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Abstract

We assessed dietary patterns of 72 college students and 72 parents. The purpose of this study was to-
compare the differences in selected nutrient intakes and dietary atherogenicity between young and old
generations, Three-day dietary records were used as a tool in collecting data and the diets were analyzed
by the computer program Nutritionist IV, Average calori intakes of students and parents were 1,881.5kcal
and 1,866.4kcal. Fat intakes were higher for students than those of parents, but protein intakes were
higher for parents than those of students. Carbohydrate, protein and fat ratios in energy composition of
students and parents were respectively 57.6:16.4:26.4 and 59.4:18.3:22.5. Students had slightly higher
calcium intakes and consumed more milk exchanges than did parents, but students had lower values than
parents when expressed as %RDAs for calcium. Our findings of higher consumptions of fat and sugar,
lower fiber intakes, and higher atherogenic scores of diets such as cholesterol index, Keys score and
Hegsted score in students than in their parents, would place our students at a higher risk for obesity and
cardiovascular diseases.
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Table 1. Age and sex distribution of subjects

Students Parents  p-Value
Number 72 72
Females 47 45
Males 25 27
Age 198+16Y 482450 0000
Weight (kg) 574496 612+95 0018
BMP (kg/m®)  209+28  238+42 0000

YMean=+SD, 2)body mass index
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Table 2. Age distribution of subjects

Students Parents
(N) %* (N) %*
18 ~ 22 66 917
23 ~ 27 6 8.3
28 ~ 30
41 ~ 45 23 318
46 ~ 50 23 319
51 ~ 55 20 279
56 ~ 60 6 8.3

* percentage of total 72 subjects
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Table 3. Nutrients intake and calorie distribution for subjects

Students Parents p-Value
Number 72
Calorie Intake(kcal) 1,881.5+4399" 1,866.4+439.2 Ns?
Calorie Intake(kcal)/Weight(kg) 335+ 88 310+ 79 NS
Nutrients Intake:
Carbohydrate(g) 2686+ 63.0 2719+ 629 NS
Protein(g) 752+ 217 865+ 31.2 0.013
Fat(g) 558+ 19.3 480+ 239 0.032
Energy Distribution:
Carbohydrate(% kcal) 576+ 83 504+ 116 NS
Protein(% kcal) 160+ 27 183+ 42 0.000
Fat(% kcal) 264+ 54 225+ 86 0.001

Ymean+S.D. not significant
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Table 4. Nutrient intakes and percent RDAs of dietary nutrients for subjects

Students Parents p-Value
Number 72 72
Calorie Intake(kcal) 1,881.5+439.9" 1,866.4+439.2 Ns?
%RDA for Calorie 85.0+ 200 859+ 181 NS
Protein(g) 752+ 217 865+ 31.2 0.013
%RDA for Protein 1105+ 313 1321+ 442 0.001
Calcium(mg) 580.8+253.0 566.2+2639 NS
%RDA for Calcium 752+ 337 81.0+ 379 NS
Iron(mg) 155+ 47 190+ 47 0.000
%RDA for Iron 933+ 304 1334+ 462 0.000

Y mean=SD, ® not significant

HHOo1h(566.2£2639 g vs. 580.8+2530g), o1& &
9 FFAYFH wiwshd 81.0£37.9%9 752+
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Table 5. Fiber, sugar and cholesterol intakes
for subjects

.
Student Parent
udents arents Value
Number 72 72
Fiber(g)" 1096+7457 15294667 0,000
Sugar(g) 285841797 2074+2011 0015

Cholesterol(mg) 263.30+139.67 223.98+176,67 NS”

Y dietary fiber and crude fiber, 2 mean+SD, ¥ not signi-

ficant

Table 6. Mean food exchanges(American Dia-
betic Association) for subjects

Students Parents p-Value

Number 72 72

Bread 1309+329"  1402+424 NS
Meat 5.60+2.68 724+414 0.006
Fat 7.50+2.90 6.22+5.48 NS
Vegetable 332+153 5821226 0.000
Fruit 0.67+0.86 090+1.31 NS
Milk 0.52+0.61 0191044 0.000

Y mean+3D, ? not significant
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Table 7. Compositions of fat for subjects

AY 2 JRn 4AB) W A7 115

Students Parents p-Value

Number 72 72

Fat(g) 55.80+19.26" 479842388 0,032
Saturated Fat(g) 15.75+ 6.85 1242+ 827 0.010
Saturated Fat(%) 2792+ 5.00 2441+ 694 0.001
Monounsaturated Fat(g) 1818+ 7.56 17.15+10.69 Ns?
Monounsaturated Fat(%) 32.30+ 5.00 3383+ 6.83 NS
Polyunsaturated Fat(g) 1095+ 4.02 1028+ 4.74 NS
Polyunsaturated Fat(%) 2002+ 488 2337+ 812 0.003

Y mean+SD, ? not significant

2 o] Zzbe) A HH Al g HEEE &
AYE 3k Table 73+ 2t} E A2 &40 1575+
685gC 2 Ko 12424827 goll via} ] BS 4%
AF3E JAeH, o) AE AW AFH Tl g HE
2 8331 F232) xolrt S AXTH2792+
500% vs. 24.41+6.94%, p=0.001). 17} X3 2 ¢}
7t B3R QP BF F ALY §93
Q Zo)E HolR| ggkont oyt XA g A
A o] th3 HEEZ T3 g FrEo) g4
Bl vlsl & A2 JERch(2337+812% vs.
20.02+4.88%).
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oA &t FEshXHel] i EXSHAPLY wE
(P:S ¥)& 27} s Eg 453 EtH113+
0.68 vs. 0.75+0.27, p=0.000), S 2HE HHF
F Mzl §93<Q Aozt giey FHZHE
AR(CDE Aol BRHT FH82.63+£39.59 vs,
65.13+46.97). Keys scorex 8t o] 2375+14 402 4
Bro 1816+10428F #H %209 (p=0.000),
Hegsted score® SHAAE©] HUTH25.23+£11.97 vs.
19.46+15.15, p=0.05).
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Table 8. Athrogenic index and scores based on three-day dietary records

Students Parents p-Value

Number(N) 72 72

SFA"(g) 1575+ 685" 1242+ 828 0010
%Cal from SFA 742+ 295 574+ 323 0.000
PUFA? (g) 1095+ 402 1028+ 474 Ns?
%Cal from PUFA 523+ 148 491+ 187 NS
P:S Ratio” 075+ 027 113+ 068 0.000
Cholesterol (g) 263.30+139.83 2239817667 NS
cr¥ 82.63+ 3959 65.13+ 46.97 0017
Keys Score 2353+ 696 1816+ 1042 0.000
Hegsted Score 25.23+ 1197 1946+ 1515 0012

Y saturated fatty acid, 2 polyunsaturated fatty acid, 9 ratio of PUFA to SFA, ¥ cholesterol index, ¥ mean+SD, ¥ not significant.
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