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ABSTRACT

This study examined nutrient intake of long-lived men and women living in Jeollanam-do (Gangjin, Goksung, Gurye,
Damyang, Boseong, Suncheon, Jangheung) which is known as representative Korean longevity area. Using the 24 hr recall
method, dietary nutrient intake data were collected from 134 subjects (67 for 80~89 years old, 67 for more than 90 years
old) in spring and fall 2012. Nutrient for each subject were calculated using CAN-pro. Subjects’ daily mean intake levels
of macronutrients, vitamins and minerals were higher in fall than in spring. Compared to KDRISs, subjects less than recommend
(RNI/AI). East consumed nutrients compared to KDRIs were folate, potassium, calcium, vitamin B, vitamin B, and vitamin
E. Subjects 232.8~363.1% of recommended intake level for natrium. The nutrient adequacy ratio (NAR) was 0.87 for subjects
in their 80s and 0.79 for than 90 years old. The average NAR of all subjects was 0.83. The index of nutritional quality (INQ)
exceeded 1 for most nutrients except for Ca (0.87), K (0.77), vitamin B; (0.84), vitamin B, (0.70) and folate (0.68). The
average INQ was 1.31. This study concluded that even though long-lived men and women living in Jeollanam-do consumed
less than RNIs, nutrition consumption quality was relatively fine based on NAR and INQ results.
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Table 1. Nutrients intake for the 80~89 years old subjects in Spring and Fall 2012

Spring (N=162) Fall (N=134) M
Energy (kcal) 1,074.04+285.86” 1,206.80+435.39 2.83"
Carbohydrate (g) 188.5745.64 204.33+64.88 2.06"
Protein (g) 42.25+14.28 47.77422.95 227"
Plant protein (g) 26.77+7.34 26.57+9.49 -1.73
Animal protein(g) 15.48+9.52 21.20+16.06 3.18"
Lipids (g) 16.28+10.25 21.35+15.49 2.85"
Plant lipids (g) 8.79+4.71 9.77+6.21 1.37
Animal lipids (g) 7.49+7.84 11.57+11.58 2,747
Total fatty acid (g) 5.86+5.16 11.84£12.54 3.93™
Saturated fatty acid (g) 1.54+1.61 3.48+4.00 3.95™
Monounsaturated fatty acid (g) 2.19+2.10 5.13+6.85 3.52"
Polyunsaturated fatty acid (g) 2.13+1.62 3.2342.89 3.19™
Dietary fiber (g) 14.3345.26 17.74+8.64 3.637
Vitamin A (ug RE) 453.96+285.90 483.10+448.66 0.53
Retinol (g) 25.14+45.90 38.01+56.34 2.49"
B-Carotene (ug) 2,549.80+1,670.93 2,323.84+1,635.42 —0.94
Vitamin B, (mg) 0.610.22 0.67+0.29 1.68
Vitamin B, (mg) 0.55+0.24 0.69+0.44 3.157
Vitamin Bs (mg) 1.28+0.51 1.35+0.62 0.98
Niacin (mg) 9.48+3.33 10.72+5.41 2.12"
Vitamin C (mg) 61.19+35.73 104.29+82.50 438"
Folate (ug) 169.53+84.10 187.16+122.37 1.17
Vitamin E (mg) 5.40+2.53 7.33+5.41 3.03"
Ash (g) 14.21+6.58 14.94+7.84 0.78
Calcium (mg) 371.95+152.20 411.61+221.77 1.39
Plant calcium (mg) 239.91+100.78 244.97+118.55 0.33
Animal calcium (mg) 132.05+80.03 166.63+£142.96 1.85
Phosphorus (mg) 638.37+211.68 688.10+322.62 1.34
Iron (mg) 9.41+£3.27 9.50+4.64 0.16
Plant iron (mg) 7.98+2.81 7.5443.36 -1.08
Animal iron (mg) 1.43+1.02 1.95£1.66 2717
Natrium (mg) 3,035.20+1,032.99 3,396.47+1,354.84 2.35"
Potassium (mg) 1,635.40+551.60 1,986.35+906.93 3.53"
Zinc (mg) 5.46+1.63 6.51+2.89 3.32°

" Paired sample r-test (N=134).
? meantS.D.
T p<0.05, ™ p<0.01, ™" p<0.001.
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Table 2. Nutrients intake for the 90 years or older subjects in Spring and Fall 2012

Spring (N=162) Fall (N=134) M
Energy (kcal) 924.144+286.21% 1,095.90+324.20 426"
Carbohydrate (g) 163.94+40.39 192.68+52.95 4.19™
Protein (g) 36.29+14.49 40.65+16.94 212
Plant protein (g) 22.98+7.55 25.60+7.89 272"
Animal protein (g) 13.31£10.40 15.06+11.88 1.10
Lipids (g) 14.53£12.48 19.33£13.00 246"
Plant lipids (g) 7.55+5.50 10.66+5.47 3.98™
Animal lipids (g) 6.97+9.73 8.67+10.77 1.05
Total fatty acid (g) 4.53£5.62 10.83+12.89 3.617
Saturated fatty acid (g) 1.15+1.67 2.944+4.10 3.28"
Monounsaturated fatty acid (g) 1.77+2.59 4.96+8.07 3.027
Polyunsaturated fatty acid (g) 1.61£1.66 2.9242.08 427"
Dietary fiber (g) 11.89+5.20 16.28+7.94 5.08™
Vitamin A (ug RE) 474.75+352.25 512.97+455.68 0.67
Retinol (ug) 18.17+23.35 30.88+50.53 1.82
B-Carotene (uig) 2,621.13+1,985.05 2,761.73+2,606.26 0.43
Vitamin B, (mg) 0.50+0.19 0.60+0.25 3.017
Vitamin B, (mg) 0.46+0.23 0.610.35 421™
Vitamin By (mg) 0.99+0.40 1.19+0.54 2.84"
Niacin (mg) 7.57+2.80 9.18+5.26 248
Vitamin C (mg) 50.07+34.44 79.63+55.75 4.58™
Folate (ug) 141.44481.54 188.39+121.04 3.397
Vitamin E (mg) 4.52+2.82 7.06+3.96 512"
Ash (g) 13.61+7.18 16.74+10.48 2.05"
Calcium (mg) 321.77+164.26 418.67+250.17 343"
Plant calcium (mg) 207.05+106.31 244.96+110.41 2.69™
Animal calcium (mg) 114.71+85.03 173.71+181.06 257
Phosphorus (mg) 512.19+186.12 615.18+285.41 3.08”
Iron (mg) 7.93£3.06 9.22+4.21 256"
Plant iron (mg) 6.68+2.72 7.66+3.46 235
Animal iron (mg) 1.25+0.84 1.56+1.31 1.77
Natrium (mg) 2,740.95%1,056.67 3,531.19+1,361.60 4.54™
Potassium (mg) 1,391.26+562.72 1,821.05+849.03 454
Zinc (mg) 4.64+1.67 5.70+2.24 339"

" Paired sample r-test (N=134).
? meantS.D.
" p<0.05, " p<0.01, ™" p<0.001.
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Table 3. KDRIs comparison of the male subjects in Spring

KDRIs (=75 years old) 80~89 years old Ratio (%) > 90 years old Ratio (%)

Energy(kcal) 2,000 1,264.3+245.7 63.2 966.3£195.3 483
Protein (g) 507 48.2£13.9 96.4 35.749.0 71.4
Plant protein (g) 31.3+5.4 23.545.8
Animal protein (g) 17.0£11.4 12.2+£7.7
Lipids (g) 33.3~55.6" 18.4+8.4 55.3~33.1 15.149.9 453~272
Plant lipids (g) 10.7+4.2 9.0+6.4
Animal lipids (g) 7.7+6.3 6.0+7.1
Carbohydrate (g) 275~350" 221.4+40.1 80.5~63.3 168.8+28.4 61.1~48
Dietary fiber (g) 25 15.8+4.2 60.9 11.846.0 454
Ash (g) 16.7+7.8 13.147.1
Calcium (mg) 700 413.6+103.6 59.1 331.9+181.5 474
Plant calcium (mg) 273.3481.5 201.7¢112.3
Animal calcium (mg) 140.3£52.2 130.2+89.6
Phosphorus (mg) 7007 687.6+162.8 98.2 505.14240.5 722
Iron (mg) 9% 10.242.3 113.6 7.6+3.5 84.2
Plant iron (mg) 8.6+2.1 6.4+3.1
Animal iron (mg) 16.0+1.1 1.2+0.8
Natrium (mg) 1,100% 3,517.2+1,002.7 319.7 2,561.1+1,370.3 232.8
Potassium (mg) 3,500” 1,827.5+391.0 522 1,328.9+722.8 38.0
Zinc (mg) 92 6.4+1.3 70.8 4.6+2.3 51.0
Vitamin A (ug RE) 7007 466.6+215.1 66.7 420.7+311.4 60.1
Retinol (pg) 28.4+59.9 15.7£20.2
B-Carotene(pg) 2,598.9+1,183.5 2,288.1+1,756.9
Vitamin B,(mg) 1.2? 0.7£0.2 57.0 0.5+0.2 41.0
Vitamin B,(mg) 1.5% 0.6+0.2 41.0 0.4+0.2 28.9
Vitamin Bg(mg) 1.5? 1.5+0.5 99.3 0.9+0.5 58.9
Niacin (mg) 16% 10.6+2.9 66.2 6.8£2.9 923
Vitamin C (mg) 100? 69.6+29.4 69.6 53.84+45.7 53.8
Folate (ug) 400? 191.8+87.3 47.9 130.0+£89.0 325
Vitamin E (mg) 129 6.3+2.4 52.6 4.8+42 39.9
Cholesterol (mg) 101.0+67.0 82.1£78.9
Total fatty acid (g) 8.0+5.1 3.5+4.0
Saturated fatty acid (g) 2.2£1.6 0.8+0.8
Monounsaturated fatty acid (g) 3.0£2.2 1.2+1.3
Polyunsaturated fatty acid (g) 2.9+1.5 1.5£2.0

D EER: Estimated energy requirement.

? RNI: Recommended nutrient intake.

% Acceptable lipid distribution range: 15~25%.

¥ Acceptable carbohydrate distribution range: 55~70%.
> ALT Adequate intake.
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Table 4. KDRIs comparison of the female subjects in Spring

KDRIs (=75 years old)

80~89 years old Ratio (%)

>90 years old

Ratio (%)

Energy (kcal) 1,600"
Protein (g) 457
Plant protein (g)
Animal protein (g)

Lipids (g) 26.7~44.4Y
Plant lipids (g)
Animal lipids (g)
Carbohydrate (g) 220~280"
Dietary fiber (g) 20”
Ash (g)
Calcium (mg) 700%
Plant calcium (mg)
Animal calcium (mg)
Phosphorus (mg) 7007
Iron (mg) 8%
Plant iron (mg)
Animal iron (mg)
Natrium (mg) 1,100”
Potassium (mg) 3,500”
Zinc (mg) 7
Vitamin A (ug RE) 600?
Retinol (pg)
B-Carotene (ug)
Vitamin B; (mg) 1.1
Vitamin B, (mg) 1.2?
Vitamin Bg (mg) 1.4%
Niacin (mg) 147
Vitamin C (mg) 100?
Folate (pg) 400?
Vitamin E (mg) 129

Cholesterol (mg)

Total fatty acid (g)
Saturated fatty acid (g)
Monounsaturated fatty acid (g)
Polyunsaturated fatty acid (g)

1,018.5+216.7
40.1+11.8
25.7+6.7
14.548.2
15.2£10.3
8.3+4.6
7.0+£8.2
180.5+£33.4
13.8+5.1
13.34£5.4
356.4+156.5
228.3£99.7
128.0+87.6
619.84201.1
9.243.2
7.84£2.8
1.3+0.9
2,843.5£893.9
1,560.6+522.4
52+14
449.6+298.8
20.9+30.9
2,558.3£1,783.1
0.6+0.2
0.5+0.2
1.2+0.5
9.0+£3.2
57.2+36.1
167.9+83.3
5.3£2.6
85.5+48.0
5.245.1
1.3£1.6
1.9£2.0
1.9+1.7

63.7 892.4+305.2
89.2 34.7+15.1
22.2+7.9
12.5£10.3
56.9~342 13.6+12.2
7.245.1
6.4+£9.4
82.0~64.5 158.0+44.0
69.4 11.4+4.8
12.5+¢7.0
50.9 301.0+155.2
198.4+101.6
102.6+79.2
88.5 493.3+168.5
114.5 7.7£3.0
6.5£2.6
1.240.8
258.5 2,626.9£977.2
44.6 1,356.5+534.1
74.0 4.5+1.4
74.9 460.7+£351.7
20.04+27.3
2,528.3£1,968.0
54.3 0.5+0.2
443 0.4+0.2
87.9 1.0£0.1
64.6 7.543.1
57.2 46.0+30.2
42.0 136.3£77.6
439 43424
81.0+£71.8
4.846.2
1.3£1.9
1.9+£2.8
1.6+1.7

55.8
77.1

50.9~30.6

71.8~56.4

57.0

43.0

70.5
95.9

238.8
38.8
64.5
76.8

43.8
36.7
68.0
53.8
46.0
34.1
35.7

D EER: Estimated energy requirement.

2 RNI: Recommended nutrient intake.

% Acceptable lipid distribution range: 15~25%.

? Acceptable carbohydrate distribution range: 55~ 70%.
9 Al: Adequate intake.
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24(6): 723~738 (2014) Aepd= Fexll dFd3 - 731

Table 5. KDRIs comparison of the male subjects in Fall

KDRIs (=75 years old) 80~89 years old  Ratio (%) >90 years old Ratio (%)

Energy(kcal) 2,000 1,436.2+498.7 71.8 1,143.0+291.5 572
Protein (g) 50? 60.7425.8 121.3 41.5%15.2 82.9
Plant protein (g) 30.6+11.3 27.9+8.2
Animal protein (g) 30.1£17.1 13.5£11.2
Lipids (g) 33.3~55.6" 29.1£17.3 87.3~52.3 18.4+8.3 55.4~33.2
Plant lipids (g) 11.2+6.7 11.8+5.2
Animal lipids (g) 17.9+133 6.6+7.6
Carbohydrate (g) 275~350" 229.6+80.3 83.5~65.6 204.2+52.2 74.2~58.3
Dietary fiber (g) 259 19.248.9 73.7 16.8+8.6 64.6
Ash (g) 18.949.2 15.9+8.4
Calcium (mg) 700% 448.0£231.7 64.0 480.3+336.3 68.6
Plant calcium (mg) 279.3+134.7 264.5+130.9
Animal calcium (mg) 168.8+152.0 215.8+254.3
Phosphorus (mg) 700% 821.3+351.7 117.3 661.6+317.7 94.5
Iron (mg) 9% 11.9+6.2 131.7 9.6+3.9 107.0
Plant iron (mg) 8.8+4.4 7.9+3.5
Animal iron (mg) 3.0£2.2 1.7+1.4
Natrium (mg) 1,100% 3,994.5+1,238.9 363.1 3,666.6+1,200.4 333.3
Potassium (mg) 3,500% 2,268.6+950.2 64.8 1,985.9+1,076.8 56.7
Zinc (mg) 9% 8.343.5 92.2 5.61.8 62.4
Vitamin A (ug RE) 700% 562.5+675.8 80.4 650.2+650.8 92.9
Retinol (pg) 42.6+53.9 36.6£58.0
B-Carotene (ug) 2,435.6+1,902.1 3,549.743,854.1
Vitamin B, (mg) 1.2? 0.8+0.3 62.5 0.7£0.2 54.2
Vitamin B, (mg) 1.52 0.9:+0.6 57.3 0.6+0.4 44.0
Vitamin Bg (mg) 1.5? 1.6+0.8 106.0 1.240.5 80.7
Niacin (mg) 16” 13.8+5.8 86.1 9.143.5 57.1
Vitamin C (mg) 100? 107.6+69.1 107.6 88.4+68.7 88.4
Folate (ug) 400? 211.7£172.4 52.9 201.1+146.4 50.3
Vitamin E (mg) 129 8.5+6.6 70.7 7.343.7 60.9
Cholesterol (mg) 166.9+91.6 104.6+82.0
Total fatty acid (g) 17.2+17.3 7.8+£6.2
Saturated fatty acid (g) 51453 2.1+2.4
Monounsaturated fatty acid (g) 8.4£10.5 29427
Polyunsaturated fatty acid (g) 3.542.9 2.8+1.4

D EER: Estimated energy requirement.

? RNI: Recommended nutrient intake.

% Acceptable lipid distribution range: 15~25%.

¥ Acceptable carbohydrate distribution range: 55~70%.
> ALT Adequate intake.
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Table 6. KDRIs comparison of the female subjects in Fall

HOoFA o} RATHEETE

KDRIs (=75 years old) 80~89 years old Ratio (%) >90 years old Ratio (%)
Energy(kcal) 1,600" 1,102.06+362.93 68.9 1,083.45+333.77 67.7
Protein (g) 457 41.89+19.09 93.1 40.44+17.50 89.9
Plant protein (g) 24.74+8.01 24.98+7.76
Animal protein (g) 17.15+13.94 15.47+12.12
Lipids (g) 26.7~44.47 17.82+13.33 66.7~40.1 19.56+14.04 73.3~44.1
Plant lipids (g) 9.13+5.95 10.35+5.54
Animal lipids (g) 8.68+9.50 9.21+11.45
Carbohydrate (g) 220~280" 192.80+53.64 87.6~68.9  189.64+53.22 86.2~67.7
Dietary fiber (g) 207 17.09+8.50 85.5 16.14+7.83 80.7
Ash () 13.15+6.48 16.96+11.02
Calcium (mg) 7007 394.98+217.65 56.4 402.39+223.32 57.5
Plant calcium (mg) 229.32+108.40 239.80+105.15
Animal calcium (mg) 165.66+140.35 162.59+157.58
Phosphorus (mg) 7007 627.27+292.62 89.6 602.91+278.25 86.1
Iron (mg) §? 8.4343.25 105.4 9.11+4.30 1139
Plant iron (mg) 6.95+2.63 7.58+3.49
Animal iron (mg) 1.47+1.04 1.52+1.30
Natrium (mg) 1,1007 3,123.45+1,329.27 284.0 3,495.41+1,409.48 317.8
Potassium (mg) 3,500” 1,857.49+866.55 53.1 1,777.51£784.71 50.8
Zinc (mg) 7 5.69+2.12 81.3 5.73+2.36 81.9
Vitamin A (ug RE) 600? 446.86+296.58 74.5 476.73+388.90 79.5
Retinol (pg) 35.89+57.88 29.38+48.86
B-Carotene (uig) 2,272.81+1,518.63 2,553.60+2,167.15
Vitamin B, (mg) 1.1? 0.63+0.27 57.3 0.59+0.25 53.6
Vitamin B, (mg) 127 0.62+0.35 51.7 0.59+0.35 492
Vitamin Bs (mg) 147 1.24+0.49 88.6 1.18+0.55 84.3
Niacin (mg) 147 9.33+4.65 66.6 9.19+5.66 65.6
Vitamin C (mg) 100 102.78+88.63 102.8 77.32452.33 71.3
Folate (ug) 4007 175.96+91.33 44.0 185.04+114.80 463
Vitamin E(mg) 12” 6.814.80 56.8 7.00+4.05 58.3
Cholesterol (mg) 97.69+78.42 102.89+86.15
Total fatty acid (g) 9.41+8.81 11.62+14.09
Saturated fatty acid (g) 2.73+3.01 3.17+4.43
Monounsaturated fatty acid (g) 3.60+3.49 5.50+8.91
Polyunsaturated fatty acid (g) 3.08+2.90 2.94+2.23

D EER: Estimated energy requirement.

? RNI: Recommended nutrient intake.

% Acceptable lipid distribution range: 15~25%.

¥ Acceptable carbohydrate distribution range: 55~70%.
> ALT Adequate intake.
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g v 8-S AF sk Jdek 2y YEFS] 4%, 8ot =
21 3,994.52 mg, 904 ©]4 =91 3,666.62 mg S 2 Z¥Z} 363.1%,
3333%= Fe] YEFS F38kaL AUk Kwak er al(2010)
o] ApoMe Hete AL, T BEE BT 50
o o] HU FFa A ZAblA FAte] 19 it oy
A AFH TS 50~644] 1,993 keal, 65~744] 1,632 keal, 754
o]’ 1,453 kealZ A o] F7IFE of|UR] A3 o] o]
E9lom, 2 Aoz gotol B3] 904 ©]/de] ofuix]
A7 B A3 T Kwak er al(2014)S A e, 24,
ok @ AR o] AFshE 70T =00S gl s AT
I BT o2 o] < A S AR 29, d@t =
737(1,626 keal)©] H]717¢7(1,350 keal)oll B3l
AAsta dRem, o] = HE By, B, C,
FEAdF ol AAkoA =2 A S BT
& A7(1,206.4 keal)Z B 734(1,325.4 keal) 2
2to] 7} QA o, aRtel] Fda H Aol fa
Aol M= o4l Aol 7} ISk
o] duyA] AR & 80t HAF =010 B&
EhrolE s A -l 71: 161 13, 7} 65 : 17 : 18E
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B9 H2E B, - B fAEe A F5elA 7
olE Aoz AFEAUTHKim & Lee 1995).
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1€ FH oAUA] AF S 50~644 1,523 keal, 65~74A]
1,338 keal, 7541 ©]4} 1,098 kcal 2 FAFe} FAMS 232
et @& Fae] oA Fd81E-S 80t At 1=91€]
22 71:16:13, 7F& 70 : 15 : 152 53} 7} 25 74
3 AAEES HYar, 904 o] =91 B 71 : 15 14, 7}
<69 : 15 : 1622 7}-&of| ghpglze] A &o] Btttk
Kwak et al(2010)2 76 : 13 : 112 oJA} AFi=glo] o] A4
1 B &L 65 : 15: 2050} ghplEe] du o] BF
= vebdth Aol A% Bo AFH7F 75% olske]
woletal stlem, 534] d Addle] AA Bot Awe] A
A7 7P & F4ARA FAS L Bt @akeh ofap
=9l BT HEo] 100% o] w& AFE st dlen,
9041 ©]F 113.9%, HIEF ColA 80t FAke} o=} =910]
Z¥7k 107.6%, 102.8% ©]4e] AHE stn ATt o= 71+
o] FEI|AA Aoz AFH T ueiR A, D1, At
59 AN} =9k Aajol] 7)Qlgttn AlRE I F
=+ YU A et Al tigk A7 AyEdd mEd
8541 o} A= ARIES] e EAEY kel o1 B
AN A7, AAA 7)E, dFSH, el A SHA
dAo] oK} $-48ttal HaskgithKwon & Park 2005;
Lee MS 2005; Park et al 2008; Lee MS 2009).

] dF HAE Boh ZeetA ghetstr] sl 24
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N
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© AREAE g glgler, dnk o A3 3 o
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7F SRS P ] 50% olstE AFsta Tk Z
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Table 7. Nutrition intake distribution based on RNI

Male Female
~25%  ~50%"  ~75%" ~100%" >100% = ~25% ~50%" ~75%" ~100%" >100%
80~89 0.0? 0.0 19.0 42.8 57.1 0.0 6.5 34.8 69.6 30.4
Protein
>90 0.0 0.0 50.0 78.6 214 0.0 113 434 67.9 32.1
80~89 0.0 333 76.2 95.2 4.8 10.9 479 78.3 100.0 0.0
Calcium
>90 14.3 35.7 85.7 85.7 14.3 1.9 54.7 88.7 98.1 1.9
80~89 0.0 0.0 14.3 57.2 429 0.0 10.9 39.2 60.9 39.1
Phosphorus
>90 0.0 143 35.7 78.6 214 0.0 7.5 50.9 83.0 17.0
80~89 0.0 0.0 4.8 334 66.7 0.0 2.2 19.6 41.3 58.7
Iron
>90 0.0 143 35.7 50.0 50.0 0.0 1.9 11.3 453 54.7
80~89 0.0 4.8 38.1 76.2 23.8 0.0 10.9 479 82.7 174
Zinc
>90 0.0 35.7 92.8 92.8 7.1 0.0 113 56.6 90.6 94
80~89 9.5 128 66.6 80.9 19.0 43 304 54.3 73.9 26.1
Vitamin A
>90 7.1 42.8 714 85.7 14.3 7.5 22.6 54.7 79.2 20.8
80~89 0.0 28.6 85.7 95.2 4.8 43 434 82.5 97.7 22
Vitamin B,
>90 14.3 572 100.0 100.0 0.0 1.9 52.8 96.2 98.1 1.9
80~89 4.8 57.2 90.5 95.3 4.8 1.0 488 70.5 87.9 0.0
Vitamin B,
>90 28.6 85.7 92.8 99.9 0.0 15.1 71.7 94.3 96.2 38
80~89 0.0 0.0 23.8 524 47.6 0.0 13.0 304 63.0 37.0
Vitamin Bg
>90 0.0 214 57.1 85.7 143 0.0 13.2 453 81.1 18.9
80~89 0.0 19.0 523 85.6 143 0.0 283 69.6 91.3 8.7
Niacin
>90 7.1 50.0 100.0 100.0 0.0 0.0 32.1 84.9 96.2 3.8
80~89 0.0 23.8 38.1 66.7 333 13.0 32.6 52.2 60.9 39.1
Vitamin C
>90 14.3 429 71.5 78.6 214 7.5 452 69.7 86.7 13.2
80~89 4.8 66.7 85.7 95.2 4.8 19.6 63.1 93.5 100.0 0.0
Folate
>90 35.7 714 85.7 92.8 7.1 17.0 75.5 96.3 96.3 38
Y Cumulative % based on RNL
? Participants' distribution on percentage.
S}olAel APFS 1FoR AN 134 Gk MAS, MR AY Bl WANEI Ew, WFUA,
2% A% 8] &(nutrient adequacy ratio, NAR)= AlA+ske] 80 TAW| o AXF S EAHY] g Eo 2 Als T U
o =912t 00 o) w9lE 7o) Aol F Ml B3] Table  ©IA FYLEL BF AFY oz PAskm U,

goll AASHATE 167] G g4 AR &S] A (BHANAR)C] 5

83%2 YEPtoH, 80Alcl & 87%, 90t o3l ME 79% = HIRIA| FEsla Utk HIEN] AE Al
2 Ueh, ZAMNAAIE ] dda Fat AFuEo] AFF oA ol =AE2] AF HlE&o] 904 o] =B AF
o Zol] uX]A] EaAth A FS oM AHES HE  vEEY B/ Ueith o] FeA= @A, <l ZE, of

it

(109%) eItk HEF AFAnEc] =2 olfE i <, BIEH By, HIEFRL By, Holobal, HIERL Cof 7%, 80th
AN IS FANFAAN AN, BT S5 F2 =03 904 o :=91e] AF o] frelHl AtelE e
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Table 8. Nutrient adequacy ratio(NAR) comparison

735

Total 80~89 years old > 90 years old t p-value

Protein 0.90+0.32 0.97+0.33 0.84+0.29 247 0.015
Calcium 0.55+0.23 0.560.21 0.53+0.25 0.88 0.379
Phosphorus 0.88+0.31 0.95+0.32 0.81+0.28 2.87" 0.005
Tron 1.09+0.38 1.14+0.38 1.050.37 1.48 0.142
Potassium 0.49+0.18 0.52+0.18 0.4620.17 2.08° 0.040
Zinc 0.75+0.22 0.79+0.22 0.7120.21 2.25° 0.026
Vitamin A 0.77+0.50 0.75+0.46 0.80+0.53 —0.57 0.571
Vitamin B, 0.53+0.18 0.57+0.19 0.49+0.16 2.57" 0.011
Vitamin B, 0.45+0.22 0.48+0.22 0.4240.21 1.62 0.107
Vitamin Bg 0.84+0.30 0.92+0.32 0.77+0.27 3.09” 0.002
Niacin 0.64+0.24 0.69+0.24 0.58+0.23 2.68" 0.008
Vitamin C 0.74+0.45 0.84+0.50 0.65+0.38 248 0.014
Folate 0.43+0.21 0.45+0.21 0.41+0.22 1.03 0.307
Avg. NAR 0.83+0.25 0.87+0.26 0.79+0.24 2.01° 0.047

* p<0.05, " p<0.01.

Wk Kwak et al(2010)9] ATollA Hete FFHE X
FETE 754 o =919 dd AFE=NAR)ONA 0.5
olatE UEhl JUdae B BT Zwd vEl] B2 UEt
e, & ATdME I3 235 HYth Kim & Park
(2000)& FAw=10] FFard NAR 7t A3t HE A, =
HZepl, volopilel GFadErt 2hEA 7 w=Slol Hls)
SARCRE A yehkow, Hukrew Aold3 Hwrf
REAAsitta By 20143 A3 A S(http://kostat.
gokr 2014)0l] w2 A 74e] 654 o] mE AT} 7k
TRl 27 A 7] 201%E AFA sk glen, 1
T 7] dElo] 654 ol doluA EAF Ada dlE e
71%E A eta slom, FF 20356 15.4%2 S7}e
Ao g o =1 %Oi qo E7Rle] JFIH EAl=
g% ofshd oz AlgErh

3) AAUE X|o=(Index of Nutritional Quality, INQ)
2% A Hle AT EIE 137) g4l thate] 1,000
keal B AFH 3 Fdie] &S 1,000 keald dld G gio]
WG pro] dFo JF2 wiAe A5 9] 2=
A2 AEINQ)St] AN AL dUda AFH s
HebslGith(Table 9). 1 A3}, ZAF thdAke] & 22 A
(INQ)= Hit 1312 Yeh 1Z 333l ouA] AFES
FSEAIZIAL AT wEkA Ao 2 A% VIR

g HH Hmell vl Fxt A
}

[
R
49 % 9laleh S A, 4, 24, ek B, ek

B.o) 3%, 9 oow F7h1
G L ECER=DL
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%, A, 94ake] INQE 9041 o) =R1oAA o =4 YERs
<, 53] v A= 80t =13} 9041 o]/ 1At Abe] €]
INQ #fo|7} BAIA o= f-2aHA YePT). Kwak ef al(2010)
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Table 9. Index of nutritional quality (INQ) comparison

N
Ho
rlo
N

HOoFA o} RATHEETE

Total 80~89 years old > 90 years old t p-value
Protein 1.40+0.23 1.44+0.23 1.3740.22 1.75 0.083
Calcium 0.87+0.30 0.84+0.25 0.89+0.35 -0.87 0.385
Phosphorus 1.39+0.33 1.42+0.25 1.36+0.40 1.00 0.320
Iron 1.73£0.39 1.70+0.29 1.76+0.47 —-0.88 0.380
Potassium 0.77+0.20 0.77+0.15 0.77+0.23 0.03 0.975
Zinc 1.18+0.22 1.18+0.13 1.19+0.29 -0.25 0.803
Vitamin A 1.19£0.62 1.07+0.47 1.31+0.72 —-2.26 0.026
Vitamin B, 0.84+0.19 0.84+0.14 0.83+0.22 0.35 0.725
Vitamin B» 0.70+0.21 0.70+0.19 0.69+0.24 0.25 0.802
Vitamin Bg 1.33£0.33 1.37+0.28 1.2940.38 1.33 0.185
Niacin 1.00£0.23 1.02+0.18 0.97+0.28 1.28 0.202
Vitamin C 1.14+0.56 1.21+0.57 1.08+0.54 1.34 0.184
Folate 0.68+0.28 0.67+0.24 0.69+0.31 —-0.49 0.622
Avg. INQ 1.31+0.28 1.2940.22 1.32+0.33 —-0.56 0.574
" p<0.05.
o) AL Okl Bt AR Al 87174, & 89.184 <l AR IUMH sttt AT o] 2=A S
2 P RN BRAGFIA/IE0107 B FFY Ao JUh HF RIS dv -5_ wleb R, B A
HFE vl 23, sorhe] Faheqle] EF AHEFe e o HH 22t , 9, @—E@ﬂ H]
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837 % 1,600 keal THH] 80TH7} 63.7%, 904 Wo] 55. 8%
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