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ABSTRACT

This study was performed to assess diet quality in the postmenopausal women. The data of dietary intakes were obtained using
food frequency questionnaires which were collected from 151 postmenopausal women in urban area. We evaluated nutrient intakes
and diet qualiry. Diet quality was assessed by NAR(nutrient adequacy ratio), MAR(mean adequacy ratio), FGIP(food group intake
pattern), DDS(dietary diversity score), DVS(dietary variety score), FGS(food group score), DQI(diet quality index). Nurrient intakes

of the subjects were close to Korean RDA. Nutrient composition

of the diet(in percentage of total energy) was 64% carbohydrate,

15% protein, and 19% total fat, that was close to 65 : 15 : 20. NAR of most nutrients, except vitamin A, E, were higher than 0.75
and MAR was 0.88. NAR and MAR of the subjects in this study were higher than those of the subjects of riral area in other stdies.
The subjects who consumed the five food groups were 60.9%. The mean of DDS was 4.5. The subjects who consumed more than

61 dish items during a month were 61.5%. The mean of DVS was
of the subjects were below FGS of 12. The mean of FGS was 10.6

62 4 and it was significantly higher in the elder age group. 67.6%
and few subjects consumed serving numbers of each food groups

which were recommended for Koreans. 55.0% of the subjects were DQI scores of 0, 1, and 2. The mean of DQI was 2.3 and few
subjects followed the five dietary guidelines for Korean. (Korean J Nutrition 33(3) : 304~313, 2000)
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Table 1. Summary of food group score

Points per Possible food
Food group .
serving group score
Grain{up to 3 servings) 1 3
Meat and meat products
. 2 6
(up to 3 servings)
Fruits and vegetables
. 1 6
(up to 6 servings)
Milk and milk products ) 5

(up to 1 serving)

Total score 17

A¥L oalAL) X 82 98 B2 LA vERg gl
= AR AAGD 2l BEEW A4S I b
ot} B odRoAji= 312l QdokAgE S2ele 98t
MalA AW = deolwzl Belo] Ay AZEE 43 &
Al JHRE AAstgen . AF ZiEd FEEE 184 A
F9th ol E S0 1A Jad BF WA HAE
3 A% DRI At 570,

DQIE A4tet=dl AMS-H A%

wRe AT & g 9

Tﬁ"“r

} 71EE B F 60g oA
9] 15~20% AT

e
AH3=7 S8E v 200ml o4 vkA =T YEE A
#% 3% 150mEq(3.450mg) ©15keI7t, ke A E 8 &

TF AF(DDS = 4) =7t = AstATh

5. Atz =

1) FY2 M3 Y

WAE AF PANE ZAH Y G%h BT AT
F AEHF NS} 15 43 £Fe) 15 291 2 4

100g™ ogooug%t‘geg-g— 71#2 = Visual Basic# Excel
] A9 AHF IEF ZE2IRS A
A Agste] g okh EAlel ARESI

o] Eﬁ-la“uoﬂ %‘@,Frl Fudi sxele] JAATE 63}
AG@Ne) F£EEo] = gE 7R ggorn, g4l
9] gokA ek 63} A Bl FEE] A F2 F%
A 2 2y 2HE $Ee 3T AL F9 A
TF®9} American Dietetic Association™ofA] 27H3
Fo B2 E AEste] gt e oj&stHa, 4o
A A 2% dER By e & %A L
AZ QLT 53 ARA" ] 5O U= FE
o] &gttt 3 ghel GdrE ] AFAHE R
BA7E A S AF dEe] Ut A we A
2 A5 @7 A E R 53 AAH AV 5 E o
ol #hE gEsat

R AE QAR FAA ] 28 289 XE

AlFE wdr) gAY B F AF ARV R Z2AR] AL
A& FR8E A5 0e} FRNGATAA A FNE e
2 ZazAe A2 9 AF4H zAbY #2YE 9
AFAANE 1B o= Fo] et BE
2] aed@¥g Aag AAste

2) U M=

BE Aue BAXNEE SPSS 7.59 sty B8]
o ZE AR Y 73 AFL FH £ ZFLAE VER
ok, 2 29lef gt vla A& independent t-testeh

_S:r_‘ri

fuLo

kr‘ﬁ

o



chi-square testZ o]&3}9ich.

fllxt

o

p =

%—3&. } AR 1519019
£ Table 29 2t}

ZA ALY HF #5994 00, dud 2o
50~644 7} 1177, 651‘1] o}4te] 34® o]t

AL AR AEHEE 9d olalrt 56.5% %08 1F
Eﬂ%oﬂ/\i WEFF| wolA e A Ryt W A
59 A7PME %l G2 75%7 FE oletHed, 4
st 59 ATPME 5.7%9] ATt 2E olfom 2
ZAF AR WEFTO] ThA: H&E 4 5 AT
AY 52 B9 A} Ak 86.1%7F 2Alge] gL
o| B2 & SEar} dd 71 458 1007
o8t} 16.9%, 100~1995+] 30.9%. 200~2997+4
7.2%. 3009k ol4o] 25.0%F AP on o<
; :1-5: atA REH glflew, ndHT
= A%g Bg o) v A3
S Bt
NAF} AFE 154.7cm, 57.2kgo)
, AdFA e BF 23.92 AA
He el ek A3 AFe §=9 TEX 154~157
cm, 54.0~57.0kg® ¥} fASIET. olelgt das 2 AT
9 ZA A EC] A AFAIRA L5FE 2 2P E

T F%s: AFH e A7 ol viste] w3k w2

L EA gl

rl’

J&’.

Tt'%i

-h
r.‘
rf
=
m
o

L

Table 2. General charateristics of the subjects
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Charateristics Total Agelyears)
50-64 > 65 p-value
Education level
< 9 years 83(56.5)" 59(51.8) 24(72.7) 0.032"
> 9 years 64(43.5) 55(48.2) 9(27.3)
Employment status
Unemployed 124(86.1) 95(83.3) 29(96.7) 0.060
Employed 20013.9) 19(16.7) 10 3.3)
Family income(10,000 won/mo)
< 100 23(16.9) 13(11.6) 1041.7) 0.001
100-199 42(30.9) 33(29.5) 9(37.5)
200 - 299 37(27.2) 35(31.3) 2( 8.3)
= 300 34(25.0) 31(27.7) 3(12.5)
Anthropometric
Height(cm) 154.7 % 0.5% 1550 + 0.5 1539 = 7.0 0.848"
Weight(kg) 57.2 £ 0.7 579 £ 0.7 549 = 1.7 0.324
BML" 239 £ 03 241 = 0.3 231 = 0.6 0.358
1) BMI(Body Mass Index) 2) Number(%h) 3) Mean + SEM

4) p-value by y-test

5) p-value by t-test
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Table 3. Daily nutrient intakes of the subjects

] Age(years)
Nutrients Total(n = 151) p-value
50-64(n = 117) = 65(n = 34)
Energy(kcal) % of total energy 2117.0 + 584" 20856 + 63.9 2225.0 + 138.3 0.3257
From protein 147 £ 2.2 146+ 0.3 149+ 0.5 0.687
From fat 19.0 = 0.6 186 + 06 203 1.0 0.519
From carbohydrate 639+ 07 643 + 038 626+ 13 0.344
Protein(g) 786 £ 2.7 773+ 31 832+ 58 0.970
Fat(g) 473 £ 25 460 + 3.0 516 &+ 4.5 0.484
Carbohydrate(g) 3312+ 78 3275 £ 8.1 3454 =+ 206 0.022
Calcium(mg) 686.2 + 26.6 679.0 £ 303 7111 + 56.0 0.684
Fe({mg) 156 + 06 149 4+ 0.6 181+ 1.4 0.174
Sodium(mg)* 87509 + 417.5 8406.5 + 479.8 9935.9 + 824.0 0.925
Vitamin A(RE) 555.1 £+ 275 5178 £ 29.2 683.3 + 655 011
B-Carotene(ug) 878.9 + 59.9 824.9 + 64.2 1064.7 + 1457 0.067
Vitamin E(mg) 88+ 04 84+ 04 104+ 09 0.177
Vitamin C{mg) © 1507 + 6.5 1453 £+ 73 169.6 + 14.3 0.382
Vilamin Bi(mg) 14+ 0.1 14+ 0. 1.5 &£ 04 0.902
Vitamin Bx(mg) 14+ 0.1 1.4+ 0. 1.5+ 01 0.428
Cholesterol(mg) 2060 = 134 198.1 = 15.8 2332 + 236 0.523
Dietary fiber(g) 260+ 1.0 254 £ 1 280+ 20 0.943
1) Mean + SEM 2) p-value by t-test
Table 4. Percent of Korean RDA in the subjecls' diet
Nutrients Total(n = 151) Agetyears) p-value
50-64(n = 117) 2 65(n = 34)
Energy 110.8 £ 3.2" 1043 £ 3.2 133.0 £ 83 0.034”
Protein 131.0 £ 4.5 1288 = 5.1 138.7 £ 8.7 0.970
Calcium 96.0 + 3.8 970+ 43 1016 = 8.0 0.684
Fe 1303 £ 4.9 1245 £ 5.2 150.5 + 11.8 0174
Vitamin A 793 + 39 740 £ 4.2 976 £ 94 0.111
Vitamin E 88.2 + 4.0 836 £ 43 1041 = 94 0177
Vitamin C 2741 £ 11.9 2641 + 13.2 308.3 = 26.0 0.382
Vitamin B, 143.0 £ 5.3 1423 £ 63 1454 + 95 0.902
Vitamin B, 116.8 + 3.9 1142 + 4.4 1257 = 9.0 0.428
Niacin 1394 + 438 136.1 + 5.2 1508 £ 11.6 0.302
Phosphorus 1744 + 5.6 1719 + 6.2 1829 + 12.8 0.626
1) Mean = SEM 2) p-value by ttest
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Table 5. Nutrient adequacy ratio(NAR) and mean adequacy ratio(MAR) of the subjects
A ears,
NAR & MAR Totaln=151) gelyears) p-value
50 - 64(n=117) > 65(n=34)
NAR
Energy 0.90 + 0.01" 0.89 = 0.01 0.94 + 0.02 0.119%
Protein 0.93 + 0.01 0.93 £ 0.01 0.93 + 0.03 0.759
Vitamin A 0.68 + 0.02 0.65 = 0.03 0.77 + 0.05 0.671
Vitamin E 0.73 + 0.02 0.71 + 0.02 0.80 % 0.05 0.661
Vitamin C 0.97 + 0.01 0.98 + 0.01 0.97 £ 0.03 0.289
Vitamin B, 0.94 £ 0.01 0.94 + 0.01 095 + 0.03 0.957
Vitamin Bs 0.89 + 0.02 0.89 + 0.02 0.90 £ 0.03 0.875
Niacin 0.94 £ 0.01 0.94 + 0.01 093 + 0.03 0.124
Calcium 0.81 + 0.02 0.80 + 0.02 0.82 + 0.04 0.439
Phosphorus 0.97 + 0.01 0.98 + 0.01 0.96 + 0.02 0.143
Fe 0.91 + 0.01 091 + 0.02 0.92 * 0.03 0.710
MAR 0.88 + 0.01 0.87 + 0.01 0.90 % 0.03 0.404
1) Mean =+ 5EM 2) p-value by ttest
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Table 7. Distribution of food group intake patterns(FGIP) of the subjects

Total Agelyears)
=157 50— 64(n = 117) > 65(n = 34)

Rank DMGFV No(%) Rank DMGFV No(%) Rank DMGFV No(%)
11111 92(60.9) 11111 69(59.0) 1 11111 23(67.6)

2 01111 34(22.5) 2 01111 29(24.8) 2 01111 5(14.7)
3 00111 10( 6.6) 3 00111 7( 6.0) 3 00111 3( 8.8)
4 10111 6( 4.0) 4 10111 5( 4.3) 4 10111 10 2.9)
5 11101 4( 2.6) 5 11101 3( 2.6) 4 11101 1( 2.9)
6 11110 2( 1.3) 6 11110 20 1.7) 4 01101 129

DMGFV = dairy, meat, grain, fruit, and vegetable groups. 1

= food group(s) present: 0 = food group(s) ahsent. For example, DMGFV =

11111 denotes that all food groups(dairy, meat, grain, fruit, and vegetable) were consumed: DMGFV = 11100 indicates that three food
groups(dairy, meat, and grain) were consurned and two food groups(fruit and vegetable) were not consumed

HEle DMGFV = 0111182 AR ZA} thakzbe] 22 5%7F 1
£9] 2A} ol FAIETE 43R &2 Aoz vehie)

NHANES I¢] 2R5E 712 3 Kant 58 9724
A A4 241 H4=ke) DMGFV = 11111 Zi€le] 33.6%
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Table 8. Distribution of diet quality on (he basis of food intake in
the subjects

Total Age(years)
p-value
(n=151]  50-64(n = 117) = 65(n = 34)
DDS
0-3 13( 8.6)" 9( 7.7) 416.0)  0.327°
4 46(30.5) 39(33.3) 7(20.6)
5 92(60.9) 69(59.0) 23(67.6)
Mean 45 4+ 017 45 £ 0.1 46 + 01  0847Y
DVS
< 47 42(27 8) 36(30.8) 6(17.6)
48 - 60 37(24.5) 34(29.1) 388  0.002
61-74 35(23.2) 26(22.2) 9(26.5)
=75 37(24.5) 21(17.9) 16(47.1)
Mean 624 +20 578+19 780+51 0.000
FGS
<8 40(26.5) 34(29.1) 6(17.6)  0.313
9-12 62(41.1) 48(41.0) 14(41.2)
> 13 49(32.5) 35(29.9) 14(41.2)
Mean 106 £ 03 104 +03 115+05 0.186

1) Number(%)
3) p-value by y*-test

2) Mean + SEM
4) p-value by t-test
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(3) DVS(Dietary variety score)

ZAF Ak DVS Z3E Table 89 2t
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e 30.8%. 750l 17.9%<) S, AR TA A= 47
o}8}7} 17.6%, T50|o] 4712 g FolA F2FH e
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Table 9. Distribution of diet quality index(DQI) in the subjects

Total Age(lyears)
_ p-value
(n=151) 50-64(n = 117) = 65(n = 34)
DQI
0-1  2717.9)" 22(18.8) 5(14.7) 0.859"
2 56(37.1) 43(36.8) 13(38.2)
3-5 68(45.0) 52(44.4) 16(47.1)
Mean 2.3 x 0.1% 2.3 + 01 23 £0.2 0.853"
1) Number(%) 2) Mean + SEM

3) p-value by y’-test 4) p-value by t-test
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Table 10. Comparison of age groups whose diets were consistent with each of the Korean dietary recommendations No(%)
Guideline Totalin=151) Agelyears)
50-64(n = 117) > 65(n = 34)
= 60g protein 107(70.9) 81(69.2) 26(76.5)
15% < energy from fat < 20% 51(33.8) 43(36.8) 8(23.5)
= 200ml milk 37(24.5) 26(22.2) 11(32.4)
< 150mEq(3,450mg) sodium 13( 8.6) 11( 9.4) 2( 5.9)
DDS = 4 138(91.4) 108(92.3) 30(88.2)
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