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ABSTRACT

This study compared the nutritional quality of Korean aduits’s consumption of lunch prepared at home, commercial
places, and institutions. The one day food intake data collected via 24-hour recall in the 2001 National Health and
Nutrition Survey were analyzed. Individuals with 19— 64 years of age were selected (n = 5,756). Sampling weights in
the Survey were used to generate nationally representative estimates. Lunch was categorized into three groups according
to the place where the lunch was prepared: home, commercial places, and institutions such as schools and work places.
Comparison among the three groups was made for 19— 39 years old men (n = 1,387) and women (n = 1,572) and 40~
64 years old men (n=1,364) and women (1,433), respectively. The lunch prepared away from home contained more
calories. The lunch prepared commercially was higher in calories percentages from fat than that prepared either at home
or at institutions. Across the age and gender groups, lunch prepared at home contribute a high level of sodium intake.
Among individuals with 40— 64 years of age, but not those with 19—~ 39 years of age, lunch prepared commercially was
as sodium dense as that prepared at home. Among individuals with 19 —39 years of age, the sodium density of lunch
prepared commercially was about the same as that prepared at institutional food service of which the menus were
planned by dieticians. Such differences in nutritional quality among meals prepared at home, commercial places, and
institutions should be considered and applied for the content development of nutrition education and policy. (Korean J
Nutrition 39(8): 841 ~849, 2006)
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Table 1. Demographic characteristics of Korean adults aged 19 — 64 years by eating lunch prepared at home, restaurants, and

institutions n (weighted column %)

Lunch prepared at home Lunch prepared away from home Total
Commercia places Institutions

Gender Male 825 (33.7) 1,372 (54.8) 554 (63.1) 2,751
Female 1,578 (66.3) 1,092 (45.2) 335 (36.9) 3,005
Age 19— 39 years old 1,058 (42.9) 1,384 (565.1) 517 (67.7) 2,959
40 — 64 years old 1,345 (67.1) 1,080 (44.9) 372 (42.3) 2,797
Residence Metropolitan 1,074 (49.1) 1,288 (56.6) 380 (45.9) 2,742
region Urban 761 31.0) 777 (30.2) 360 (40.6) 1,898
Country 568 (19.9) 399 (13.2) 149 (13.5) 1.116
Job Status Employed 1.004 (41.3) 1,619 (64.8) 768 (86.0) 3,39
Unemployed 1.399 (58.7) 845 (35.2) 121 (14.0) 2,365
Total 2,403 2,464 889 5,756




R REEREE D Ml

Table 2. Lunch sources of Korean adults by age and gender

n (weighted column %)

Age 19— 64 years

Age 19~ 39 years Age 40— 64 years

Male Female Male Female Male Female
Home 825 (30.0) 1578 (52.5) 332 (23.9) 726 (46.2) 493 (36.1) 852 (59.5)
Korean 934 (33.9) 575 (19.1) 483 (34.8) 292 (18.6) 451 (33.6) 283 (19.8)
Snacks” 147 ( 5.3) 190 ( 6.3) 94 (68 139(88 53(39 51(36
Chinese 139 ( 5.1) 95 ( 3.2) 70(51) 48(31) 69(51) 47(33)
~ Fostfood 18 ( 0.6) 31 (1.0 16(12 25(1.6) 2(02 5(04
C‘;’;@:f"" Japanese 14005  28(09 11(08 23(158  3(02  5(04
Western 14 ( 0.5) 14 ( 0.5) 10(07 107 4(03) 3(02
Away Lunch Box 11 (04) 11 (04 8 (06 7 (05) 3(02 403
from Others 95 ( 3.5) 149 ( 5.0) 50(36) 97(62 45(33) 52(3.6
home subtotal 1,372 (49.9) 1,092 (36.3) 742 (83.5) 642 (40.8) 630 (46.2) 450 (31.4)
Business & industry 520 (18.9) 286 (95 293 Q1.1 177 (11.3) 227 (166) 109 ( 7.6)
School 16 ( 0.6) 23( 08 13(09) 20(1.3) 3(02 3(02
L Elderly 3(01) 5(02 0(0) 0(0) 3(02 5(04)

Institutions

Free 2(01) 6 (02 0(0) 0(0) 2002 6 (04
Others 13 (05 15 ( 0.5) 7 (06 7 (04 6 (04 8 (06
Subtotal 554 (20.1) 335 (11.2) 313 (226) 204 (13.0) 241 (17.7) 131 ( 9.1)

Total 2,751 3,005 1,387 1,572 1.364 1,433

"Snacks include ramyeon and other instant foods, flower-based medls, or bread/cockies consumed as a lunch.
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Table 3. Comparison of average energy and macronufrient infakes of Korean adults by lunch sources mean + standard error

Lunch prepared Lunch prepared away from home

af home Commercial places institutions p value
Males age 19— 39
No. of subjects 332 742 313
Energy (kcal) 7137 £ 21.8° 851.4 + 16.3° 898.2 + 23.4° <.0001
Protein (@) 256+ 1.0° 343+ 09° 361+ 1.1° <.0001
Fat (@) 144+ 1.3° 192+ 0.8° 173+ 10° 0.0270
Carbohydrate (g) 1205 = 3.6° 1353+ 26° 1494 £ 3.9° <.0001
% contribution to energy
Protein 143 + 0.3° 162+ 03° 164 £ 03° <.0001
Faf 163+ 0.7° 19.7 £ 0.4° 162 £ 0.5° <.0001
Carbohydrate 694+ 08° 64.1 = 05° 675+ 0.6° <.0001
Females age 19 - 39
No. of subjects 726 642 204
Energy (kcal) 571.5 = 14.2° 681.7 £ 15.0° 7219 £+ 23.4° <.0001
Protein (@) 20.8 = 0.8° 265+ 09° 200+ 1.3° <.0001
Fat (g) 115+ 09° 164+ 06° 142+ 0.8 0.0002
Carbohydrate (g) 963 £ 2.7° 107.1 = 2.4° 119.6 £ 4.1° <.0001
% contribution to energy
Protein 142 £ 0.2° 155+ 0.3° 160+ 04 0.0002
Fat 15.9 £0.5° 209+ 05° 171 £ 06° <.0001
Carbohydrate 69.9 £ 0.5° 636+ 04° 669 £ 0.8° <.0001
Males age 40 — 64
No. of subjects 493 630 241
Energy (kcab 621.9 £ 16.1° 754.6 + 14.1° 852.0 + 20.6° <.0001
Protein (g) 240 £ 0.8° 315+ 09° 342+ 1.2° <.0001
Fat (@) 97+ 05° 155+ 0.7° 142+ 07° <.0001
Carbohydrate (@) 109.6 £ 2.7° 1223+ 23" 146.8 £ 3.8° <.0001
% contribution to energy
Protein 151 = 0.3° 170+ 03° 160+ 03° <.0001
Fat 126 £ 05° 174+ 08 146+ 05° <.0001
Carbohydrate 723+ 06° 656+ 06° 694+ 07° <.0001
Females age 40- 64
No. of subjects 85 450 131
Energy (kcal) 542.7 £ 9.3° 686.8 £ 16.9° 710.7 £ 23.5° <.0001
Protein (g) 199 £ 0.5° 278+ 12° 267t 1.3° <.0001
Fat (@) 8.6+ 04° 146+ 0.8° 11.8+ 0.8° <.0001
Carbohydrate (g) 965+ 1.6° M1+ 25 1245+ 42° <.0001
% contribution to energy
Protfein 145+ 0.2° 158+ 0.3° 149 £ 04% 0.0004
Fat 127 £ 04° 17.7 £ 0.6° 147 £ 0.8° <.0001
Carbohydrate 728 £ 05° 665+ 07° 704+ 10° <.0001

"b value by ANCOVA with Residence region and Job status as covariates

Averages not sharing the same superscripts are significantly different by Duncan's multiple comparison test at (p <0.05)
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Table 4. Percentage of subjects who eat equal or higher than 25% of energy from faf by lunch sources

weighted column %

Lunch prepared at

Lunch prepared away from home

home (n = 2,403)

Commercial places (n = 2,464)

p value”
Institutions (n = 889)

Males age 19—~ 39 (n = 1,387)

> 25 % of energy from fat 23.7
Females age 19— 39 (n = 1,572)

> 25 % of energy from fat 222
Males age 40 — 64 (n = 1,364)

> 25 % of energy from fat 12.0
Females age 40 — 64 (n = 1,433)

> 25 % of energy from fat 13.0

30.9 13.9 <.0001
37.67 16.2 <.0001
22.76 9.1 <.0001
28.31 1.1 <.0001

"pvalue by x*test (d.f. = 2)
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Table 5. Nutrient density of Korean adults’ lunch infakes by lunch sources mean * standard error
Lunch prepared Lunch prepared away from home "
af home Commercial places Institutions p value
Males age 19— 39
No. of subjects 332 742 313
Vitamin A (R.E./1,000 kcal) 3197 £ 17.8° 3807 £ 186° 4042 + 18.4° T 0.1852
Thiamin (mg/1,000 kcal) 069 = 0.02° 067 £ 0.01° 060+ 0.01° 0.0116
Riboflavin (mg/1,000 kcal) 040+ 0.02° 0.60 + 0.02° 057+ 0.01° 0.7228
Niacin (mg/1.000 kcal) 81 £ 02° 89 + 02° 99 £ 02° <.0001
Vitamin C (mg/1.000 kcal) 549 + 3.7° 437 + 155° 502 + 1.8° 0.0003
Calclum (mg/1,000 kcal) 2481 = 12.3° 2281 £ 6.5° 2438 + 8.]1° 0.0035
Phosphorus (mg/1.000 kcal) 6130 = 11.6° 6139 = 7.4° 6653 £ 7.5° <.0001
Iron (mg/1,000 kcal) 62 = 02° 68 = 02° 70 £ 03 0.0013
Sodium (mg/1.000 kcal) 3476.6 + 135.5° 29763 * 65.6° 30222 +114.7° 0.0034
Females age 19 — 39
No. of subjects 726 642 204
Vitamin A (R.E./1,000 kcal) 3484 *+ 13.0° 3840 = 17.7% 4104 =+ 28.0° 0.2202
Thiamin (mg/1,000 kcal) 065+ 0.02° 0.66 £ 001° 060+ 0.02° 0.1064
Riboflavin (mg/1,000 kcal) 040+ 0.01° 062 + 003° 056 £ 0.02° 0.3053
Niacin (mg/1.000 kcal) 78 = 02° 86 £ 02° 95 £ 03° <.0001
Vitamin C (mg/1,000 kcal) 540 = 23° 489 + 25° 524 = 24° 0.5064
Calcium (mg/1.000 kcal) 2561 £ 8.4° 2422 £ 90° 2511 = 11.8° 0.8379
Phosphorus (mg/1,000 kcal) 6126 = 7.5° 6041 = 10.1° 6580 = 109° - 0.0145
fron (mg/1,000 kcal) 64 = 02° 65 £ 02° 68 = 03° 0.8281
Sodium (mg/1,000 kcal) 3717.4 +132.1° 30239 +1109° 3069.1 +115.6° 0.0004
Males age 40 — 64
No. of subjects 493 630 241
Vitamin A (R.E./1,000 kcal) ' 398.1 = 53.6° 4288 + 29.1° 3617 = 19.4° 0.4110
Thiamin (mg/1,000 kcal) 063+ 001° 065+ 0.01° 057 = 0.01° 0.0003
Riboflavin (mg/1,000 kcalh) 054+ 0.02° 062+ 002 054+ 0.02° 0.0252
Niacin (mg/1,000 kcal) 89 = 03° 98 = 02° 94 £ 02% 0.0301
Vitamin C (mg/1,000 kcab) 504 = 25° 540 £ 25° 495 = 21° 0.7880
Calcium (mg/1,000 kcal) 2711 £ 11.2° 2764 £ 11.9° 2462 = 9.0° 0.3176
Phosphorus (mg/1,000 kcat) 6483 = 9.8° 6641 £ 10.4° 6606 = 9.0° 0.4200
Iron (mg/1,000 kcal) 73 + 03° 81 = 04° 67 = 02° 0.1236
Sodium (mg/1.000 kcalh) 36325 *=1358.3° 34349 =+ 167.3° 28742 + 99.3° 0.0037
Females age 40 — 64
No. of subjects 852 450 131
Vitamin A (R.E./1,000 kcal) 360.9 = 14.8° 4273 £ 410° 3577 = 27.6° 0.2797
Thiamin (mg/1.000 kcal) 0.61 £+ 0.01% 067 £ 0.02° 059 = 002° <.0001
Riboflavin (mg/1,000 kcal) 054+ 0.02° 059+ 0.02° 0.49 + 0.02° 0.0044
Niacin (mg/1.000 kcal) 84 = 02° 88 £ 03 9.1 = 04&° 0.0929
Vitamin C (mg/1,000 kcal) 599 =+ 23° 595 = 3.3° 557 £ 40° 0.7870
Calclum (mg/1,000 keal) 2817 = 84° 251.6 £ 10.6% 2233 + 144° 0.0453
Phosphorus (mg/1,000 kcal) 6452 = 7.4° 6187 *+ 116° 6220 = 12.8° 0.1644
Iron (mg/1.000 kcal) 7.6 £ 02° 756 £ 03° 64 = 05° 0.2351
Sodium (mg/1,000 kcal) 38445 +117.3° 35255 =+ 150.4° 2884.2 =+ 140.3° 0.0206

"o value by ANCOVA with Residence region and Job status as covariates
Averages not sharing the same superscripts are significantly different by Duncan’s multiple comparison test (p <0.05)
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