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Abstract

In order to identify valuable factors for improving dietary quality of Korean rural elderly, the consumption frequency
of food groups, dietary habits and health behaviors related to nutrient intakes of the elderly over 85 of Sunchang
County were studied. The 171 subjects (61 males and 110 females) were chosen from Sunchang Province by stratified
sampling. Among food groups, the consumption frequency of meat and fish groups influenced significantly on their
nutrient intakes than the other groups. The subjects consuming more than 4 times per week of meat or fish had
significantly higher nutrient intakes level than the other groups. The group consuming milk and milk products everday
was higher in vitamin B, intake level than the other groups. Among dietary habits, the groups with good appetite and
regular mealtime compared with the groups with low appetite and irregular mealtime had significantly higher nutrient
intake levels. The family type was the determining factor of nutrient intakes. The subjects living with family members
consumed higher nutrient intakes than the subjects living alone. The smoking and the alcohol consumption themselves
did not affect nutrient intakes, but the subjects having alcohol consumption frequently more than once a day had lower
nutrient intakes than the others. The group with dentures did not differ significantly from the without denture group
in nutrient intakes; however, those who had chewing problems showed the lower nutrient intakes compared to those
who did not have chewing problems. The subjects with more than two kinds of clinical symptoms had lower nutrient
intakes than the subjects with less than two kinds of clinical symptoms. These results indicate that the identifying
factors for desirable nutrient intakes of rural elderly were characterized as appropriate consumption frequencies of
meat and fish, good appetite, living with family, regular mealtime, chewing without difficulty, and low incidence of
chronic disease. (Korean J Community Nutrition 14(6) : 699~709, 2009)
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Table 1. Comparison of % of subjects who consumed above EER
or EAR by the consumption frequency of meats and
fishes per week

> 3 times / week > 4 times / week

Nutrient” (N = 126) (N = 45) p value?
Energy 13.5 20.0 0.335
Protein 49.2 73.3 0.005**
Ca 19.0 24.4 0.519

P 47.6 62.2 0.118
Fe 54.8 75.6 0.020%*
Zn 39.7 51.1 0.220
Vitamin A 46.0 64.4 0.038*
Vitamin B, 19.8 28.9 0.217
Vitamin B, 11.9 24.4 0.054
Vitamin B, 41.3 60.0 0.037*
Niacin 31.7 37.8 0.467
Vitamin C 23.0 35.6 0.116
Folate 10.3 20.0 0.120

1) Reference of energy is EER (estimated energy requirements)
and reference of the other nutrients is EAR (estimated aver-
age requirements)

2) p-value of the chi-square test; *, **: Significantly different at
p < 0.05 p <0.01
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Table 2. Comparison of nufrient intake level” by the consumption frequency of eggs, legumes, seaweeds, fruits and dairy products

Eggs? Legumes® Seaweeds® Fruits? Dairy products?
Energy 0.305° 0.472 0.062 0.006%** 0.436
Protein 0.095 0.607 0.242 0.505 0.077
Ca 0.649 0.199 0.151 0.472 0.216
P 0.140 0.391 0.405 0.306 0.169
Fe 0.136 0.599 0.734 0.514 0.342
n 0.094 0.119 0.178 0.730 0.424
Vitamin A 1.000 0.731 0.098 0.168 0.412
Vitamin B, 1.000 0.098 0.317 0.076 0.909
Vitamin B, 0.305 0.472 0.020* 0.000%** 0.023*
Vitamin B, 0.268 0.863 0.093 0.014* 0.218
Niacin 1.000 0.067 1.000 0.330 0.748
Vitamin C 0.296 0.121 0.188 0.020% 0.744
Folate 1.000 0.442 0.224 0.300 0.969

1) The energy infake level was grouped info above EER and less than EER. The other nutrient infake level was grouped info two:

above EAR and less than EAR

2) The consumption frequency of eggs was grouped into below 2 fimes per week (n = 133) or above 3 times per week (n = 38)

3) The consumption frequencies of legumes and seaweeds were grouped into below 3 times per week (n = 46 in legumes;
n = 120 in seaweeds) or above 4 times per week (N = 125 in legumes; N = 51 in seaweeds)

4) The consumption frequency was grouped into three; everyday (n = 7 in fruits; n = 28 in dairy products), sometimes (n = 135
in fruits; N = 104 in dairy products) and almost not (n = 29 in fruits; n = 39 in dairy products)

5) p-value of the chi-square test;
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Table 3. Comparison of nutrient intake level” by the number of
meals per day and the regularity of meal time

Number of meals  Regularity of meal

per day? fime?
Energy 1.000% 0.624
Protein 0.024* 0.007 #*x*
Ca 1.000 1.000
P 0.052 0.008**
Fe 0.091 0.029*
n 0.519 0.105
Vitamin A 0.054 0.075
Vitamin B, 0.461 0.201
Vitamin B, 0.650 1.000
Vitamin B, 0.109 0.012*
Niacin 0.168 0.187
Vitamin C 0.458 0.313
Folate 1.000 1.000

1) The energy intake level was grouped into above EER and
less than EER. The ofher nutrient intake level was grouped
info two: above EAR and less than EAR

2) The consumption frequency was grouped into two: number
of meals was grouped info 2 times per day (n = 10) or 3
fimes per day (n= 161); regularty of meal times was
grouped info regular (N = 129) or iregular (n = 42)

3) p-value of the chi-square fest; *, **, ***  Significantly
different at p < 0.05, p < 0.01, p < 0.001
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Fig. 1. Comparison of % of subjects who consumed above EAR by appetite.
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Fig. 3. Comparison of % of subjects who consumed above EAR by the simple nutrition screening test score groups.
**x ok Gignificantly different at p < 0.01, p < 0.001.

Table 4. Comparison of nutrient intake level” by the dental status

Dental status? Denture?
Energy 0.138% 0.523
Protein 0.006** 0.445
Ca 0.255 1.000
P 0.032* 0.444
Fe 0.029* 0.639
Zn 0.063 0.877
Vitamin A 0.879 1.000
Vitamin B, 0.042* 0.359
Vitamin B, 0.290 0.135
Vitamin B, 0.286 0.543
Niacin 0.002%* 0.746
Vitamin C 0.226 1.000
Folate 0.501 0.821

1) The energy infake level was grouped into above EER and
less than EER. The other nutrient intake level was grouped
info two: above EAR and less than EAR

2) The dental status was grouped into two: comfortable
(n = 81) or uncomfortable (n = 90); Denture was grouped
info two: have a denture (n = 77) or not (n = 84)

3) p-value of the chi-square test; *, **: Significantly different at
p < 0.05, p <0.01
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Table 5. Comparison of % of subjects who consumed above EER
or EAR by the number of clinical symptoms

Number of clinical symptoms

Nutrient” 0 1 2< p valug?
N=62) (N=49) (N=60)

Energy 17.7 20.4 8.3 0.171
Protein 69.4 61.2 36.7 0.007 #s#*
Ca 24.2 26.5 11.7 0.106
P 64.5 59.2 31.7 0.007 #s#*
Fe 74.2 59.2 46.7 0.008%**
n 58.1 42.9 26.7 0.002%*
Vitamin A 62.9 49.0 40.0 0.039*
Vitamin B, 35.5 18.4 11.7 0.005%*
Vitamin B, 17.7 18.4 10.0 0.377
Vitamin B, 62.9 53.1 23.3 0.000%**
Niacin 48.4 24.5 25.0 0.007**
Vitamin C 32.3 26.5 20.0 0.307
Folate 19.4 12.2 6.7 0.111

1) Reference of energy is EER (estimated energy requirements)
and reference of the other nutrients is EAR (estimated aver-
age requirements)

2) pvalue of the chi-square fest; *, ** &k
different at p < 0.05, p < 0.01, p < 0.001
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