55.89 18 Soybean sprout 83.37 Green onion 42 .87
6 Perilla leaf 61.46 19 Clam-meat 84.35 Pumpkin 42 .89
7 Kimchi 66.87 20 Spinach 85.29 Kimchi 24 91
8 Instant noodles 68.91 21 Orange juice 86.18
9  Fish paste 70.62 22 Hamburger 87.04

10 Sea mustard 72.31 23 Hair tail 87.87

11 Cooked rice 73.96 24 Noodles 88.66

12 Leek 75.53 25 Pumpkin 89.36

13 Soybean paste 77.05 26 Cucumber 89.97

Kimchi : Kimchi, Korean cabbage
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Table 3-6. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R’ by stepwise multiple re-

gression, for iron

Iron

No Food Cum.% No Food Cum. % Food R Cum. R’
1 Cooked rice 9.12 20 Hamburgers 69.16  Soybean curd 52 27
2 Soybean curd 14.32 21 Crab 70.96  Egg .50 43
3 Radish root 19.12 22 Milk 72.58  Perilla leaf 43 51
4 Egg 23.31 23 Naeng myon 7417  Tuna .38 .58
5 Fish paste 27.2 24 Laver 75.75  Spinach 44 .64
6 Instant noodles 30.7 25  Soybean sprout 77.19  Radish root 40 .68
7 Soybean paste 34.2 26 Pumpkin 78.52  Fish paste A7 72
8§ Tuna 37.67 27 Rice cakes 79.85  Clam-meat 39 .75
9 Potato 41.02 28 Pork 81.02  Hamburger 22 78

10 Spinach 4431 29  Mackerel 82.19  Beef .42 .80

11 Green onion 47.55 30  Alaska pollack 83.29  Tomato 19 .82

12 Leek 50.64 31 Tomato 84.32  Instant noodles 23 84

13 Beef 53.52 32 Hair tail 85.32  Alaska pollack .36 .85

14 Perilla leaf 56.38 33 Orange juice 86.22  Green onion .39 .87

15 Kimchi 59.03 34 Sea mustard 87.1 Crab .22 .88

16 Noodles 61.37 35  Mallow 87.96  Soybean paste 43 .90

17 Anchovy 63.49 36  Other breads 88.78

18 Clam-meat 65.5 37 Strawberry 89.54

19 Loaf bread 67.33 38  Pacific saury 90.26

Kimchi : Kimchi, Korean cabbage

Table 3-7. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R* by stepwise multiple re-
gression, for phosphorus

Phosphorus
No Food Cum.% No Food Cum. % Food R Cum. R*
1 Cooked rice 19.99 19  Loaf bread 7433 Egg 54 .29
2 Milk 35.96 20 Yellow croaker 75.61  Milk 49 45
3 Egg 41.47 21 Crab 76.81 Anchovy A7 .57
4 Anchovy 45.6 22 Green onion 77.95 Hair tail 44 .65
5 Instant noodles 48.3 23 Perilla leaf 79.08 Common squid .38 .70
6 Beef 50.79 24 Crackers 80.21  Soybean curd 40 74
7 Soybean curd 53.22 25  Dried common squid 81.29 Pork .38 77
8 Common squid 55.41 26 Soybean paste 82.35 Pacific cod .38 79
9 Hair tail 57.5 27 Pacific saury 83.38  Dried common squid .22 .81
10  Kimchi 59.53 28 Soybean sprout 84.35 Clam-meat .31 .83
11 Pork 61.45 29 tLeek 85.25 Cooked rice -.07 .84
12 Mackerel 63.31 30 Spinach 86.15 Hamburger 19 .86
13 Fish paste 65.16 31 Hamburger 86.99 Pacific saury .30 .87
14  Tuna 66.9 32 Naeng myon 87.79 Instant noodles .21 .88
15 Radish root 68.6 33 Pumpkin 88.56 Beef 41 .89
16  Alaska poliack 70.22 34 Laver 89.31 Tuna .36 90
17 Potato 71.64 35 Hair tail 90.03
18 Noodles 73.04
Kimchi : Kimchi, Korean cabbage
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Table 3-8. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R* by stepwise multiple re-
gression, for Vit A

Vit A

No Food Cum. % No Food Cum. % Food R Cum. R®
1 Spinach 239 7 lLaver 79.05 Spinach 77 .59

2 Mmilk 35.03 8  Pumpkin 82.37 Perilla leaf .51 .76

3 Green onion 45.78 9  Kimchi 84.88 Green onion 46 .84

4 Perilla leaf 56.45 10 Mallow 87.07 Leek .46 .89

5 Leek 65.18 11 Tomato 8898  Milk 23 92

6 Ezg 73.08 12 Orange juice 90.78

Kimchi : Kimchi, Korean cabbage

Table 3-9. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R* by stepwise multiple re-
gression, for thiamin

Thiamin

No Food Cum. % No Food Cum. % Food R Cum. R?

1 Cooked rice 18.78 18 Pumpkin 7498  Pork .54 29

2 Pork 28.08 19 Mackerel 76.64 Grape 42 A4

3 Milk 34.75 20 Hair tail 77.68 Potato .39 .55

4 Grape 39.46 21 Egg 78.97 Orange juice .31 62

5  Orange juice 43.61 22 Citrus fruit 80.26  Perilla leaf .35 67

6 Fotato 47.28 23 Naeng myon 81.45 Hamburger .28 72

7 lLoaf breads 50.73 24 Beef 82.6 Tomato 26 75

8 Kimchi 54.14 25 laver 83.71 Spinach .30 78

9 Soybean sprout 56.92 26 Sweet potato 84.62 Milk .30 .80
10 Hamburger 59.5 27 Tuna 85.51 Green onion 31 82
11 Perilla leaf 61.85 28  Apple 86.33  Hair tail 31 .84
12 Instant noodles 64.05 29  Crackers 87.07 Loaf bread .26 .85
13 Leek 66.17 30  Soybean curd 87.8 Cooked rice -.07 .87
14 Green onion 68.17 31 Cucumber 88.52 Citrus fruit .38 .88
15  Noodles 70.12 32 Rice cakes 89.21 Kimchi 23 90
16 Tomato 71.88 33 Dumpling 89.87
17 Spinach 73.44
Kimchi : Kimchi, Korean cabbage

2 7 B4t gk A 7 E3tth(Table 3). Aol 23 AANGE(78%8) & ol B3l AHEd o
%4 HHEF wYd wef NS 489 (quartile) 2

4. F PR MYT Bk TA FHO) g YR B
o) YA BN

ARl L AAE(7188) & o|8sie] AEH o
QA A ) 2} of okl Wi AR Wl E 90% A
[ g= £ WolAH (e 195, WA 175, AW
8%, Bsdke 137 2% 75 4 165 A 16%. Vit
A 5% Vit B, 15%, Vit B, 11%. niacin 13%. Vit C
8%, fiber 9%, TF 17305 ol &3l 1128 H3%
o] Fearson's correlation coffficients® 0.89~0.96
o2 uj§- & ABIAZ Uehigich(Table 4).

T

1= 38 oA ETE ol g8l AEE 7 JdA A
o] wetA xS 48R BERSte] T Wl
olgh )dA} B-xo] YA EE 43| YA Spear-
man correlation coffficients®t Kappa value® ©]$
it BE d%iolA Spearman correlation coff-
ficientst 0.83~0.902% A2 ¥%x, ¥, I
Y A 2 vprols EAMg A JA] giA = ¥ S5E)
S rHTable 5). B A& ¥3tE AAMLE(78F) < o
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e o 2

8 WolAERE of&ste] kel disiA BlaA dAEo] = bk

Table 3-10. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R’ by stepwise multiple
regression, for riboflavin

Riboflavin

No Food Cum. % No Food Cum. % Food R Cum. R’
1 Milk 21.61 17 Instant noodles 76.03 Milk 27 .31
2 Cooked rice 29.73 18  Yellow croaker 77.28 Egg .55 .52
3 Egg 37.56 19 Soybean paste 78.5 Perilla leaf 44 .63
4 Kimchi 42.28 20 Orange juice 79.69 Spinach 40 72
5 Perilla leaf 46.6 21 Pork 80.73 Mackerel 34 .76
6 Spinach 50.54 22 Pumpkin 81.77 Grapes .28 .80
7 Beef 53.67 23 Pacific saury 82.77 Beef 41 .83
8 Noodles 56.74 24 Hair tail 83.75 Kimchi 24 .85
9  Mackerel 59.74 25  Loaf breads 84.7 Noodles 25 .88
10 Green onion 62.62 26 Sea mustard 85.56 Green onion 33 .89
11 Grapes 65.16 27  Beef 86.41 Hamburger .23 9
12 Laver . 67.51 28  Alaska pollack 87.26

13 Soybean sprout 69.59 29 Potato 88.01

14 Leek 71.42 30  Tuna 88.7

15 Hamburger 73.23 31 Spanish mackerel 89.39

16  Radish root 74.65 32 Dumpling 90.03

Kimchi : Kimchi, Korean cabbage

Table 3-11. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R’ by stepwise multiple
regression, for niacin

Niacin

No Food Cum. % No Food Cum. % Food R Cum. R
1 Cooked rice 17.98 19 Crackers 73.94  Radish root 31
2 Radish root 31.65 20 Perilla leaf 75.16  Tuna 49
3 Tuna 37.34 21 Common squid 76.36  Beef .60
4 Orange juice 42.34 22 Instant noodles 77.51  Mackerel 42 .69
5 Beef 46.76 23 Alaska pollack 78.62  Orange juice 31 .75
6 Mackerel 50.71 24 Peanut 79.73  Spanish mackerel 38 .78
7 Green onion 53.9 25 Fish paste 80.83  Green onion 37 .81
8 Rice cakes 56.09 26 Milk 81.89  Rice cakes .24 .83
9 Kimchi 58.27 27  Noodles 82.92  Fish paste .37 .85

10 Yellow croaker 60.2 28 Crab 83.95  Peanut .28 .86

11 Hamburger 62.02 29  Loaf bread 84.95  Alaska pollack 41 .88

12 Pacific saury 63.7 30 Soybean sprout 85.9 Perilla leaf 37 .89

13 Potato 65.36 31 Leek 86.85 Hamburger 21 90

14 Pork 66.95 32 Tomato 87.75

15 Spanish mackerel 68.51 33 Coffee 88.63

16 Hair tail 70.02 34 Soybean curd 89.41

17 Anchovy 71.39 35  Clam-meat 90.19

18 Chicken 72.68

Kimchi : Kimchi, Korean cabbage
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Table 3-12. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R’ by stepwise multiple

regression, for Vit C

Vit C

No Food Cum.% No Food Cum. % Food R Cum. R?
1 Strawberry 12.62 9  Pumpkin 74.34 Strawberry .64 41

2 Kimchi 24.26 10 Citrus fruit 78.07 Leek 37 56

3 Orange juice 33.62 11 Potato 81.22 Radish root 38 .66

4 Leek 42.22 12 Tomato 84.23 Spinach 40 74

5  Radish root 50.69 13 Milk 86.94 Citrus fruit 37 79

6 Spinach 57.58 14 Soybean sprouts 88.45 Orange juice .29 .84

7 Green onion 63.54 15  Apple 89.79 Kimchi 42 .89

8 Perilla leaf 69.04 Pumpkin 40 92

Kimchi : Kimchi, Korean cabbage

Table 3-13. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R* by stepwise multiple

regression, for potassium

Potassium
No Food Cum. No Food Cum. % Food R Cum. R
1 Milk 11 21 Beef 69.96  Soybean curd 43 19
2 Kimchi 20.82 22 Instant noodles 71.49  Kimchi .39 32
3 Cooked rice 2598 23 Tuna 7291 Milk 38 A3
4  Potato 29.97 24 Laver 74.33  Perilla leaf .39 .52
5 Radish root 33.64 25 Soybean curd 75.75  Sea mustard A1 .58
6 Lleek 37.05 26 Hair tail 76.93  Watermelon 27 63
7 Spinach 40.38 27 Strawberry 78.1 Green onion 36 67
8 (reen onion 43.61 28  Yellow croaker 79.25  Hair tail 35 71
9 Pumpkin 46.18 29  Egg 80.37  Potato 43 74
10 Common squid 48.67 30 Clam-meat 81.41  Tomato 30 77
11 Sea mustard 51 31 Mackerel 82.44  Leek 34 .80
12 Coffee 53.2 32 Pork 83.44  Common squid 32 .82
13 Soybean paste 55.36 33 Crab 84.42  Spinach A1 .84
14 Orange juice 57.45 34 Banana 85.4 Sweet potato 31 .86
15 Perilla leaf 59.52 35  Pacific pollack 86.37  Radish root 39 .88
16 Anchovy 61.53 36 Watermelon 87.32  Orange juice 27 .89
17 Apple 63.34 37  Cucumber 88.21  Tuna .30 90
18 Soybean sprouts 65.13 38  Loaf bread 88.93
19 Sweet potato 66.76 39 Grape 89.63
20 Tomato 68.39 40  Dumplings 90.28
Kimchi : Kimchi, Korean cabbage
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Table 3-14. Percent contribution to total nutrient intake(%), simple correlation(R) and cumulative R’ by stepwise multiple

regression, for fiber

Fiber

No Food Cum. % No Food Cum. % Food R Cum, R*
1 Milk 10.16 13 Pumpkin 76.24 Strawberry 49 24
2 Radish root 18.86 14 Potato 78.14 Green onion 47 47
3 Kimchi 27.27 15  Soybean sprout 79.77 Apple 43 .59
4 Cooked rice 3554 16 Spinach 81.38 Radish root 46 .70
5 Green onion 43.76 17 Persimmon 82.83 Perilla leaf 42 .76
6 Strawberry 49.01 18  Loaf breads 84.21 Kimchi 41 81
7 Leek 54.23 19  Soybean curd 85.49 Leek 36 .85
8 Perilla leaf 59.15 20 Cucumber 86.76 Persimmon .28 .88
9 Soybean paste 63.88 21 Sweet potato 87.92 Potato 29 .90

10 Coffee 67.46 22 Instant noodles 88.98

11 Orange juice 70.71 23 Grape 89.81

12 Tomato 73.82

Kimchi : Kimchi, Korean cabbage

Table 4. Pearson's correlation coefficients(r) between nutrient index based on 78 foods and nutrient index based on only
selected foods by stepwise multiple regression for selected nutrients

Energy Carbohydrate Ffat Protein Ca Iron Vit A Thiamin  Riboflavin Niacin Vit C P Fiber
r .89 91 94 .94 95 94 92 93 .94 93 96 93 92 94

p < 0.01
Flegal 1990 : Rimm 1992 : Stefanik 1962 : Willet ARE AFeHE Flo|t), o|8xor F A& {7
1988). o] Aot vt & A% WAE R O AFE

Agzh Aolste] BAS AT £7 AL, S o 2RT ek fv o A K SHe 57
el A3 A7Izte] Aol e 54Ul @71kt JdA A SlolAl AlRIZE Wlolel] tigh 7} 2)Ee
of Aol ARG HdA e o AW Sle T2 (ex- VAEE Adgdoza eokd £ Qv & g A
posurelelch, el B B Fe mAziel Ho] 44 BATIE AF FEE ok laine gAR 57
& bk At Qe I BAE Ak el ) dRIAE Wl 8 s
ddd v @ violdicrude) FRE A Aol o] th AF9] 7l cumulative R a2 v
Aol o @& Aoltk. oA A7iztel AL AH AEF ©rh o)A Ml A3l 71 wol Jlojshe A%
2 2] Ao} B4 Q17 Avel 4% RS A ok A vold) 2y wol Alolele AEES 99
et & wf A FEown AP falM e A7t B 5 s Bt AEe] Aol 144 9%
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Table 5. Agreement of joint classifications with quartiles of nutrient indices calculated by all the food(78) and by quartiles
of nutrient indices calculated by only selected foods by stepwise multiple regression for selected nutrients

Energy Carbohydrate Fat Protein Ca lIron Vit A Thiamin Riboflavin Niacin Vit C K P Fiber
_Kappa value
Male (n=764) .59 .58 .66 61 67 58 .58 57 .63 62 67 63 63 .64
Female (n=709) .52 .59 .64 61 69 59 .50 .58 .64 63 71 62 .56 .64
All (n=1,473) .55 .59 .65 61 68 59 .54 57 .63 62 69 .63 59 .64
Age(yr)
<29 (n=571) 61 61 .66 57 .68 58 .54 .58 .63 64 69 59 60 .63
3039 (n=482) .54 .59 .66 65 69 58 53 .59 .64 59 66 63 61 .64
40-49 (n=306) 51 .58 62 63 66 .60 .55 .55 .61 67 69 64 54 .64
50> (n=114) .38 53 57 57 72 59 53 51 .65 56 72 .73 65 69
Area
Daejun .64 .55 .68 57 66 .54 50 .59 .59 65 .74 59 .58 .59
Kwangju 50 .56 .64 52 68 .62 .56 .56 .67 .60 65 62 .61 59
Taegu .52 .60 63 b5 67 57 54 .56 .60 58 .69 62 .60 .67
Seoul 57 .61 .66 63 72 62 .56 .57 .69 .69 65 .65 .59 .66
Specrman correlation
Male (N=764) .85 .85 .89 86 90 87 .86 .86 .88 .88 90 .88 .87 .88
Female (n=709) 81 .87 .88 86 90 .87 .80* .86 .89 88 91 88 .85 .89
All (n=1,473) .83 .86 .88 86 .90 .87 .83 .86 .88 88 90 .88 .86 .89
Age(yr)
<29 (n=571) .87 .86 .89 .85 90 87 .82¢ 87 .89 89 91 87 86 .88
30 -39 (n=482) B83* .86 .89 .88 90 .86 81* .87 .88 87 89 87 .86 .88
40-49 (n=306) .78* .86* 86* 87 .88 88 .86 .84 .87 89 90 .87+ .84 .89
50> (n=114) 70 .78 82* 86 91 88 .83 .80 .88 84 93 91 85 91
Area
Daejun 85 85 .89 .84 .88 .84 .81 .85 .86 86 91 85 .86 .85
Kwangju 82 .84 .89 83 92 90 .87 .86 90 .88 90 .89 .88 .89
Taegu .82 .86 87 .89 .89 .86 .84 .84 .87 86 91 .88 .85 .90
Seoul .85 .87 .90 86 92 89 .82 87 91 91 .88 .89 .85 90
p < 0.01, *p <0.05
O Bops AHe] AT Mol E 85 AW 4 2lE W AAES) AT Afel fAla
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