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ABSTRACT

In order to examine the relationship between the number of different foods consumed and nutrient intake, one-day food
consumption were surveyed by 24-hour recall from a sample of 287 individuals(20 - 49 years) living in Daejon City. The
number of consumed food items did not include sea.somngs except red pepper powder, sugar, oil, and soybean paste when used
in large amounts(DVS). The number, including all seasonings except salt and vinegar(DVSS), was also counted. Of the total
subjects, 43.6%(DVS) or 39.0%(DVSS) consumed 18 ~ 23 daily different foods with an average of 20.2 or 22.9, respectively. As
the DVS increased, daily intakes of total foods and most food groups were elevated. Cereals however were not changed and
epgs were decreased with increasing DVS. Energy and nutrient intakes and their mean adequacy ratio(MAR) and index of
nutritional quality(INQ) also show positive correlations with DVS. MAR equal to or greater than(z) 0.75 was taken as a cut-off
point for nutritional adequacy. In that case, the mean INQ was shown to be >1. MAR(10) for energy and 9 nutrients and
MAR(3) for Ca, vitamin A, and riboflavin were estimated. From a regression analysis, when MAR(10) was 0.75, the DVS and
DVSS were assumed to be 19.6 and 22.2, respectively. And when MAR(3) was 0.75, the DVS and DVSS were assumed o be
31.6 and 34.6, respectively. However the subjects whose MAR(3) was 0.75(0.7 - 0.8) 23.8(DVS) or 26.6(DVSS) different foods
in average, and their mean intakes of energy and all nutrients, except vitamin A, were ranged at 85— 100% of the RDA. Of the
74 subjects who consumed DVS2>24, 24 to 42 numbers took <75% RDA of Fe, Ca, riboflavin, and vitamin A. And five of 7
who consumed DVS>32 took >125% RDA of protein, which showed concerns of overnutrition in case of DVS = 32. From the
above results it could be suggested that a daily intake of 24 - 32(or 28) of DVS or 27 - 35(or 31) of DVSS was recommendable
for an optimal nutritional intakes of all nutrients if the varety of food groups and sufficient intake of vitamin A and calcium were
emphasized together. (Korean J Community Nutrition 5(25) : 297~306, 2000)

KEY WORDS : number of consumed food items - nuttient intake - RDA% - mean adequacy rado(MAR) - index of nurritional

quality(INQ).
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71 EM (Caliendo § 1977), t}4g ’%%E
FY AFTUAAE ooket /79 AEE 4
=8 HlElR, 7714 2 71e v n P %

og2xM HAE 7“"“]?7] Aoz HuEi gIvkKreb-Sm-
ith 5 1987). & g ATolM= HebH otz 2Arte)
vt o] dokdh AEHAE E9 opet AFEE F AT
2 AT fost 4o AFaA v Lol BEHT ot
(Tarini % 1999).

o9} Zo] AALe] tjekAe] Frle IUda HH gE

UoE B LS Rolm k] iR 2 AHAF] &
v A E LY 2 4 SHE F lermg f85kn ?4.31
& Aabe] A FETE F82 F Y AolvH (A%
2000). < Hatloy 5(1998)2 "3} o}5& o=
g AT ARHAZ7A 57t AAHe] 49 Hd4 e o
7hehzdl Adel F& A7t 2 5 dvky BRydta 9o
Zol e HAL thdde] AHAE Mg eRE
dietary variety score =+ food variety score® 7] ¥
o] e ATy A= glow, I3 4 AEFTY
(dietary diversity score)(Kant 5 1991)% o|-&3}e 2
Atel A& WrlEE EER AgE 9ot Diet Qual-
ity Index(Patterson € 1994), Health Eating Index(Ke-
nnedy & 1995) §°| H7I=9] oojt},

sy 28 YA e FR9YRANAE g4 I
AEFAH ) it BT BRaHy gE ¥ HHAE 7
Tt GUEel B3 A HEY o] B g o
T7F A8 o}FolAA ga gith A o)A s 5(1996)
& - WG (1998)0] 2Ate] Tk & HHAHF 713l
T2} F7HE O et Gt AHFol FrMrhs R g ¢
Ao},

MEAE 7P Q8 AFAdEH e 4RAde o83t
of Ao 7oA HARE 317 A uiR A AFAH
HTE FATORA, VRIS A shte] HAF A&
AAskE AE Gt 7 wte] shiEA oler) F
Aotk oAM= AL vk 7 Beddte] AW oA&
Ast ARG A A 1T 30719 4 ES HHY AL
Agsta YeHLEFAA 1991),

old| E AT MT ZAHNFe] YEXY Adel s

Ak FEh ALY AFHAEIHA T dREE B4,
AR el oZ slofF ¥ FHRoZ uHHE AAE
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1. ZNTYA

FAN S-S A AFEA AFAZA 20~4942] 491 287
B(gA 1419, 97 1467)S 492 AAsg e, A}
FAh= 19954 9¥HE 19959 11€ Atelell A=)},
ZA e HEAHEE 32.717.840190¢}.

2. AN N B FYL MAT ME

ArpEAlRE IS AE HES 24417 B e
2 19 AFHAFE 2o er AF RS o8sld
A Z e =T dEAES AFIF 139 &
5 Ev BB EE2A Aol AALEA e oig oS
I FEE P2 F A etk

7158 NE] FH e FEITH HELEE(199)
o =9l JFEEHF(1995)8 o) Este] LU BT FdA
A FoZ AEsh AEFLZEA ofd, HEk B6. ¢
2 uER B9 ke AlEA o= AAIEe] glo] HF
F A2l Mgl A2t A AR o] At
sto] Birh AFAAERE AAE AL $AH o2 o)
AAREA A LR A3
EP }*-?rél —,%.‘-?lﬂ oY w50l g

TY HFS g%

¢ T
N Gl ANHA ghe YR HFE 5
oz Wy Agate Asn.

3. 4% AE NS YN

AT 45 AAFE olaAel 7128 4FA=
298 49 202E AYsn AdSEn Ty 20z
FolH P ool A ol s BBl WY Gl

203 BLEE IA, AL G, He ', 2323R 7
G a27EEe 153 g5 2 2ol 718, A3
S sol= Adyr 23l o] e #3e z:ikElgdct

(DVS). 8 vk el A#H7t oA, 2, el
Z¥ 2 "R Bk A AL vk A1)
a1 Hf YA A2 5 1997).

FYE 5 718 g2 29 24 ol B oz »
o] 3'—7:7]‘*1— 718 9 Aew) 7 9e) zujeel 7v, ),
ks, AT Ax 23 52 AF7PASAA Adsidct.
’L‘:Ll—]r HEE A BE 2ol 5 £8¢ 43HAE 7}
AF(DVSS) = AXksle] vlmat g},
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EFHAE retpeH, diizt Aol f-94L Chi-sq-
uare test = Student t-test® AFEHGcH 43 A&
71T A7 2AA4(1991) 9] AR} ZARA =

718 128t 30714 o dg Z1Ee R dtx o vwE 671
AN ABAR ol % 5UAE BEAG NES B B
T34 FFARE FIET a8 59AI7Y Ffole] #9
AL 7 dAlNl FEle ZANER 9 Zol7t U AXA
Wilcoxon Score(Rank Sum)& T8%F Kruskal-Wall-
is testE o|&3te] AEIT A AEA T} U
A3 % 7ke] ABAAE Pearson correlation coefficient

2 7A.

2L 9

1. MENE R

SRl M 4FS) ARGE 4BF Bolke 3%
7%, 49, 718 E8F 2H(DVS) ZATY 49
43.6%7F 18~237M A 2AM 7V Btew, 26.8%7) 12~
17744, 20.6%7}F 24~2971A1¢] 4F& HHSAH Ta-

Table 1. Distribution of the number of consumed food items by
gender

Number of
consumed Men Women Total ¥ -value
food items ‘
<12 6( 43 5( 34) 11( 3.8
1217 42(29.8) 35(24.0) 77(26.8) 3.689
Dvs' 18-23 63(447) 62(42.5) 125(43.6) (5—0.450)
24-29  25(17. 7) 34( 23.3)  59( 20.6)
=30 5( 3.5 10( 6.8) 15( 5.2)
<12 3 )2’ 10 07) 4 1.4
12-17 27(19.0) 23(15.8) 50(17.4) 3.803
Dvss? 18-23 58(41.1) 54(37.0) 112(39.0) (p=0.433)
24-29 37(21.2) 43(29.5) 80(27.9)
=30 16( 11.4)  25(17.1) 41(14.3)
Total 141(100.0) 146(100.0) 287(100.0)

1) DVS : Seasonings were not included except red pepper powder,
sugar, oil, and soybean paste which were used in large amounts

2) DVSS @ All the seasonings were included except salt and vinegar
3) Subject number(%)

Table 2. Mean value and range of DVS and DV55

o)A - skl - HFA - Az - o] 74 - 299
ble 1). 307}A] o] AFsE H9L 52%0 Exslae
o wie 1271R] oigk s A9 3.8%v Hit v
& 2ol7te ZrEA] 25 288 4H 2 E7 3R (DV-
SS)E DVSEY F7hE o} 24714 ol4fe] 42.2%4 H1
30714 o4 dAst= AL 14.3%4 =4t DVSS &
A 7MF B HEE veEld W9s DVSY vlasiA R
18~237}41(39.0%) | AT+
DVSe] 9 HFXE 20.2+5.60190H, DVSSE 22.9
+5.724 ¢ 3714 A= gA Yeldt(Table 2).
HHAE FHAFE W g s1d DVSY B9
o3k zpo)7b vpElR) 9k (Table 1. 2). z&{vY DVSS
g AL ddzke] 2oz} 1148 Ao}t BAY o= 98
FrH(p<05, Table 2). =& H#H 3 AF7 359 HAx
date] A4 DVS7E 6~34, DVSSE 9~37¢0) vlsf o=}
T 47 8~39, 10~4224, stetAleh AekA ) it 2
o|7} Aol A 1~57FA] 7} “-‘Szku = J_Eﬂl?‘ﬂ o Jzhe] HH
AF PRSI ERR T BE AoE F528 4 it
9 vz & Q9] A9 4 OM 5ol 4 e B
HAsE ALF Aol glo] 13.7~15.37H 010 (F&F -
W3] 1998), FAb AW LB H2=5% FE) 49109
~14.97FX 2 22 v} YeH(o]A% T 1996). ol—“—sq <
TAME EHsHA e AE @gkeut HHAE e
FZv|se AdE A 2ot olF— Azrch B A A /}34
AE 7HAS7E Bol U2 AL AR gAlo) 1RIe, M7
2 71&¢ 3714 Zﬂliﬂ BAFd e TEHAY) Wi
o7 P7EY} B3 5 25550 F3Elx] ga A
A AFEA BAA 9] 29 B ZAMAALY &5 &
2 ZAFAERL ol ekgke] Aolzh glout o] de] B (H
317 5 1998)¢] AAR vl (Ao} B
B &5 3o Aoz %50 Ao x&l&ﬂ.ﬂ_
ZHe] Mdo] R} thefs 4 .
Lot} Zg Hrlo] 2 b}e}s} Hg dBe] A9 &
ZAbel mEE B pAle} npAvIA R v Eolrbe XHE
AAZ BF AHAF 7HF7F 20.2£5.6714]
matsu & 1996)2 B o] ¥ HAslel w3t} vl

il

ou{H

ﬂl 1’

Men(n=141) Women(n=146) Total(n=287) t-value
DVS Mean+5D 19.6+54" 208£57 20.2£5.6 - 1.7753(p=0.077}
Range 6-34 8-39 6-39
DVSS Mean=+5D 221456 23.5+5.8 229+57 ~2.091(p=0.037)
Range 9-37 10-42 9-42
1) Mean+5D

DVS : Seasonings were not included except red pepper powder, sugar, oil, and soybean paste which were used in [arge amounts

DVS5S . All the seasonings were included except salt and vinegar
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Table 3. Mean daily food intake according to DVS (unit : g)
DVS§
Food groups <12 12-17 18-~23 24-29 =30 Significance
(n=11) (n=77) (n=125) (n=59) (n=15)
Cereals 314.5% 851"  321.0+111.3 321.3+1706.4 327.1£1056.2 329.24£97.9 NS
Potatoes and starches 0.5 1611 24 319L 446 32.2+ 335 17.3+ 21.8 *
Sugars 16 13 3.7+ 5.2 39+ 35 70+ 63 103+ 7.8 o
Soybeans and its products 35+ 2.8 20.5% 25.0 29.2+ 359 22,0+ 223 34.8+ 31.1 **
Nuts and seeds 0 34+ 33 12,6+ 14.2 271+ 25.2 6.6+ 7.8 NS
Vegetables 157.8+ 744 204.21£105.7 210.5+ 93.2 264.4+121.2 312.1% 946 ok
Mushrooms 0.9 1.1+ 03 444+ 4.3 64+t 45 13.7+ 13 *
Fruits 130.0+146.5 135.9+112.7 190.1+£122.3 258.24207.9 362.04305.2 rx
Meats 123+ 7.8 81.0£101.6 81.3+ 82.1 9.4+ 929 170.0£130.2 e
Eggs 40.5£ 158 294+ 25.7 26.6+ 20.2 22,3+ 240 239+ 217 *
Fish 68+ 7.6 45.0L 72.2 5444 437 59.74 44.5 644+ 37.4 *x
Seaweeds 6.8+ 85 33+ 51 7.9+ 21.5 9.1x 21.5 40+ 59 NS
Milk and its products 48.2+ 16.7 91.0x 59.9 98.7£ 69.2 96.8+ 56.7 137.9% 61.3 *
Fats and oils 38+ 25 8.1+ 8.1 109+ 8.7 1120+ 7.7 20.5+ 16.3 HEE
Beverages and alcohols 147+ 22.7 105.71£261.8 129.61+340.3 138.2+£270.9 175.5+£380 *
Seasonings 10,6+ 5.5 23.3£ 515 241+ 163 32.8+ 19.2 53.8x 544 b
Prepared foods 0 0.8 18.9+ 193 219+ 225 257+ 21.2 Hnk

1) Mean=5D, *p<0.05, **p<0.01, **p<0.001 and “not significant according to Kruskal-Wallis test

9] g @l E(Drewnowski & 1997) 94 1597k
HojzAlol| A AAge] AFHAE 7557 200 FiE &
7} 13, 177110191 609 =91 Y= 19, 1671782 2
TEtga, 1597+ A AF 7M7) =90olA de&EE
o} Bordkn Bk u) o),

2. MFNME WL GE ARTE AT
AAe AEL AFHAEE(FEIETA 1996)9] 177K
= EFE, HHAE 7EDVS) 9 5RA e A=
TE AHFEE ot £ FHE Table 37 2t} 4 A%
7hsE A FTAA(1991)S) AAgx A F02 sl
307HA] ol & 71 eE st 7 v|ihE 67RY 49AR
o] & SHAIR RSt EAPESHS. DVSSe) 4
E2d 439 BAE DVSY Aest Y AL B
o] 2 Table® A|AJE}A] ¥oket
ZA}KHM Adglo] MHT 87 & ATHIRL 27 - F
& A8t 1132g2.2A4 19959 FFERA} %44
1101gﬂr v =3k A] WERTE BHFOl AT AFIHES
1270 |5k, 12~177), 18~237H, 24~2974 2 307} OW-J
SEAIZ Vrle W Y & AFHAFL 742 737 8¢g,
987 8g, 1126.7g, 1290.4g 2 1586.2g0 24 AHAE 7}
(Dvsm 2275 FrkekdT
Fol AHE A54E 7HAgdl Fagle] 314.5~
329.2g__4—_ dAstgen, 43 o] He fzFt A

FHFE 4HAF gAd e} QA Ao) hehix] ¢k
skeh e At ARF, 3R, T, A, 2, 8Al,
5, o9l %, 17 RAF FR - FF, 2F8, 2971
F 5 uFEY HEFFE ] AHAFE kA
g T et Forekdh. 27 EL 2AE
LT BT So) WEAE AHE T AY FHES
zgsitt 4HAF 77 12~ 1771904
307HAl o] o & Eolutg W oHFTY &F HHFo| &
7} 1 5u} 262 Frleldon Ao HARE 2215
v} 25802 F7bateh. AHAE 737 12714 um
ol A4 TFHE AL AF ] o) Ro} &
o] F-E 7HA 7 30714 o1l B4-9] 1/15~1/10 ZEOI
HA 79} AaFE 1/3~1/2 A= EFsigict. 28
o GRE AHAF 77 12784 w0 40 5g°0u
18747 o]kl 79 22.3~26.6g0.2M MHF o] H& A
o2 Vel HET

1rr1 oy ool
2 _|>;

}\]SIO

3. NN E TNRY BE AP YRYH
1) 94 HHBRDA%)
2Ah e @50l 04942 FVTAE) o

Holl & Zole glovt gziel Aelst doxz A
F 7P (DVS)d] - oA 2 goks HE e 9%
gl thet WES(RDA%)ZA A=A #4189k g7 Ta-
ble 4 YeRRITE DVSSeF %A= RDA%S &
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Table 4. Mean daily nutrient intake(RDA%) and CPF ratio of energy intake according to DVS

DVS

Nutrients Significance
<12 12-17 18-23 24-29 =30

Energy 62.2+ 13.41 776+ 249 87.0+ 21.6 973 £ 219 112.6+ 23.8 i
C:P:F ratio 75:12:13 64 :15: 21 64 115: 21 63 :16: 21 58:17:25

Protein 63.0L£ 26.1 95.1+ 41.2 105.8+ 38.0 122.8 £ 38.6 159.2+ 54.7 hh
Ca 36.2+ 15.6 544+ 32.0 642+ 32.2 750 + 356 916+ 27.5 ¥
P 91.5+ 314 130.1+ 46.6 1469+ 51.3 169.2 £ 415 198.3+ 56.7 ok
Fe 46.8+ 194 69.9+ 35.2 85.6+ 51.7 98.2 £ 435 123.4+ 54.0 b
Zn 8.0+ 6.1 16.8+ 20.4 21.0+£ 171 224 + 180 28.3% 105 *
Vitamin A 144+ 16.8 32.4% 246 388+ 32.0 514 = 304 71.24 31 b
Thiamin 76.4L 64. 953+ 56.7 1020+ 515 125.2 + 536 135.0%£ 63.8 **
Riboflavin 61.1+ 54.4 67.84 36.0 72,5+ 30.0 823 £ 322 1174+ 57.5 o
Niacin 48.3+ 18.1 849+ 51.2 102.04 44.7 123.6 + 49.7 170.4% 66.7 ok
Vitamin Bs 3.2+ 127 47.2+ 319 512+ 25.8 59.2 4 299 81.5+ 31.6 aad
Folic acid 102+ 69 19.94 225 26.6+ 20.2 38.86t 26.8 521+ 28.7 bk
Vitamin C 101.0£110.1 105.2+ 88.3 15941219 171.5 + 83.8 329.9+248.0 i
Vitamin E 128.9+£289.8 93.14+124.2 113.0+ 845 101.9 £ 60.5 195.1£259.4 *

1) Mean=5D, *p<{0.05, **p<0.01, ***p<0.001 according to Kruskal-Wallis test

AT DVSe) A9 5% AeE B E TableZ A
AEA ekoket.

dlix)e} e Fdh A3 e RDA%ZE A3 2F 714
F71 EoldFE foH o Ay Frrstge). duX] AH
ZFHRDA%) | ARAYE 737t 1271R] wluiel A Hg
62.2%9 vlsl 30714 o)) A3 112.6%2A A<l 2u)
o 74K}, WA AL 12784 wl A9 75112
13024 g3E vl go| 1 wuldd Aol wigto
u, A% 7P FoMe S A vaslE vl wol
A g ds} d wgo] FUkst 30744 o) delM =
74z} 58 1 171 250)5ith. o) AFAAGTL AR E
7S A BEA iF AFe] YA Fe] Frished 7
ol8lt}, AZ7}13l47) 12~1971X] A= X)) A4 7}
©2] v} 9 He91 65 : 15 1 2000 7hA vrebsth

gald Zeg o A obd 2 Fake A9 =84 ulet
vle] AaEe 434F /Mgt 12709 mjehyd e
30714 o w 2F 2.5~3580)drt. Aakzt wiEk
Al BFFS AAAE 77 12781 iRkl Aok
307}7] 14l 7 Ateel] 5ufu} Zto] 7} whrd,

BT RDA%7} 75% ol’do] =7) AN&sh= 4 AF 7t
ATE 29 ¢ ol vjEPY C 2 HER Ex 1271
gk, oyx|, i g yelofile 12~17717], ERE
18~2371%], Zrgat frEetEle 24~20714], BlElY B,
= 30714 o) delict, ZEh ofdd, mlET A H B2
30714 ol Akl ME HF RDA%7) 242 28.3%. 71.2% 4
52.1%°) &3s4Tt

2) FAYYANFHZ(MAR) T YL EARIR(INQ)

AAre] AA £FE Hr1E) A% T AgEA BT
%22 8] & (mean adequacy ratio, MAR)3} 424
A14+(index of nutritional quality, INQ)7} &#A v}
(o184 5 1999). MARZ 7} %4%kx9] NAR(AFAHA
Hg) FAE Uk ATE Ve FoBA dgi A3
k3 FEEE 44 o NARE 2 %49 A3
14 Ao i3 vz A Hoigre] 1ojo}h. WNQE A
1000kcal®l] @3l Aol Gt T2 1000kcald
T G FFF) e vj&e Ehd Ao A7}
54 o 2 FUdae] 44 7Me A E Ve

AHAE 7Mago] W2 AAle] Akl X +Ed |
32 AE3Y] 98 NARS INQE Axtsln 2129 i
2 & MAR# Mean INQE &o} B 3tth(Table 5).

aokr 43¢ RDA%SH w1374 2 MART Mean INQ
T A3 AF/ASDVS, DVSY)7H Bolgdd] met f#-9]
3t A5sld ok

STUEYZALE 2@l 259 FJFde] F7helA
AFG] ¥ 780 d%4 AF FFATY HHVELE
olgdT}(o]BY T 1999 : oldv] - 14 E 1998). whelA
MAR 0.750]4& A5t g4 ¥ 784 o579
BAAHNEAZ e AL BT Aotk DVSY 25, ¢
A gk AAke] AR} Q= 137] BE F%29 MAR
(14)°) 0.7501%¢] HAA 43 AF7MAF} 24~29714
Apolojofol &rH(Table 5). ¥hH AEARFE7) o}z ¢
512] oh2 ofd, HlElY] B6, F4t & BEMY ES AQJA|7]
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Table 5. MAR and Mean INQ according to DVS or DVSS

. . DVS or DVSS o
Nutritional index Significance
<12 12-17 18-23 24-29 >30
DVS MAR(10)? 0.53+0.12" 0.69+0.16 0.76+0.13 0.84+0.09 0.92+0.08 o
MAR(14)® 0.45+0.11 0.59+0.14 0.67+0.12 0.74+0.10 0.83+0.08 i
MARG)* 0.34+0.13 0.490.19 0.55+£0.20 0.65+0.16 0.82+0.16 e
Mean INQ(9)" 0.96+0.43 1.074+0.31 1.12£0.30 1.17+0.22 1.40£0.4 o
Mean INQ(13)® 0.87+0.60 0.92:+0.33 0.97+0.25 0.99+0.18 1.2040.36 o
DVSS  MAR(10)? 0.58£0.06 0.63+£0.17 0.74+0.14 0.81£0.11 0.88+0.09 Hr
MAR(14)” 0.49+0.09 0.54+0.15 0.65+0.12 0.71£0.11 0.78+0.09
MARQ)* 0374007 0.43+0.18 0.54+0.20 0.60+0.19 0.72+0.16 wk
Mean INQ@9)" 0.82+0.14 1.05+0.37 1.124+0.32 1.13+0.22 1.26+0.3 b
Mean INQ(13)® 0.68+0.06 0.92+0.46 0.96+0.26 0.96+1.19 1.08-£0.26 *
1) Mean+5D

2) MAR(10) for energy and 9 nutrients including protein, Ca, P, Fe, vitamin A, thiamin, riboflavin, niacin and vitamin C
3) MAR(14) for energy and 13 nutrients including Zn, vitamin B6, folic acid, and vitamin E in addition to MAR(10)

4) MAR(3) for 3 nutrients, Ca, vitamin A, and riboflavin

5) Mean value for INQ of 9 nutrients including protein, Ca, P, Fe, vitamin A, thiamin, riboflavin, niacin and vitamin C

6) Mean value for INQ of all 13 nutrients above except energy
*#p <0.05, **p <0.01, ***p<{0.001 according to Kruskal-Wallis test

I oz ¢} 971R] G Y2e] MAR(10)-E 71F02 314 0.75
o]4ko] B W DVS7} 18~237] Atol& A A ehgrl 1
Aol MAR(10)o] X8 971A d%4 FoM $-8 et
oA dFFo] YA FZHA 2AEE= 2F, vE A 2
A uZelyl 7R (BRI R 1997) MAR(3)®] 0.759]
gol HA A DVSE 307HX 9 717ksleor & B
I gt

DVSSE MAR>(.758 71522 AEHL o DVSe) u]
8 AvA oz 73l golslel, MAR(14)9] 2% 0.757F
Ha® 30717 o4, MAR(10)2 24~297}4] Alo], MAR
(3)2 307FA171 €Al dojop & Ao = A

INQE 1.00]dolojok AAW) T dd4e] d=r} 34
sitka & & i} oNURE A€ 137] Fgae] INQS]
BFghol 1.001°%0] He A JFMAFE 24~2970 A
old] om 9717]9) Mean INQE A3 AE7HASF7) 12~
177F4d o 1.00]do] H{iek. o] Ax= MAR>0.757 &
ZHE AEF7MASE AAE INQE 1.0014¢] 28 1
&t wetbA gkt A9 AvtE AF Hriel 7)E
o2 MARYTH AR gla3he & & ok,

3) 3 AEUNSY RDA%, MAR T INQ Afo|9 43
I

AH AEMA 9 RDA%, MAR 2 INQ ARel9] A

#AAE Pearson A3ATE Lot} Table 6041}

Zro] WY ES A|98 BE d%i A3 Ze] RDA%,

Table 6. Correlation coefficients between DVS or DVSS and nu-
trient intake(RDA%), MAR, and Mean INQ

Nutrient and

its index Dvs DV55

Energy 04131 0.4066**
Protein 0.3614% 0.3604%*
Ca 03455+ 0.3477%
P 0.3865% 0.3807*
Fe 0.2961% 0.2870**
Zn 0.1595%* 01619
Vitamin A 0.3406** 0.3408**
Thiamin 0.2621% 0.2557%
Riboflavin 0.2808* 0.2710%
Niacin 0.3825* 0.3788*
Vitamin B, 0.2677% 0.2627%
Folic acid 03948+ 0.3859**
Vitamin C 0.3574** 0.3651%
Vitamin E 0.1001 0.0997

MAR(10)" 0.5399** 0.5365*
MAR(14)? 0.5570% 0.5556%*
MAR(3)” 0.4466% 0.4449*
Mean INQ(O)” 0.2259* 0.2242%
Mean INQ(13)” 0.1750% 0.1726%

1) MAR(10) for energy and 9 nutrients including protein, Ca, P, Fe,
vitamin A, thiamin, riboflavin, niacin, and vitamin C

2) MAR(14) for energy and all 13 nutrients above

3) MAR(3) for 3 nutrients, Ca, vitamin A, and riboflavin

4) Mean value for INQ of 9 nutrients including protein, Ca, P, Fe,
vitamin A, thiamin, riboflavin, niacin, and vitamin C

5) Mean value for INQ of all 13 nutrients above

#p 0,01
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Fig. 1. Distribution of MAR.

Table 7. Regression equations of MAR for DVS and DVS5

o1 WA H54 - A2 - o]l - 303
he 29 UL HAQDE ol FYNU} FBH B9
% HE) 4T BEEF HUAS A T A% f

Aol FEEg odr gt s

4. 2¥E FYUAE A% YA SrE

F3h dH o FYY AYL AHE 98 A 4F
o] AFEVE & FAHH] A8 1 71E2E MAR
>(0.75% At o] Z$ Mean INQx Table 594 o]r]
Eojg vk} o] 1.0014e] €ty MARE #A7|Fo8
A7) 918 B sekg 98] 4 MAR(10)% MAR(3)
g BE¥XTE 49 B A= Fig. 19 2ol 53] MAR(®3)
7} BAE-E Fl7g ek

1) 85 AZ NS S MARY SIHEY ,

AL § A7 Table 79142} o] MAR(10)=
0.754 o DVSE 20(19.6)7FX], DVSSE 23(22.2)7HA=
2o MAR(3)=0.75¢ =) DVS+= 32(31.6), DV-
85 35(34.6)7HA £ Al4t= A}

5 2ALRGRES] MARe] A&t 0,759 242 A
o], MARe] 0.70~0.800] &8 wje] 43 AE72l5)
Fda RDA%E golR st (Table 8). MAR(3)¢] 0.70~
0.804 o HIEFE AS A RE Fdie] BF 43V
RDAS] 85~100%°1 #|33lqem DVSE 24(23.8), DV-
SSE 27(26.6)7FA|010t}. thel HlEMRl A 54.4+245%
24 ggit}, vkE MAR(10)7F 0.70~0.804 w9 2,
ZE ugd A 9 FeSele] JF RDA%7F 5% »|&
o]},

2) DVSTE 20, 24 R 327K oYY I JF2HH REY
Y i s

g9} 2714 EM @A AAE DVS 20, 24 3274

)4 w ouix B Fes HHA7F E(RDALTIES) &

T N4 (RDAZ125%)%] 8=t 8 Lotrsitt. 1 Azt

Table 9ol Al 3= whs} Zo] DVS7F 245 GUAH 5

Mn']t;(]/\_' ix}/\x i, |

Regression equation SE R p value

DVS MAR(10)=0.01443 X DV5-+0.46756 0.00133 0.2916 0.0001
MAR(10)=0.75—DVS : 19.6

MAR(3)=0.01649 X DV5+0.22949 0.00196 0.1995 0.0001
MAR(3)=0.75—=DVS : 316

DVS5 MAR(10)=0.01397 x DV55+1-0.43998 0.00130 0.2881 0.0001
MAR=0.75 — DV5S : 22.2

MAR(3)=0.01599x DV5+0.19723 0.00191 0.1979 0.0001

MAR=0.75—DVS : 34.6

MAR(10) : MAR for energy and 9 nutrients including protein, Ca, P, Fe, vitamin A, thiamin, riboflavin, niacin and vitamin C

MAR(3) : MAR for 3 nutrients, Ca, vitamin A and riboflavin
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EE el 7} fAstgen, DVS=328 Hd ozl %) <]ttt Kasamatsu §(1996)2 43 4F 7347t
o orael A7 BEG ARSI ARG 2018 1~ 307HA ol w) vwkge] FUlEtdTha Bagh vl ik
473 B}t ol o] 2B FUL o Y3} FYow FHH Y¢Yx
DVS=>20d w g, 2 Hgw A 2 pEgile]  HFES & #AFE 9e AF7PTE DVSEA 24~
A& o] Bzl 28789 20.9~41.8%7F BF B¢ 32714, DVSSEA 27~857HA2 B & ok, 2322 2
Aoz et o8 47FA Q%] AF B u]Ee 7 Fg) 28, 318 AYIHR, Zr|EFolA P £
DVS=>24Y 794l 8.4~18.8%=2 #2HUk a8y ¢ JHe ¥ FE, A7 4 715 X8 e 28714
VA ddae] AHEZF iz} £ DVS>249 i o4 287 A&E A3 ZE Zv|EE ¥ 317}
2; 747 Fofl digk |82 BE 32.5~73.0%7F Hof 1tE A o) AFHE RS AP Aol B Aoz Alsd

& % gl PR, o F2 ol Al 58 A, ), A 2 A8
22} DVS2327h H9 Fke] HIHAA SR, HE 53 B3 vlekw AsH Lol A Fslehok

DVS224% W= o9} ghide] A7} #d< vle] & Aol
14%% 27} 13.6%, 48.6% 1 HL, DVS=328 W E2 AAT 4FEst ohE AFTe) s
3] oild 43 A Aavt Rt T 58(T14 - 88k McCrory §(1999)2 35, &, 373} 9

HAEEZYo A e] HHAZL 7R F7H o)A H4H °
Table 8. DVS, DVSS and nutrient intake(RDA%) of the subjects whose

at MAR of beionged 10 07~08 A e o] FBABAE Vel ¥ AAFUlY 434

Variables MAR(10)" MAR(3)? F T 7k 29 4REAE JeEit T Buskg
0.70 - 0.80 0.70 - 0.80 o a2leE QoA WAE ATIRGE 1 A%ES 4

DVS 206+ 48" 238+ 5.2 3 7x0) Trek o] WEbE AlAbe] oJokd FRAJel &
DVSS 23.2% 5.1 ze-ﬁf 33 #hd Zol= 2 2871X(DVS) & 317k4(DVSS) ]2l
e oais  aidy AANEATE SR 4EF 38 T4 A2
Ca 57.7+18.9 85.0£19.3 °F g Aoz A7,
P 99.5+ 2.3 100.0+ 0.0 B A7 A7y}t $2Q9] FEAL 93 A48 AF A
Fe 71.7+19.4 86.6+17.3 o] gk A}E A B48 4 9L RNOE J|uEY os)
Vitamin A 30.5£18.5 5441245 £ BYAT7) 2RgugRA 52 A9 AEE gate
T|_11am1n- 84.9415.2 92.7+11.5 2 o]=o)d 2 Qi BRTel AYETt BT} = A}
Riboflavin 66.4+17.5 87.5+£16.3 X3S AN < e Mo Azt
Niagin . 83.7417.2 91.5+17.4 = TR =T
Vitamin C 90.4+17.1 93.44+12.0

1) MAR for energy and 9 nutrients including protein, Ca, P Fe, vi- Rgf 9(' EE

tamin A, thiamin, riboflavin, niacin, and vitamin C

2) MAR for 3 nutrients, Ca, vitamin A, and riboflavin

3) Mean=5D 2 AFolME 3 Ahoe A9 ANE 99 B

Table 9. Number of subjects taking energy and nutrients RDA% <75 or RDA%>125% when DV5220, 24 or 32

Nuirients DVS=20(n=149) DVS=>24(n=74) DV5232(n=7)
RDA<75 RDA =125 RDA <75 RDAZ=125 RDA<75 RDAZ=125

Energy 29 13 12 10 1 1
Protein 17 53 5 36 1 5
Ca 91 7 42 4 3 1
P 1 115 0 65 0 )
Fe 60 30 24 20 1 2
Vitamin A 120 59 54 2 4 0
Thiamin 33 52 9 31 2 4
Riboflavin 76 18 33 12 2 1
Niacin 37 53 11 35 1 4
Vitamin C 15 97 4 55 0 5
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