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Abstract

The purpose of this paper was to clarify the actual conditions of the 'Dietary extemalization" mainly by using the
economic and nutrition-related data, accompanied by the economic development in Korea and Japan. '"Modemization of
food style”" and other modemization have taken place, among which 'Dietary externalization” in particular has recently
drawn interest. At the time this paper clarified with econometric analysis whether there are differences between the two
countries in term of the modemization of food style and dietary externalization frend. The trends of Dietary
externalization of both Korea and Japan were studied using Principal Component Analysis method. The food subgroup
were investigated based on the annual report on the household income and expenditure survey of Korea and the annual
report on the family income and expenditure survey of Japan. The statistical data from both country were analyzed by
SAS program. The results are as follows; 1. In Korea, the ratio of carbohydrates in the total calorie intake is quite high

and animal protein is rather low compared to those in

Japan. 2. Traditional food such as grains and vegetables are

consumed much more in Korea than in Japan. 3. The Principal Component 1, 2 were extracted in both countries during
the whole analysis period, which suggested the “Dietary extemalization” 4. Principal Component 1 has a positive factor

loaded in all food items including meals outside the home and process food. In other words, it is

apparent that the

"Dietary extemalization” tread in Korea has a simple pattem suggesting that all extenalization related items are on the
rise. 5. Principal component 1, 2 which indicated the dietary extemalization, were detected in Japan.
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Fig. 1. Annual change in the food consumption ex-
penditure(Korea).
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