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ABSTRACT

The present study was conducted to evaluate the food and nutrients intakes of stomach cancer patients in the Daegu
and Gyeongbuk areas in order to find out the dietary risk factors for stomach cancer. The subjects of the study were 102
patients who had recently been diagnosed with stomach cancer at the Gyeongbuk National University Hospital. The
control subjects were 105 people including patients from the Department of Orthopedic Surgery and healthy volunteers
who did not have any gastrointestinal diseases. Estimates of nutrients intakes were determined from the food intake
frequency data obtained by individual interviews using questionnaires. The mean daily calorie intakes of the control
and the case groups were not significantly different. However the energy intake from protein was significantly higher in
the case group as compared to the control group. With regard to the nutrients intakes, the case subjects consumed
significantly higher amounts of nutrients such as protein, calcium, sodium, phosphorus and niacin than the control
group. The case group showed a tendency to consume higher amount of protein, fat, calcium and iron from animal food
sources. In the present study dietary factors which were suspected as being risk factors for stomach cancer included
high consumption of animal foods, specific nutrients such as protein, sodium and niacin, specific food groups such as
meat, spices, and low consumption of fruits and mushrooms. Therefore, it is recommended that more extensive and
systematic surveys be conducted to confirm the risk factors for stomach cancer, taking into consideration the dietary
cultural characteristics of this region. (Korean J Community Nutrition 8(2) : 202~219, 2003)
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Mg - 72 - FE3 - o34 - 205

Table 1. Mean daily intakes of energy and nutrients of the subjects

Male Female Total

Control (n=153) Case(n=>56) Control (n=152) Case (n=46) Control (n=105) Case (n=102)
Energy 21164 + 393.4° 22085 + 377.2° 19197 + 2682° 19147 * 3658° 20189 * 349.8 20760 * 376.8
(kcal) ( 929 (101.4) ( 99.7) (104.5) ( 96.3) (102.8)
Protein 708 * 200® 773 = 258° 662 + 137° 710 = 230 685 + 173 743 + 247
) (103.7) (1169 (119.8) (132.0) 11.6) (123.7)
Fat (g) 398 + 130 423 + 142 419 + 142 378 + 132 409 * 130 401 = 139
Cabohy- 5458 + 49.0° 3318 + 622° 3196 = 518 3173 + 463° 3329 = 622 3252 *+ 558
drate (3)

Camg 71 % 2336 5410 * 2560 5073 * 1685 5520 22101 5072 * 2030 5459 * 2431
¢ ( 72.4) (84.0) ( 72.5) ( 81.9) ( 72.5) ( 83.0)
Pimg 1449 2 3282 12588 + 414.8° 1097.3 * 229.3° 11757 + 379.1%° 11213 + 2833 12213 = 399.3*

(163.6) (179.8) (156.8) (168.0) (163.6) (179.8)
Fe (ma! 10 = 51 117 = 41 104 £ 24 107 £ 35 105 * 37 110 = 346
( 95.4) (104.3) ( 79.2) ( 90.0) ( 87.4) ( 97.8)
Na (mg) 4805.]1 + 2300.8° 5833.4 + 3068.48° 4757.2 + 1553.8° 5384.0 =+ 2807.7° 4781.4 + 1957.4 56307 + 2947.9*
K(mg) 30169 +12183 3358.1 +1297.3 29918 + 769.8 3081.3 +1069.0 3000.5 = 10163 32333 =+ 12020
Vit. A 699.45+ 4530 713.42% 3968 72316+ 2800 73488+ 401.0 711.17 % 3758 72309 £ 3969
(RE) (100.0) (112.0) (103.4) (115.9) (101.6) (113.8)
Vit. B, 131+ 352 117+ 039 134+ 142 106+ 038 132+ 249 1.17% 039
(mg@) (108.0) ( 96.1) (134.0) (115.6) (121.0) (105.9)
Vit. B, 157+ 356 106+ 040 150+ 167 097+ 039 154+ 277 102% 040
(mg) (130.8) ( 85.0) (150.0) ( 97.5) (140.3) ( 90.7)
Niacin 1619+  6.40° 1880+ 578° 1510f 3.48° 1519+ 480" 1565+ 524 177+ 563"
(mg) 102.1) (122.4) (116.2) (114.4) (109.1) (119.8)
Vit. C 1418 + 877 1377 + 768 1403 = 59.6 1232 + 592 1410 * 748 1311 * 695
(mg) (202.6) (196.7) (200.4) (176.0) (201.6) (187.3)
Crude
. 84 + 47 87 + 38 82 + 23 78 + 28 83 + 37 83 * 34
fiber (g!
Dietary 260 + 111 249 + 113 20 * 72 235 + 100 261 £ 93 241 £ 103
fiber (g
Choleste-
ol (mg 2058 * 1054 1964 & 1350 2106 * 1055 1883 * 1747 2081 * 1050 1919 * 1534

Values are mean + SD (%RDA).

Different superscripts in the same row indicate significant differences (p <0.05) among four groups by Duncan’s multiple range

test.

+: indicates significant difference between two groups (control & case} by Student's t-test (p <0.05).

Ao} dHFgo] feldtAl wskor dAt FRF] AdHFo
18.80 + 578 mgl® YRR 1224%2A £31)
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T 74.8 mg, 131.1 £ 69.5 mgs MFso2A PR
201.6%, 187.3%% dFsh= Aoz veht ddFEo
YA gol *Ms}— 2102 vEpRtTt

ZARQ AHZE Z70l 2oz} W] (ke Ao] A
So) ek vluds S 242t 26.1 £ 93 g, 24.1 +
10.3 go2A Tl 793 el YUtk FHAHE
AT vy AL el F2H<) Ajo)7t gisich

Airog gtgatEo] vluyel vls] foFoes &
A AFs JULEL did, 2w, YEEF, Uololoz
vebgrl 38 1998dE =4l A7 JURARe Al

o3 g Al 191
o) B2} @A EF,
E]'“] B, &9
HlEl B, BlEl] C 52 A= AU 4
711 AFe= RAo7 YEltH(Table 1).
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A} OS] 3] B Fe49] oA A=
ZL9] Aol wlmatel Wi x| gpslEe] dF
T4 " (PFCHIE) ] 14.0 : 17.7 : 68.3°130 1 BAE
2 154 :18.9 : 65.72 BT BN oA HFHv&
o] fo&tA EA vebdth ojAte] A ¥lwTEE 137
19.6 : 66.7, &R 15.0 : 18.2 : 66.82 Yehgod
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Table 2. Mean daily intakes of protein, fat, calcium, and iron by animal and plant food sources of the subjects

Male Female Total
Control(n = 53) Case(n=56) Control(n = 52) Case(n=46) Control(n=105) Case(n=102)
Protein (g)
Animal 271 11.2° 345+ 157° 260+ 9.7° 3.1+ 17.0° 266 10.4 329+ 16.3*
(38.3) (44.7) (39.4) (43.9) (38.6) (43.0)
Plant 43.6 = 11.2 427 £ 11.5 400+ 78 398+ 103 423+ 98 43.6 = 11
(61.7) (55.3) (60.6) (56.1) (61.4) (57.0)
Fat (@)
Animal 152+ 6.6° 189+ 9.9° 158+ 7.2° 156+ 8.4° 156+ 7.5 171+ 95
(38.3) (44.8) 37.7) (39.9) (38.2) (42.8)
Plant 245+ 88 233+ 7.4 252+ 88 227+ 94 252+ 88 229+ 84
(61.7) (55.2) (62.3) (60.1) (61.8) (57.2)
Calcium (mg)
Animal 210.8 £ 126.6 228.6 £ 193.1 213.2 £123.2 262.1 + 147.6 211.8 = 1243 243.6 £ 173.4
(41.6) (42.3) (42.1) (47.5) (41.8) (44.6)
Plant 296.0 = 143.0 3123 £ 1554 2933+ 95.4 289.5 = 151.1 294.6 = 121.2 302.0 £ 153.4
(58.4) (57.7) (57.9) (52.5) (58.2) (55.4)
Iron (mg)
Animal 26+ 39 34t 18 24 1.6 30 1.7 25t 30 32+t 1.8
(23.9) (29.1) (23.1) (28.0) (23.8) (29.1)
Plant 83+ 446 83+ 37 80 24 7.7+ 35 80+ 37 78+ 3.6
(76.1) (70.9) (76.9) (72.0) (76.2) (70.9)

Values are mean + SD (% total intakes).

Different superscripts in the same row indicate significant differences {(p <0.05) among four groups by Duncan’s multiple range

test.

=: indicates significant difference between two groups (control & case) by Student's t-test (p <0.05).

dA| gt ofz] wlgo] © wSitt webA Hlad A
A2l PFCHI&L nlaFo] 13.9 : 18.6 : 67.5, Aol
15.2 : 18.6 : 66.22 UEh} A9 A DA ZHE
AFsh= oy vg&o] vkl uld fo3kA &
Aoz Yepdtth o= Choi (1998)7F i X9 A o
e UdoE AR A7 PFC vl 141 1 17.7 ¢
68.2 Bt} gy} k] nlgo] tha ko =<l
JAAgA s Y SRAY W HFH v)EA
15%, 20%$} vlwstd PdF v)Ee H3] W 3
9ol P& Roz Yepgrh

3. 72 gYLe FEYM ABY SHE HAT

ZAL o] @, A, 2, B T 484 #
A AHFLE Table 29 Lo} AWz o2 FATLE ¥
el vlE T2 2d AFHuIEe] FsiAl w3k
@ TS 7P w2 TEA 98E HHEU4TR)
£ B3

A Beole F - A FUE B 82 v
AT 79 F9HQ Aol T 2By @A FAT
9 FEAQ AW AAHFL 189 £ 9.9 g (44.8%) 2= tt
ETEl vl F2AsHA w34

Zao $247% A8 AFo2RE F AR T
o fagt xlel= UehiA] Gkt REE I3l F4d

AR §97 Aol AT AYBATS WU, A
3, g A 50 FRYYLEE TEY FAOZRE 4
Hoke ulgo] ulmP] sl ¥ L BYoH
49) A% $9H o2 FIH Table 2).

4, NBZY 19 B3 4E HAT

ZAEALE) 19 AETE AF HFHZE Table 33
2t} 14 3 AF F A3 v 8 19 1
A AF HdFEFNA FFA Aele Yotk FA AT
9] A3 eko] 1770.8 * 385.6 g8 7P %1, oA &
o] A#HeEko] 1436.6 + 411.5 g2 71 woth &
AT MnFId 2F 7MY Be g 4HY 4ETe
ArFRod 1 theol 7, HUF, S8 L FF, +H,
&7, TR $ol93 1 99 HETS 4HFol vlvlst
Rk AFF] o vlnT FxErel] Fo)A Ao
7t AW AE TS AR, dxRF ALF ZVER Y
{53} o|F gxjo] vluzel vl foFoR o ¥
A AHE AEFL &F, ZaFY Ao o ¥
A AFE AETS FYF) HAFE Jepsth 534
a9 AHFHFo] HELE PR AR SRR
X115 (Kono 1990; Demirer 1990; Hoshiyama 1992)
o] AT B AFoM= AiaF AFHAML] FJt 2po]
= Holx| ggkul Wld@=<Ql 120,852 iAo g
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Table 3. Mean daily consumption of each food group of the subjects g/day
Male Female Totat
Control(n =53) Case (n=56) Control(n=52) Case(n=46) Control(n=105) Case(n=102)
Plant foods
Cereass 3447 * 835° 3211+ 71.6% 3122+ 825° 304.7 + 51.9° 3286 +f 842 318.7 £ 63.7
(20.6) (18.1) (20.1) (21.2) ( 20.4) (19.9)
Potatoes 343+t 29.1 366+ 314 454 = 36.5 477 + 442 39.8 £ 33.3 N6+ 379
2m 20 ( 29 ( 3.3 ( 25 ( 26
Sugars 69 = 87° 98+ 85 67+ 49° 67+ 81° 68+ 53 84+ 84
( 0.4) ( 0.6 ( 04) ( 05 ( 04 ( 05
Legummes 519 + 363 463 £ 29.1 510+ 36.7 523 + 33.1 515+ 36.3 490+ 310
3N ( 26 ( 3.3 ( 3.6 ( 3.2 ( 308
Seeds 01 = 02 01+ 0.1 02+ 03 01 01 02+ 02 01+ 0.1
(00D ¢ 0O ( 00 ( 00 ( 00 ( 003
Oils 113+ 65 108+ 5.2° 132+ 60° 108 + 4.4° 122+ 63 108+ 438
(07 ( 06 ( 09 ( 08 ( 08 ( 07)
Vegetables 3641 +2188 398.0 +177.8 377.1 £ 1427 366.7 + 1489 3705 £ 1840 3840 + 1655
(21.8) ( 22.5) ( 24.4) (25.4) ( 23.0) ( 23.5)
Mushrcoms 131 + 218 105+ 134® 171+ 233 69+ 103° 151+ 225 89 + 122*
( 08) ( 06 ¢ LY ( 05 ( 09 ( 05
Seawesds 31 + 25 40+ 25 35+ 23 41+ 29 33+ 24 40+ 27*
( 02 ( 02) ( 02 ( 03 ( 02 ( 02
Fruits 3216 *+248%° 239.1 £ 143.9° 321.0 + 189.6° 250.1 + 127.8% 321.3 £ 2204 243.9 + 136.3*
(19.2) (13.5) ( 20.7) (17.4) (199 (150
Spices 298 = 16.1° 384+ 188° 280+ 13.0° 401 + 180° 289+ 14.6 392+ 184"
( 1.8 ( 22 ( 1.8 ( 28 1.8 ( 24
Beverajes & 279.7 +260.9° 435.3 + 378.5° 147.7 £ 147.2° 117.6 £ 170.3° 2143+ 221.5 282.0 + 340.9
drinks (16.7) ( 24.6) ( 95 ( 82 (13.3) (17.9)
subtotal 14606 +528.0° 15500 £ 371.1° 1323.1 + 324.4® 1207.0 + 359.2° 13925 + 4424  1385.6 + 406.5
( 87.49) ( 87.6) ( 85.3) ( 84.0) ( 86.4) ( 86.2)
Animal foods
Meats 557 + 30.4° 770+ 389° 53.6 = 33.9° 57.7 + 359° 547 £ 320 68.3 £ 38.6"
( 33 ( 43 ( 35 ( 408 ( 3.4) ( 42)
Milks 838 + 954 70.6 + 87.1 107.1 £ 110.0 1057 £ 91.0 95.3 £ 103.1 864+ 90.2
B0 ( 40 { 69 ( 7.4 ( 59 ( 53
£ggs 26 + 163 206+ 158 244+ 17.8 178 £ 175 235+ 170 193+ 165
( 1.4 12 1.6 (1.2 ( 15 (12
Fishes 473" + 302 521+ 27.4° 402+ 274° 26,7 + 27.7° 438 £ 289 496+ 275
( 28) (29 ( 26) ( 3.3) ( 2.7 { 3.0
subfotal 209.4 + 108.5 220.3 + 114.0 2253 £ 108.5 227.9 + 109.3 217.3 £ 108.4 223.6 1114
(12.5) (124 ( 14.6) (159) (13.5) (13.7)
Precooked 09 =+ 20 05+ 18 18+ 48 1.0+ 25 13+ 37 07 21
( 0.1 ( 00 ( 0D ( 01 ( 0.1 ( 0.1
Tetal 16709 * 586.1 1770.8 + 385.6 1550.2 + 388.6 14366 + 411.5 16111 £ 4995 16099 + 422.8
(100.0) (100.0) (100.0) (100.0) (100.0) (100.0)

Values are mean + SD (% total intakes) .
Different superscripts inthe same row indicate significant differences (p <0.05) among four groups by Duncan's multiple range

test,

« indicates significant difference between two groups (control & case) by Student's t-test (p<0.05).

eto] <] a9le] B8 AT (Botterweck & 1998) ¢
Hawaiio] AFsR= 92 9 84k 11,9073 thd2
2 3 9°F(Galanis 1998) oA #d HFH7F A 74 2
o102 AAHEGEY B ZAINE a2 #d AHF
o] folalAl W vEh} o)g} 2 ARIE skt
AMHo =z A8 A FEA AFES AF vlgo] vln
78 77} 86.4%, 13.5%A 1 BAEo) 86.2%% 13.7%
2 Jeh) 19989% FNYY AFAL Aol vehd

N

jtil

80.8% : 19.2%} wlnFE W & AT HIAES TF
A AEY A nlgo] WA YeRATHTable 3).

5. A%E0l 09t ¥YL 47 HEY BE

ZAARES] Ao gk 7 Fgad A
Byz BAS A Fig 13 20, 4% 2% A%
o1 (>100)& AFHE YA vl &S $AlTe] 55.9%,
H)go] 43.8%%om ¥zl Aee 72 68.6%,
61.0%2A FAFL HimTel vls] 42y @udE A



208 - 2Rk JFAAFH L

Control
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Niacin

Vit.C

0~50% RDA
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> 100% RDA

s 8 @O

0% 20% 40% 60% 80% 100%

Fig.1. Distribution of % RDA of energy and nutrients of the stomach cancer patients and control subjects.
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Table 4. Zontributions of each food group to daily energy intakes of the subjects kcal (%)
Male Female Total
Control(n = 53) Case{n=56) Control(n = 52) Case(n = 46) Control(n=105) Case(n=102)
Plant foods
Coreas 1189.9 = 282.2° 1089.6 + 242.1° 1060.2 + 246.5° 1071.8 £ 165.6° 11257 +271.8  1081.3 + 210.2
( 56.2) ( 49.4) ( 55.2) ( 56.0) ( 55.8) ( 52.1)
Potal 265+ 246 27.1 £ 27.1 359+ 314 347 £ 320 312+ 285 305+ 295
otaices (13 ( 12 (19 ( 1.8 ( 1.5 (1.5
Suaar 250+ 1° 385+ 33.0° 23.7 £ 18.7° 23.6 £ 30.1° 243+ 197 317+ 324
vgars ( 12 (17 (12 (12 (12 (1.5
Lequrres 652+ 51.7° 453+ 31.2° 63.6 £ 47.2° 460+ 36.5° b4.4t 493 456 = 33.4*
gum ¢ 3D 21 ( 33 ( 2.4) ( 32 ( 22
Seads 08+ 10 09+ 1.0 10+ 1.2 10+ 18 09+ 1.1 09+ 1.4
( 0.0 ( 0.0 ¢ 0N ¢ on ( 00 ( 00
Oils 99.6 + 57.5%® 92.1 = 452° 16.7 = 53.1° 93.7 + 39.5° 108.0 + 5538 929 + 42.5*
( 47 ( 42 ( 6.1 ( 49 ( 53 ( 4.5)
Vegetables 88.7 = 50.5 995+ 435 90.5+ 33.4 89.4+ 313 89.6 = 427 949 = 384
9 ( 42 ( 45 ( 47 ( 47) ( 4.4) ( 46)
Mushrooms 67+ 98 60+ 50 69+ 7.4 80+ 238 68+ 86 69+ 16.4
( 0.3) ( 03 ( 0.4) ( 0.4 ( 03 ( 03
Seaweeds 66+ 5.1 84+ 56 75+ 5.1 83+ 58 70+ 5. 84+ 57
( 03 ( 0.4) ( 0.4) ( 0.4) ( 03 ( 0.4)
Fruils 144.1 £ 1059 170+ 710 149.4 + 87.3 117.2+ 620 146.7 £ 96.7 117.1 = 66.8*
( 68) ( 53 ( 7.8 [GER)) ( 7.3 ( 5.6
Spices 453+ 253° 603+ 33.2° 4028+ 22.6° 567 + 23.8° 441 = 239 587 £ 29.3*
P (20 ¢ 27 ( 22 ¢ 30 ( 22 ( 28
Bevercges & 134.7 + 149.2° 2740 = 287.7° 31.4% 47.° 60.7 + 142.5° 83.6 + 122.1 177.8 + 256.0*
drinks? ( 6.4 (12.4) ( 1.6) ( 32 ( 4.2 ( 8.6)
<Ubtotal 1833.1 £ 353.7° 18587 + 323.2° 1629.5+ 247.1° 1611.1 +333.6° 17323+ 3209  1747.0 + 355.1
N ( 86.6) ( 84.2) ( 84.9) ( 84.2) ( 85.8) ( 84.1)
Animat foods
Meats 107.6 + 58.6° 1465+ 760° 106.6% 71.9° 10846+ 730° 1071 = 652 129.4+ 76.7*
: ( 51 ( 6.6 ( 55 ( 57) ( 53 ( 62
Milks 62.4 + 60.2° 745+ 740 762+ 70.2% 92.7 + 48.2° 692 654 827+ 71.7
( 30 ( 3.4) ( 40) ( 48) ( 3.4) ( 40
Eaas 363+ 268 397+ 528 397+ 2946 33.0% 329 38.0+ 28.] 367 + 449
99 (17 ( 18 A (17 C 19 ( 18
Fishes 750 £ 539  880% 51.0° 63.7 £ 39.5° 66.7 £ 39.5° 69.5+ 47.4 78.4+ 472
( 3.5 ( 40 ( 3.3) ( 3.5 (35 ( 38
sublotal 281.4 + 112.4° 3486 + 286.2° 286.2+301.1° 301.0+ 109.3®° 2838 % 109.9 327.2 + 142.4*
(13.3) ( 15.8) ( 14.9) (15.7) (14.1) ( 15.8)
Precocked 19+ 43 11+ 38 38+ 103 26+ 63 27+ 79 18+ 5.1
( on (0.0} ( 0.2 o ( on ( o)
Total 2116.4 + 393.4° 22085 + 377.2° 1919.7 + 268.2° 1914.7 + 365.8° 20189 + 3498  2076.0 = 376.8
(100.0) (100.0) {100.0) (100.0) (100.0) (100.0)

Values are mean + $D (% total intakes) .
Different superscripts irrthe same row indicate significant differences (p <0.05) among four groups by Duncan's multiple range

tast.

*! indicates significant difference between two groups (control & case) by Student's t-test (p <0.05).

' include Cola, Cider, Coffee, Soju, Beer, TakJu.
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Table 5. Contributions of each food group to daily protein intakes of the subjects g(%)
Male Female Total
Controlin=53) Case(n=56) Control(n=52) Case(n=46) Confrol(n=105) Case(n=102)
Plant foods
Ceredis 243 + 63° 219 % 53 215 + 52° 21.6 £ 3.4° 229 £ 59 218 = 4.5
( 34.3) (28.3) (324 ( 30.5) ( 33.4) (29.4)
Potatoes 0.7 £ 0.6 08 + 0.7 09 = 07 09 + 08 08 * 06 08 = 07
( 1.0 ( 10 (13 (1.3 (12 ¢ 1.y
sugars 00 = 00 00 = 00 004+ 0.3 0.2 = 1.1 002+ 02 0.08 £ 038
( 0.0 ( 00 ( omn ( 03 ( 00 ( omn
Legumes 61 = 45 46 * 30 59 + 40 46 = 3. 60 = 4.2 46 = 30*
( 8.6) ( 60 ( 89 ( 6.5 ( 88 ( 62
Seeds 0._021 0.04 0.01 £ 0.04 0.02+ 0.04 0.01 £ 0.06 0.02 + 0.04 0.01 £ 0.05
( 0.0 ( 00) ( 00 ( 00 ( 00 ( 00
Oils 00 = 0.0 00 = 00 00 £ 00 00 = 00 00 + 00 00 = 00
( 00 ( 00 ( 0.0 ( 00 ( 00 ( 0.0
Vegetables 62 * 40 70 + 346 62 = 246 61 = 25 62 = 33 66 = 3.2
( 88) .M ( 9.4 ( 8.6 9.1 ( 89
Mushrooms 06 = 08 05 = 05 0.6 * 07 07 = 21 06 = 08 06 = 1.5
( 08 ( 0.6 ( 09 ( 1.0 ( 09 ( 08
Seaweeds 06 = 04 0.6 £ 0.4 0.7 = 05 0.6 £ 04 07 £ 05 0.6 £ 04
( 08 ( 08 1. ( 0.8 1.0 ( 08
Fruits 18 £ 1.6° 1.3 + 09° 1.6 £ 1.0% 1.2 £ 0.6° 17 £ 1.4 1.2 £ 08
( 259 D ( 24 (G ( 2.5 ( 1.6
Spices 25 + 1.6° 34 = 21° 23 + 1.3 33 + 15° 24 = 15 33 = 19
( 3.5 ( 4.4) ( 3.5 ( 4.6) ( 3.5 ( 4.4
Béveroges&drinks 08 *+ 1.0° 26 * 64° 02 = 02° 06 + 22° 0.5 £ 08 1.7 = 50*
(1. ( 34 ( 0.3 ( 08 ( 0.7) (2.3
sublotal 43.6 £ 11.2 427 +11.5 400 *+ 78 398 *103 423 £ 9.8 436 111
( 61.4) (55.3 ( 60.3) ( 56.1) (61.1) ( 55.6)
Animal foods
Meats 115 = 63 155 + 7.7° 11.0 £ 69° 1S5 = 7.a° 112 £ 65 137 = 7.7*
(16.3) (20.1) (16.6) (16.3) (16.3) (18.95)
Milks 23 + 28° 54 =+ 10.3® 30 £ 3.3° 7.2 *+109° 27 *= 3.1 6.2 = 10.6*
( 33 (70 ( 4.6) ¢10.n) ( 39 ( 8.3
Eqgs 28 = 20 23 = 1.5 31 = 22 25 = 2.5 30 £ 21 24 + 20*
( 4.0) ( 3.0 ( 47) ( 35 ( 4.4) ( 32
Fishes 105 £ 6.3 11.3 = 29 89 * 55 99 = 52 9.7 £ 60 106 = 546
( 14.9) ( 14.6) (13.5) (14.0) (14.2) (14.3)
sublotal 271 +11.2° 345 x157° 260 + 9.7° 3.1 +17.0% 266 +10.4 329 £ 16.3*
( 38.6) ( 44.7) ( 39.4) ( 43.9) (388 ( 44.3)
Precooked 008 + 0.2 005+ 0.2 02 = 05 0.1 £ 03 01 £ 03 008 £ 0.2
( 0.0 ( 0.0 ( 0.3 (00 ( 0.1) ( 0.1)
Total 708 £200® 773 +258° 662 +13.7° 710 +230®° 485 +173 743 £ 24.7*
(100.0) (100.0) (100.0) (100.0) (100.0) (100.0)

Values are mean + SD (% total intakes).

Different superscripts in the same row indicate significant differences (p <0.05) among four groups by Duncan's multiple range

test.

*: indicates significant difference between two groups (confrol & case) by Student's t-test (p <0.05).
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Table 6. Contributions of each food group to daily fat intakes of the subjects g(%)
Male Female Total
Control(n = 53) Case(n=56) Control(n=52) Case(n=44) Control(n= 105) Case(n=102)
Piant foods
Cereals 72 % 4.2 55 = 33 68 t+ 4. 61 = 45 70 = 41 58 + 39*
; (18.2) 131 ( 16.2) (162 (17.3) ( 14.4)
Potatoes 0.03 £ 0.06 0.05 = 0.07 0.06 £ 0.07 006 = 0.09 0.05 = 0.07 005+ 0.08
( o QIR ( on ¢ o0  on (G RY
sugars 00 *= 00 00 * 00 004+ 03 02 = 1.1 002 = 02 007 £ 07
( 00) ( 00} (GERD] ( 05 ( 00 ( 02
Legumes 31 £ 23 29 + 1.7 29 * 20 27 = 1.5 30 + 21 28 = 1.6
( 78 ( 69 ( 69) (72 ( 7.4) 7.0
Seeds 007 £ 0.1 0.07 £ 0.0? 0.08 + 0.1 0.08x 0.2 0.08 = 0.1 007 £ 0.1
¢ on ( an ( 02 ¢ on ( 02) ( 02
Oils N3 =+ 65° 105 = 51° 132 + 60° 10,6 £ 4.5° 122 £ 6.3 10.5 = 4.8*
( 28.4) ( 24.9) ( 31.5) ( 28.0) ( 30.0) ( 26.1)
Vegetables 11 = 07 1.2 = 07 11 £ 05 09 = 05 1.7 046 1.7 £ 07
( 29 ( 28 ( 28) ( 24 ( 27 ( 27)
Mushrooms 005 = 0.1 005+ 0.8 004 = 0.08 02 = 09 0.04 = 0.09 01 = 06
¢ on ¢ on ( on ( 0.5 oD ( 0.2
Seaweeds 003 * 005 005% 005° 0.04 = 006 005% 005 0.03 = 005 0.05 £ 0.05*
( 0.1 { 0.1  on [QERD ¢ o o
Eruits 05 * 0S5 0.4 = 0.5 0.4 = 05 03 £ 0.2 07 =* 05 03 £ 05
( 1.2 ( 09 ( 2.0 ( 08 ( 12) ( 1.0
spices 11 £ 08 1.4 = 09° 09 = 04° 13 + 0.6 10 = 07 13 £ 0.7*
( 28 ( 33 ( 20 ( 35 ( 2.9 ( 32
Beverages & 0.009 £ 0.04 1.2 + 41 00 += 00 03 + 1.2 0.005 = 0.03 08 + 3.2¢
drinks ( 0.0 ( 28) ( 00) ( Q) ( 0.0 ( 20
subtotal 245 + 88 233 + 7.6 261 + 88 227 + 9.4 252 + 88 229 + 84
( 61.7) ( 55.1) ( 61.8) ( 60.1) ( 61.6) ( 57.3)
Animal foods
Meats 63 £ 3.6° 88 + 49%° 65 = 4.7° 65 + 4.8° 64 = 4.2 78 £ 49*
(15.8) ( 20.9) (154 (7.1 ( 15.6) (19.4)
Milks 33 £ 31 4.1 % 44 40 *+ 38 38 = 3.4 37 = 35 39 * 40
( 83 (97 ( 9.6 (10.1) { %0 97
Eggs 26 * 19 20 £ 1.5 28 = 22 23 + 23 27 = 20 21 £ 1.9*
( 6.6) ( 47} ¢ 67 &0 ( 6.6) ( 52
Fishes 30 £ 34% 40 £ 33° 25 = 20° 24 £ 24° 28 = 28 33 = 30
( 7.4) ( 9.5) ( 60) ( 6.3) (69 ( 8.2)
subtotal 152 + 6.6° 189 = 9.9° 158 + 7.2° 15.6 + 8¢° 156 £ 7.5 171 = 8.4
( 38.1} ( 44.8) (37.8) ( 39.6) (38.1) ( 42.5)
009 = 02 0.05% 0.2 02 * 05 0.1 £ 03 0.1 £ 04 008+ 0.2
>recooked ( 02 ¢ 0.1 ( 05 ( 03 ( 03) ( 02
Total 398 +£13.0 423 X 142 419 *+ 142 378 *132 409 *130 401 139
(100.0) (100.0) (100.0) (100.0) (100.0) (100.0)

Values are mean * SD (% total intakes).
Different superscripts in-the same row indicate significant differences (p <0.05) am

test.

* indicates significant difference between two groups (conirol & case) by Student's t-test (p <0.05).
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Table 7. Contributions of each food group to daily calcium intakes of the subjects g(%)
Male Female Total
Control(n=53) Case(n=56) Conftroi(n=52) Case(n=46) Control{n=105) Case(n=102)
Plant foods
29.7 = 130° 249z 10.4° 260+ 11.46® 243+ 79° 279+ 12.4 246+ 93*
Cereals ( 59 ( 46) ¢ 5.1 ( 44 ( 55 ( 45
Potatoes 34 * 37 33+ 34 43+ 4.4 43+ 4.6 39+ 4.1 38% 40
( 07) ( 0.6 ( 08 ( 08 ( 08 ¢ 07
008+ 008 01zx 0. 01+ 03 07 46 0.1+ 02 0.4+ 3.
Sugars ¢ 00) ¢ 0.0) ¢ 00 ¢ o ( 00 ¢ on
Legumes 678 + 470 599+ 362 658 = 46.1 587 + 33.5 668 £ 463 593+ 349
(13.9 (1.1 ( 13.0) ( 10.6) (132 ( 10.9
Seeds 1.1 £ 1.6 14+ 15 1.5+ 1.7 1.8+ 35 13+ 1.6 1.6 246
( 02 ( 03 (03 ( 03 ( 03 ( 03
Oils 00 = 00 00+ 00 00 00 00+ 00 00+ 00 00x 00
( 00 ( 00 ( 00 ( 00 ( 0.0 ( 0.0
Vegetables 131.1 + 769 1493+ 678 1324+t 505 1291 + 468 131.7 = 648 140.2 + 59.8
(25.7) ( 27.6) ( 26.1) ( 23.4) ( 26.0) ( 25.7)
Mushrooms 06 = 09 05+ 05 07+ 08 38+ 23. 0.6+ 09 20+ 155
( on ¢ on ( o ( 07 ¢ omn ( 04
Seaweeds 206 + 189° 31.0% 208° 245+ 17.4° 321+ 21.4° 225+ 18.2 31,5t 21.0°
¢ 40 ( 58 ( 49 ( 58 ( 4.4) ( 58
Fruits 17.7 £ 1510° 126+ 7.5° 187 £ 45° 123+ 7.5° 182+ 147 124+ 7.5*
( 35 ( 23 ( 37 ( 22 ( 3.6 ( 23)
spices 170 £ 99° 220+ 11.2° 162+ 7.3° 206 + 89% 166+ 87 214+ 10.2*
( 3.4 (4.1 ( 3.2 ( 37 ( 32 ( 39
Beverages & drinks 69 *+ 6.4° 73+ 92° 31+ 29° 18+ 27° 50 53 48+ 7.6
( 1.4) (1.3 ( 0.6) ( 0.3 (1.0 ( 0.9
sublotal 2960 + 1430 3123+1554 2933+ 954  289.5% 151.1 294.6 £ 121.2 302.0 + 153.4
( 58.4) ( 57.8) (57.8) (523 ( 58.1) ( 55.5)
Animal foods
Meats 39 = 22° 52+ 26° 37+ 24 38+ 2.4° 38+ 23 45+ 26*
( 08 ( 1.0 ¢ 07  07) ( 07 ( 08
Mills 740 * 89.1° 820 +103.7° 98.2 £ 109.0° 129.8 + 119.1° 860 99.7 103.6 £ 112.9
( 14.5) (15.1) (19.4) ( 23.8) (17.00 (19.0
Eggs 109 + 8.1 97+ 79 120+ 90 98+ 98 114+ 86 97+ 87
« 2D (1.8 ( 2.4 ( 1.8 ( 22 ( 1.8
Fishes 1220 + 87.1® 1317+ 83.&° 99.3% 578 1187 % 656% 1106 746 1258 + 759
( 24.1) ( 24.3) ( 19.6) ( 21.5) (21.9) ( 22.8)
subtotal 2108 + 1266 228.6 £193.1 2132+ 1232  262.1 £ 147.6 211.8 £ 124.3 243.6 + 173.4
( 41.5) ( 42.2) ( 42.1) ( 47.6) ( 41.8) ( 44.4)
03 = 04 02 06 05+ 1.5 04+ 09 04+ 1.1 03+ 07
Precooked ¢ o ( 00) ¢ 00 ¢ o (oD (o1
Total 507.1 +233.6 541.1 £2560 507.3+168.5 5520+ 2210 507.2 + 203.0 5459 + 243,1*
(100.0) (100.0) (100.0) (100.0) (100.0) (100.0)

Values are mean £ SD (% total intakes).
Different superscripts in the same row indicate significant differences (p <0.05) among four groups by Duncan's multiple range

test.

*: indicates significant difference between two groups (control & case) by Student's t-test (p <0.05).
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Table 8. Contributions of each food group to daily iron intakes of the subjects Mg (%)
Male Female Total
Control(n=53) Case(n=56) Control(n=52) Case(n=46) Control(n=105) Case(n=102)
Plant foods
Cereals 25 07 23 +08 22 *08 22 046 23 =08 22 =07
(228 ( 19.7) (213 ( 20.5) (21.7) (2000
Potatces 02 =020 02 *02%* 02 *02% 03 =02° 02 =02 02 *02
(1.8 17D 19 ( 28 1.9 (1.8
sugars 00 =00 00 =*00 004 =03 002 0.2 0.02£0.2 0.01 +01
( 00 ( 00 ( 0.4 (02 ( 02 (0
Legurmes 1.1 +09° 08 =*04° 11 +08° 08 +£04% 1.1 +£09 0.8 £ 0.6*
( 10.0) ( 68 (10.6) ( 7.5 (10.4) (73
Seeds 0.01 +0.03 0.007 = 0.03 0.006 * 0.02 0.006 * 0.03 0.01 £0.03 0.007 + 0.03
( on ( 0.0) ( on ( on ¢ on  on
Oils 00 =*00 00 =*00 00 =00 00 =00 00 =00 0.0 =00
( 0.0 ( 00) ( 00 ( 00 ( 00 ( 00
Vegetables 25 *15 28 1.5 24 *10 25 * 1.1 24 =13 26 13
( 22.8) ( 23.8) (232 (23.3) (22.8) (23.5
Mushrooms 02 +03 0.t +02 02 %03 0.1 %04 0.2 +03 0.1 +03
(1.8 ¢ 09 (19 ( 09 19 ( 09
Seaweeds 03 =02 03 £03 04 %03 03 *03 03 +03 03 =03
( 27) ( 26 ( 38 ( 28 29 (27
Fruits 1.1 +05° 08 *0.5° 1.0 *0.6% 08 +04° 1.0 +£08 08 0.4
( 10.0) ( 68 ( 9.6 ( 7.5 ( 9.4 (7.3
spices 04 =+03° 0.6 *04° 0.4 *03° 0.6 =*03° 0.4 +03 06 *03*
( 3.8 ¢ 5N ( 38 ( 5.6) ( 38 ( 55
Beverages & cirinks 0.1 *0a° 0.4 +04° 01 £0.09° 01 =+02° 0.1 £0.1 0.2 ==0.5*
( 09 {( 34) (01 ( 09 ( 1.0 (1.8
o 83 =t 446 83 +37 80 =*24 7.7 35 80 +37 78 +3.6
Subfotal ( 76.5) ( 70.9) ( 767) ( 72.D) ( 76.1) (71.0)
Animal foods
Meats 1.1 £08° 1.5 +08° 1.1 x07° 1.2 +£07° 1.1 £07 1.4 =*=08*
(10.0) (128 (10.6) [GRAMD] (10.5) (12.6)
Milks 008 +0.1° 03 +0.4™ 0.1 *01® 04 +08° 0.09 £ 0.1 03 =*07*
07N ( 26 (1.0 ( 37 09 27
Eggs 04 =03 04 =04 04 =*03 04 =04 0.4 £03 0.4 =04
( 3.4 ( 3.4 ( 38 « 37N ( 38 ( 3.6
Fishes 10 +07° 1.2 zo07° 08 *05° 1.0 *+0.4% 09 +06 1.1 +04*
9.1 (10.3) ( 7.7 (9.3 ( 8.5 (10.0)
subtotal 26 39 34 +18 24 *1.4 30 £1.7 25 =30 32 18
(23.4) (29.1) (23.1) (278 (23.7) ( 28.9)
Precooked 0.009 + 0.03 0.004 + 0.03 0.02 =007 0.01 £0.05 0.02 £ 0.05 0.008 + 0.04
( 0.1 ( 0.0) ( 0.2) 0.1 ( 0.2 ( 0.1
Total 11.0 *5.1 11.7 £ 4] 104 =+ 24 10.7 +35 10.5 £37 110 £34
(100.0) (100.0) (100.0) (100.0) (100.0) (100.0)

Values are mean £ SO (% total intakes).

Different superscripts in.the same row indicate significant differences (p <0.05) among four groups by Duncan's multiple range

test.

*indicates significant difference between two groups (control & case) by Student's t-test (p <0.05).

FoM $2Y AELTRE HAT B 4]
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Table 9. Contributions of each food group to daily vitamin A intakes of the subjects R.E(%)
Male Female Total
Control(n = 53) Case(n = 56) Control(n = 52) Case(n=46) Control(n=105) Case(n=102)
Plant
foods
Cereals 1232 = 17.36 7.81 = 13.27 13.74 = 19.08 11.06 + 2390 13.02 =+ 1816 9.28 + 1879
( 1.8 1.y 1.9 (1.5 (1.8 (1.3
Potatoes 005 £ 0.3 005 0.2 0.08+ Q.16 008 + 0.16 006 == 014 006 £ 0.4
( 00 ( 00 ( 0.0 ( 00 ( 00 ( 00
Sugars 000 * 0.00 0.00x 0.00 0.04 + 0.28 204 = 13.82 002 £ 020 092 + 928
( 00 ( 000 ( 0O (03 ( 000  omn
Legumes 0.004 £ 0.03 0.00x 0.00 000+ 0.00 0.00 £ 0.00 0.002 = 0.02 0.00 =+ 0.00
( 00 ( 0.0 ( 00 ( 00 ( 00 ( 00
Seeds 0.0006 £ 0.003 0.00 + 0.00 0.00 £ 0.00 0.002+ 0.0 0.0003 =+ 0.002 0.0008 = 0.008
( 0O ( 00 ( 00 ( 0.0 ( 0.0) ( 00
Oils 000 = 0.00 0.00x 0.00 0.00+ 0.00 0.00 £ 0.00 000 £ 000 000 = 0.00
( 00 ( 00 00 ( 00 ( 00 ( 00
Vegeta- 434.41 + 329.46 457.22 + 262.17 46202 + 210.85 508.43 + 228.93 448.08 = 276.17 480.32 + 247.86
bles ( 62.0) ( 64.0) ( 63.9) ( 69.3 ( 63.1) ( 66.4)
Mushroo-  0.00 + 0.00 0.00+ 0.00 000 0.00 0.00 £ 0.00 000 = 000 000 =*= 0.00
ms ( 00 ( 0.0 ( 00 ( 00 ( 00 ( 00
Seawee- 3875 * 37.06° 26351 28.18%° 4558+ 44.02° 2229 + 29.11° 4213 t 4069 2452 * 28.54*
ds ( 55 « 37 ( 63 ( 3.0 ( 59 ( 3.4
Fruits 1438 + 1384 1146 997 1330+ 8.45° 900 + 578 1384 £ 11.45 1035 = 840
20 ( 1.6 (1.8 (12 1.9 ( 1.4)
Spices 97.19 + 6242 13448+ 6684 103.54+ 59.02 109.86 + 6404 10034 =+ 60.55 123.38 £ 66.42*
(138 (189 (143 (14.9) (14.1) (17.n)
Beverag- 0.00 +  0.00° 088+ 3.16° 000 0.00° 0.15 £ 049° 000 =+ 0.00 0.55 = 2.40*
es & drinks ( 0.0 (01 ( 0.0 ( 0.0 ( 0.0) ( 0.1)
subtotal 597.12 + 380.28° 638.25 + 311.32%° 638.30 + 264.85° 662.91 £ 26595 617.49 £ 327.31 649.38 + 290.38
( 85.2) ( 89.4) ( 88.2) ( 90.2) ( 86.8) (89.8)
Animal
foods
Meats 30.43 +159.22 6.78 = 4.09 475+ 423 461 £ 333 17.71 *£11336 579 *= 390
( 43) ( 1.0  07) ( 0.6 ( 25 ( 08
Milks 29.07 + 26.92 30.38 + 3281 35.17 £ 33.59 2999 + 3240 3209 * 30.41 3020 <+ 3247
( 42 ( 4.3 ( 49 (40 ( 4.5 ( 42
Eggs 35.05 + 2523 27.76 = 1899 37.77 + 27.45 3006 * 31.03 3640 =+ 2626 2880 <+ 25.03*
( 52 ( 39 ( 52 ( 41 ¢ 50 ( 40
Fishes 7.46 = 7.99® 1006* 85° 653+ 616" 687 + 723 700 * 712 862 + 808
( 1.1) ( 1.4 (09 ( 09 ( 1.0) ( 1.2)
sublotal 102.01 + 165.28 7498 = 42.60 8422+ 4432 7153 £ 4259 9320 £121.20 7341 * 4242
(14.8) ( 10.6) (.7 C 9.7 (13.1) (10.2)
Precook- 0.32 + 073 0.9 = 0.65 0.64+ 174 0.44 = 1.07 0.48 =+ 134 030 = 087
ed ( 00) ( 0.0) ( 0.1) ( 0D  on ( 0.0)
Total 699.45 + 453.0 713.42 £ 3968 723.16 + 280.0 734.88 +401.0 711.17 £3758 723.09 +396.9
(100.0) (100.0) (100.0) (100.0) (100.0) (100.0)

Values are mean + SD (% total intakes).
Different superscripts in the same row indicate significant differences (p <0.05) among four groups by Duncan’s multiple range

test.

* indicates significant difference between two groups (control & case) by Student's t-test (p <0.05).

Z Aol F23kA Ett Yang & Kim (1993) ¢
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(Table 9).
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Table 10. Contributions of each food group to daily vitamin B intakes of the subjects mg (%)
Male Female Total
Control(n=53) Case(n=56) Control(n=52) Case (n=46) Control(n=105) Case(n=102)
Plant foods
Ceredls 0.51 *+0.16 0.45 *£0.14 0.48 £ 0.15 0.46 =0.14 049 +£0.16 0.45 *=0.14
(389 ( 38.5) ( 35.7) ( 39.5) (37.1) ( 38.2)
Potatoss 0.05 = 0.02 0.05 *0.03 0.08 #0.03 0.08 #=0.03 0.05 *0.02 0.03 = 0.03
( 38 ( 42 59 ( 68 ( 38 ( 2.4)
Sugars Q.00 *0.00 0.00 *0.00 004 +£0.28 0.001 + 0.008 002 £0.20 0.00 = 0.00
( 00 ( 00 ( 3.0 ( 0n ( 1.5 ( 0.0
Legumes 0.04 +0.05° 0.02 +0.02° 0.04 *0.05° 0.02 = 0.04° 0.04 +0.05 0.02 *+0.03
¢ 3N (G ( 30 (W) ( 3.0 (1.8
Seeds 0.00 £ 0.00 0.00 *+ 0.00 000 = 0.0 0.003 £ 0.01 0.001 + 0.002 0.00 =+ 0.00
( 00 ( 0.0} 003 ( 03 ¢ 00 ( 0.0
Oils 0.00 %= 0.00 0.00 * 0.00 0.00 % 0.00 0.00 £ 0.00 0.00 =0.00 0.00 = 0.00
( 00 ( 00 ( 00 ( 0.0 ( 00 ( 00
Vegetables 022 +0.14 0.23 *+0.12 0.22 +0.08 0.20 = 0.08 0.22 +=0.11 022 =0.10
(16.7) (19.6) (16.2) (17.1) (16.6) (18.5)
Mushrooms 0.05 +0.08 0.04 *+0.05 0.07 = 0.09 0.03 + 0.05 0.06 = 0.09 0.04 +0.05
( 38 ( 3.4) ( 52 ( 26 ( 4.5) ( 3.3)
seaweads 0.02 +£0.01 0.02 +=0.01 0.02 *+0.02 0.01 £0.01 0.02 +0.01 0.02 = 0.01
(1.9 (1.7 ( 1.5 09 (1.9 ( 1.6
Fruits 016 +0.1¢° 0.01 +0.08° 0.15 *021® 0.10 £ 0.0%° 0.16 0.9 0.1  =*=0.08*
(122 ( 09 (11.0 ( 8.5 (121 ( 8.4)
Spices 0.03 £ 0.02° 0.04 +0.02° 0.03 % 0.02° 0.03 £ 0.02° 0.03 +0.02 0.04 + 0.02*
(23 ( 3.4 (22 ( 26) (23 ( 33
Beverajes & 0.03 + 0.03° 0.03 * 0.06° 0.005 + 0.008° 0.009 + 0.03° 0.02 £0.03 0.02 *0.05
drinks (23 ( 2.6) ( 0.4) ( 0.8) ( 1.5) ( 1.6
sublotal 1.1 +0.34° 0.89 +027° 1.13 #0.44° 0.94 +0.29° .11 +0.39 092 +0.28*
( 84.6) (76.0) ( 84.1) ( 80.9) ( 83.9) (78.9)
Animal foods
Meats 0.1 *=0.07 0.17 *£0.13 0.12 £0.11 011 £0.01 012 +0.09 0.14 +0.12
( 8.3 (14.4) ( 89 ( 9.4 ( 9.0 (11.8)
Milks 0.03 +0.03° 0.03 +0.04® 004 +0.04% 0.04 *0.04° 0.03 *0.04 0.04 *0.04
(2.3 ( 2.6) ( 3.0 ( 3.4 ( 23 ( 33
Eggs 0.02 *0.02 0.03 *0.05 0.02 +0.02 003 = 0.06 0.02 *0.02 0.03 +0.06
(1.5 ( 28 ( 1.5 ( 26 1.5 (25
Fishes 0.04 =+ 0.03 0.05 =0.03 0.03 *=0.03 0.04 +0.03 0.04 +0.03 0.04 *=0.03
(30 (43 22 ( 3.4) (3.0 ( 3.3
sublotal 0.20 £ 0.0109° 028 *+0.17° 0.21 +0.10° 0.22 +0.44° 0.21 = 0.01 0.25 = 0.16*
(152 (239 (15.6) (18.8) (16.1) (209
Precooked 0.002 £ 0.004 0.001 & 0.0004 0.004 = 0.01 0.003 + 0.006 0.003 + 0.008 0.002 + 0.005
( 0.2) (00 (03 (03 ( 02 ( 02
Total 1.31 £0.52 1.17 £0.39 1.34 £ 0.42 116 +0.38 1.32 + 0.69 1.17 £0.39
(100.0) (100.0) (100.0) (100.0) (160.0) (100.0)

Values are mean £ SD (% total intakes) .
Different superscripts in.the same row indicate significant differences (p <0.05) among four groups by Duncan's multiple range

test.

*: indicates significant difference between two groups (control & case) by Student's t-test (p <0.05).
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Table 11. Contributions of each food group to daily dietary fiber intakes of the subjects a(%)
Male Female Total
Control(n =53) Case(n=56) Control(n=52) Case(n=46) Control(n=105) Case(n=102)
Piant foods
47 = 1.8 40 = 1.6 43 *+1.5 43 = 1.5 45 1.6 41 =146
Cereals ( 18.0) (161 ( 16.4) (18.3) (17.2) ( 17.0)
Potatoes 05 = 05 06 £ 0.5 0.7 046 07 = 046 06 =05 06 *0.6
¢ 19 ( 24) (27 ( 3.0 (23 (25
sugars 00 = 00 0.0 = 00 0.04 £ 03 0.00 = 0.00 002 +0.2 0.00 £ 0.00
( 00 ( 00 ( 02 ( 0.0 ¢ on ( 0.0
Legumes 25 = 25 1.3 £ 1.3° 25 *£25° 1.4 =+ 18° 25 +25 1.4 *15
( 9.6 ( 52 ( 9.6 ( 60 ( 9.6 ( 58
seeds 0.02+ 0.03 0.03 £ 0.03 0.03 £ 0.03 0.03 £ 0.06 0.02 £ 0.03 0.03 £ 0.05
 on ¢ 0.1 ¢ on ( on ( 0N ¢ on
Oils 00 = 00 00 = 0.0 00 £00 00 = 00 00 =00 0.0 =00
( 00 ( 00 ( 00 ( 00 ( 00) ( 00
Vegetables 103 = 6.2 10.6 * 5.4 10.3 *+ 4.1 94 = 38 103 +52 100 * 49
(39.4) ( 42.5) (39.5 ( 40.0) (39.2 ( 41.6)
Mushrooms 1.1 £ 17 10 = 08 1.1 £1.2 09 £ 1.2 11 1.4 10 £10
( 42 ( 4.0) ( 4.2 ( 38 ( 42 ¢ 40
seaweeds 1.0 £ 08° 1.4 + 09° 1.2 +08%® 1.4 = 10° 11 08 1.4 +09*
( 38 ( 5.6 ( 4.6 ( 60 ( 42 ( 58
Fruifs 42 = 3.1 32 = 20 40 22 33 + 17 41 27 32 £19*
(16.1) (129 (15.4) ( 140 (157 (13.3)
Spices 1.3 = 08° 1.7 £ 08° 1.3 +07° 1.4 + 08° 1.3 £08 1.5 +£0.8*
( 50 ( 68 ( 5.0 ( 6.0 ( 50 ( 62
Beverages & diinks 0.08 + 0.08° 02 + 02° 0.07 + 0.07° 005+ 0.a° 0.07 £ 0.08 01 0.2
( 0.3 ( 0.8 ( 0.3 ( 0.2 ( 03 ( 0.4
subtotal 25.7 =108 240 = 84 255 *+74 229 *+ 82 256 *9.2 233 *+83
( 98.4) ( 96.4) ( 98.0) ( 97.4) (97.9) ( 96.8)
Animal foods
Meats 02 * 0.1° 03 = 0.1° 02 +0.a° 03 *+ 0.1% 02 0. 03 02
( 08 (1.2 0.8) (1.3 ( 08 (1.2
Milks 0.1 %= 02 02 = 03 02 *£02 02 = 02 02 =02 02 02
( 04 ( 08 0.8) (09 ( 08 ( 08
Eggs 0.02 £ 0.02 03 £ 1.5 0.02 £ 0.02 0.03+ 0.07 0.02 £ 0.02 02 1.1
C on (1.2 0.1 ¢ omn ¢ omn ( 08
Fishes 0.08 = 0.09° 01 = 03° 0.08 = 0.07° 0.07 = 0.07° 0.08 + 0.08 0.1 *02
( 03 ( 0.4) ( 0.3 ( 0.3) ( 0.4) ( 0.4)
subtotal 04 = 0.3° 09 = 1.5° 05 +0.3° 0.6 * 03° 05 =03 0.8 *1.2*
(1.8 ( 3.64) 2.0) ( 2.6) (20 ( 3.2
Total 2610 111 249 =113 260 72 23.5 +10.0 260 +93 241 *+103
(100.0) (100.0) (100.0) (100.0) (100.0) (100.0)

Values are mean + SD(% total intakes).

Different superscripts in the same row indicate significant differences (p <0.05) among four groups by Duncan's multiple range

test.

*: indicates significant difference between two groups (control & case) by Student's t-test (p <0.05).
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Table 12. Contributions of each food group to daily cholesterol intakes of the subjects mg (%)
Male Female Total
Control(n = 53) Case(n=56) Control(n=52) Case(n=46) Control(n=105) Case(n=102)
Animal foods
Meats 288 + 14.8° 41,6+ 21.0° 28.6 £ 19.7° 308 £ 20.6° 28.7 + 18.2 36.7 = 21.4*
( 14.0) (21.2) (13.6) (16.4) (13.8) 9.1
Milks 61 87 53+ 64 9.0+ 109 88+t 7.5 7.3 99 6.9+ 7.1
( 3.0 27 (4.1 ( 4.7) ( 35 ( 3.6
Eqas 105.5 + 80.3" 832 + 64.3° 118.6 = 66.0° 942 + 97.9% 1122+ 843 88.2 + 80.9*
99 ( 51.5) ( 42.4) ( 56.3) ( 50.0) ( 53.9) ( 46.0)
Fishes 649 = 449 66.3 = 447 548 + 34.6 545+ 35.46 59.9 £+ 403 60.1 = 41.1
( 31.5) ( 33.7) ( 26.0) (28.9) ( 28.8) ( 31.3)
Total 205.8 £ 105.4 196.4 £ 135.0 210.6 £ 1055 188.3 = 1747 208.1 = 105.0 191.9 £ 1534
(100.0) (100.0) (100.0) (100.0) (100.0) (100.0)

Values are mean * SD (% total intakes) .

Different superscripts in the same row indicate significant differences (p <0.05) among four groups by Duncan's multiple range

test.

* indicates significant difference between two groups (control & case) by Student's t-test (p <0.05).
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