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(ch AEHA hFg I JFEA ] wA

3. Mt=ze SAAME

B odFe AaAe U A2 SAS 9.1(Statistical Analysis System 9.1)& A}

gasith. 2AG A Bxy vge dwe wEsz mAdod, A5y
SRS rge

Hed ZEAAE YUt fo48 dA5e NEg W
He 7 FJokeo] Hr gk t-test, Al He

olAe]  Hizke  LAAuAEAEA(ANOVA)S 2 H3 2™, Duncan's
3}

it
o,
ofo
ol
&
lo
H

chi-square(x” 7 4)
multiple range test® ZF W<l Hit ke Aol& ettt 18y vl Ho

F AL ok 4 w(10013he] Qo] HMEEH AFol BAAF B A T

o] Atoll &= Kruscal-Wallis k-sample test® a=0.05 FFoA FIAE #AZE3 =
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1. ZAOIE A ety S

— =1

) ZA R 4 - AR RE

AR ARAbe] A - e B Table 19+ 2ok & 10089 gAaAE At

iy
o

787 (41.1%), oI A =21 1129 (58.9%) .= o AF=Rlo] HFAt=lH T}t ¢F 1.4n)

o
!

B2 Zor UeEth AR AgiEEs T70~7447F 587 (30.5%) =
7Hg B, 65~6941= 5478 (284%), 75~T794= 3778 (19.5%)°] AL 80~ 844
257 (1

rr

w

2%), 854 o] 167 (8.4%)oldth. A Bt AR T434H o,

e HdAg > 747 7174, 76.24 At
Table 1. Distribution of the subjects according to sex and age N(%)
Age range Total Male Female
65769 54 (28.4) 31 (39.7) 23 (20.5)
70774 58 (30.5) 29 (37.2) 29 (25.9)
75779 37 (19.5) 12 (15.4) 25 (22.3)
80784 25 (13.2) 4 (5.1) 21 (18.8)
>85 16 (8.4) 2(2.6) 14 (12.5)
Total 190 (100.0) 78 (100) 112 (100)
Age" 743 £ 6.4wix" 717 + 438 762 + 6.7

1) Investigation of the target person’s age average(Mean+SD)

2) Significant difference between male and female by t-test(x**p<0.001)

2) AR AL AAY 54
Table 2014 ¢} o] ALY it A8 2 AFS A=<l 162.7cn, 62.1

kgolm™ o zb=912 1485em, 51.3kge @ A1 9 A FoA BT Fo]Hl zol&



Table 2. Anthropometric indicators and body compositions, blood pressure of

the subjects according to sex

Total Male Female

Variables t-test
(n=190) (n=78) (n=112)
Height(cm) 1543 + 90" 1627 + 58 1485 + 56 17.065# 7
Weight(kg) 557 + 10.1 621 + 90 513 + 83 8 55k
BMI(ke/m’)” 233 + 31 234 + 27 232 + 33 0.38

1) Mean+SD
2) Significant difference between male and female by t-test(***p<0.001)
3) BMI : Body Mass Index=Weight(kg)/Height(m’)

e A THp<0.001). A A A3 S-S o] gete] 2=3 A A A
(BMDE =<l zZ+zF 23.4keg/mt, 23.2kg/m' 2 Bt om F-o# 2 xol= ¢l

At

3) ZA Y AR o] AF A A EA

A AALe] Aud B4 Table 3% 2th WESrES AWwd, ¥

<
-,

<
-,

7%= 7 Bdom vgFom xFo] 3B8%E YEtWH A= F
154%, =& 526%, T=3 aZoliol 24z 154%, 16.7%= Aitus& v
Hlgo] 433 =2 v o=l e ozt dAw=<le 759%7F F3o® HA e

Aol wal ol dASHA vol Fy el oAl 2ol (p<0.001)7F AN

N
)
)
o
oy
o
o,
k1
rlr
o
4
o
N
ins
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o
S
rEI
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FANEGEE WA =UE F oAt G AFsE welo] 537%R
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H71=91] HlEo] 41.1% % JASA =A deErsten #2248 24e](p<0.001)

7 AT o= dEAmRlel s ofxpmle) Hitgrgo] 2ol wolrt Sofitel

Table 3. General characteristics of the subjects according to sex N(%)
Variables Total Male Female ng test!
(n=190) (n=78) (n=112)
Education level
No education 97 (51.1) 12 (15.4) 85 (75.9)
Primary school 68 (35.8) 41 (52.6) 27 (24.1)
. 79.27 %%
Middle school 12 (6.3) 12 (15.4) 0 (0.0)
>High school 13 (6.8) 13 (16.7) 0 (0.0)
Monthly income
(10,000 won)
<50 58 (30.5) 14 (18.0) 44 (39.3)
50~99 35 (18.4) 15 (19.2) 20 (17.9)
100~199 19 (10.0) 16 (20.5) 327 33. 745
>200 18 (9.5) 14 (18.0) 4 (3.6)
Unknown 60 (31.6) 19 (24.4) 41 (36.6)
Occupation
No 78 (41.1) 25 (32.1) 53 (47.3)
4.43%
Yes 112 (59.0) 53 (68.0) 59 (52.7)
Occupation type
Agriculture 99 (88.4) 49 (92.5) 50 (84.8)
Fishery 7(6.3) 3 (.7 4 (6.8) 2.51
The others 6 (5.4) 1.9 5(85)
Living with
Alone 47 (24.7) 1(1.3) 46 (41.1)
Spouse 102 (53.7) 66 (84.6) 36 (32.1)
65.82%3%%
Child 25 (13.2) 2 (2.6) 23 (20.5)
Spouse & Child 16 (8.4) 9 (11.5) 7 (6.3)

1) Significant difference by x’-test(*p<0.05, **#p<0.001)
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2. TAARIS] AFY YL MA Aef Fot

D 1Y 9% A3 2 333 Fd dig J4338 371

ALY o] AHxALE Yeld Azt Table 42 A& 9% 2 9%2 4
Hgol WaE vtk

ZA A ALY] AR FAUAE 13544k E B 13021k, 18 1339.1kd, 7}S
1360.9ka, 7& 14155= A&o] 7P B 43S AFste o= Ygywe
oAl Aol gAY PR =A(Appendix 1) AAAFHZE  75.1%<l
15404kcals A s oAA=A(Appendix 2)&  AFAAAZFS  741%<
1136.1kcalE AAA ™ 5, 7heol AA HHSaL ofF, A&l ®ol HFH st
= AYgS 2om, Add e FoH<l 2olE YEhNAT

A S H g H T b48go|dlen, Jh&ol 575ge 2 g wel AFs
o, oFo= 51.7go2 7 AA AHASA e ALL FolHo] zpol=
th gAle] AfTE wmlAMFH e 642g01 0, oA 482g0 7 H BT
T2l zkelg Holx| gkokth
AGT ARAHE 226g010 o™ AFe 7P 2HA AHHALH Ad] wE

9 AW FE 285g01R e B A
g @i, dFe7E WA dAEReH Ade] wE f2HQl AolE
ERU] 2 tH(p<0.05).

AR T BFIEHNALTS 244g07 AL 23Blgoew 7 B,
2094go® 7HE AA AAHEE Adow dey AM fold Aols B
(p<0.001). FAk= ARt 237.7g9] Bst=S AR o Add e
Zpol 7k flolott, o2k 2161g AR AFH Aol Bol A, &,
7beol AA AFAs e Aoz yehg AdE Fold ZolE B tHFig 1).
Aol fe Agdd 170g &2 7 ®ol HAsdon wole 143g 2= 714
AA At AEE FolH ztolE YEFH O (p<0.001), FA =l AldAto]
] @& W 2=l Fo A Aol & YER A TH(p<0.01)(Fig 2).
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Table 4. Seasonal comparison of average daily intakes of nutrients

Nutrients Total Spring Summer Fall Winter p- valuel)
Energy (kcal) 13544 + 4336 13021 + 442.6 1339.1 + 4339 13609 + 460.2 14155 + 41211 NS
Protein (g) 548 + 249 53.8 + 254 51.7 = 267 575 + 24.8 56.0 + 22.4 NS
Fat (g) 226 + 14.7 230 * 15.7° 198 + 14.42° 230 + 13.9° 245 + 14.4° *
Carbohydrate (g) 2244 £ 679 2094 + 64.3° 2326 + 725 2205 + 70.3™ 2351 + 61.4° ook
D. Fiber (g) 155 + 77 143 + 7.0 156 £ 77® 153 + 8.0™ 170 + 76° *
Ca (mg) 3941 + 2118 3938 + 206.2° 3280 + 211.2° 4445 + 229.2° 410 + 182.6ab ook
P (mg) 7909 + 350.8 7681 * 350.1%° 7274 * 3676 837.7 + 354.3° 8305 t 320.3° o
Fe (mg) 101 + 42 100 + 42 96 + 48 102 + 38 105 + 36 NS
Na (mg) 38815 + 19586 39842 + 1907.0 3832.1 + 22388 39278 + 1983.3 37821 + 16727 NS
K (mg) 21435 + 9238 20756 + 931.3™ 20235 + 986.7° 22179 + 935.3% 22569 + 821.0° *
Mean+S.D

1) a, b, ¢ Significant difference by one-way ANOVA(*p<0.05, #*p<0.01,+**p<0.001) Values of different superscripts in a row were
significant difference among the groups at p<0.05 by Duncan’s multiple range test
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Table 4. Continued

Nutrients Total Spring Summer Fall Winter p- valuel)

Zn (ng) 69 + 32 6.7 + 34 70 £ 36 6.7 + 29 71 + 28 NS
Vit A (RE) 3546 + 2924 3407 + 298.0° 409.0 + 347.1° 3631 = 272.8" 3055 + 232.4° *
Vit By (mg) 083 + 0.38 079 + 042° 082 + 0.36™ 082 + 038" 09 = 0.34° *
Vit B, (mg) 063 + 0.33 063 + 034 060 = 0.36 061 = 031 0.66 + 0.32 NS
Vit Bg (mg) 168 = 0.84 202 + 094 166 + 0.87 165 + 0.89 165 + 065 NS
Niacin (mg) 117 + 56 116 = 58 109 + 6.1 L 16 121 + 49 NS
Vit C (ng) 893 + 67.1 799 *+ 66.1° 69.6 + 48.8° 122 + 56° 1116 + 685" ok
Folate (ug) 2069 + 1088 202.7 + 1138 1959 + 1128 2071 + 986 2220 + 1087 NS
Vit E (mg) 76 + 53 77 + 59 80 * 59 74 + 48 74 0+ 46 NS
Cholesterol (mg) 1649 + 1478 1828 + 161.1° 5.1 A WA ¥ 1854 + 145.7° 1594 + 136.8% w5k
Mean+S.D

1) a, b, ¢ Significant difference by one-way ANOVA(*p<0.05, #*p<0.01,***p<0.001) Values of different superscripts

significant difference among the groups at p<0.05 by Duncan’s multiple range test
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Fig 1. Seasonal changes of energy, carbohydrate, protein and fat intakes
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FYrHEL A 1649mg AFHEF o, B Lot 1Y Bol AFH I
ofFell 7Hd AA AdFAstlew A {Fo4 Hols BT EA= dHA
207.0mg AAFA o AEE Fo]HQl ApolE HolA kot o= 135.6mg
AAAeH 7, 7hEol el AAar o Fell 71 wtA AHste]l Alde] mE
ol Al ztol & YER A TH(Fig 2).

F71de] Qo s 2, o, H, YEE, ZFE, olde AAFS 27 394.1mg,
790.9mg, 10.1mg, 3881.5mg, 2143.5mg, 6.9mge] R omn Z4¢ ¢l ZFo HAI e A&
of AA vEld Al wE Fo]FQl Aol E YERATE HRbel A= T, <,
A YEF ZH, ol AAZS Z47F 435.1mg, 919.4mg, 11.3mg, 2422.4mg, 7.8mg

-

o2 yehgon, i gdidAe ARE foHl Aols HolA ¢gkont
dgdlMs o5l 3565mge2 7 st AF ke AR uEht Al mE
FIHQA AolE BAT A= 2w, ¢, 2, 4EF, ZF, ofdd] HAZFS &

7} 365.6mg, 701.4mg, 9.2mg, 3482.5mg, 1949.3mg, 6.2mgel P o™, Zrt ¢, ZFo
A A BE oA AolE HERH

H e Ae A3t 3546REES Ao, ofFol 409.0RE= 7Hd Bo] A
AR, Aol 3055REZ 7HE AA AAdt= AoZ yehy Aldd & f
oAl ztolE HATH EAb= 4147RE, 9AE 3127REES dAst9 e, AgL
A, A5 BA AFstE AR Yey, AdE {94 Zols YERSiT
Elolul e AR A F Fol 0.83mge2 UElton 2ol HFH7 A AL Eof
T AFolE HATE @Ak AEE Aolvt glloy A= e Axn AL
o Be AHHAE B AEE {FoAHA HolE e

g Eehdl, vlERYl Be, dolobal, i4h, vlERYl EE ZHZF 0.63mg, 1.68mg, 11.7
mg, 2069ug, 7.6mgol R om AW Fode ).

HIEFY Co A3 A A =2 89.3mgel™, A&l 111.6mg= 7Hg Bol HHs+=
Aog veton A @ FoAQl Aols yERITE HAF 98.4mg, oA}
R9mgE MR F BF oFe] /M AA AFASe AR YEgon
Aol 2 fFe4Ql 2polE B At

A AA ZAME Fdh AHAFY AFE JdaAGHA Gl dig ng

< Table 5o WeEpAT & thdate] A= 2 2F4ANUA(EER)
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Fig 2. Seasonal changes of D. Fiber and cholesterol intakes
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BHEGWMS 4715%2 AHAGQom Z453 o JEFT A9l HFHFF%E 51~
55% 2 wlg- e Aoz yYEyth 4w 5 5245% 2 7Sl M =2

Fola AFe Mg w2 AIeeEs dEd AEC mE FolHl Aol

w2 o5l 50.92%= g ek ym A Al vd oo, oz
AFHIF 4570% G o o B 3852% % 7FF 2kt Appendix 3~4). E3 Z4%
HAZFS A4AAZFRDEY @2 vhH Q1o HdH+= AFHAZTET =oF Ca
Pe B S st 2

AZAAZFAN e =, Aol <, Holdle F+& AL M #oF &
g ZolE HEtl o, B HER AE Ao 7HE we FFEoH oAF
A7t 7 =2 FES YEATHP<0.01).

F2kel 7 $-(Appendix 3)ol % Elolwl A4k HEY A= HAAAAF 60%0l
TR EAL slew AHoldfet ZAge AT WtHP<0.001). HEH
Ce &7t 718 ¥¢& = ow AHEE AolE YEFHJATHEP<0.01).

A ZHAppendix 4)& B GEFLOA EA=QET EE FES U
WA Zg, H, gopyl, 2R EZ, HIERIBg, trololal, HERRD C, H BRI E°ll A
HAE T vrol Ade wE FoAE et AtHFig 3-1, 3-2). 53] ZHUHE
A FREFGN, GAHALEA L) 50%1 R FEoldh. AdHez f{oH
AFol & Bl ddhe A, Ao, Zar, <, HIEY A, Hotbwl, HEW Co

glom gyt HlEtyl AS Al9fstal Aol =7/ YEoh

M\
g

o
3T
ky
.
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Table 5. Seasonal comparison of percentages of RI or Al of nutrient intakes (Unit: %)
Nutrients Total Spring Summer Fall Winter p- valuel)
Energy 7651 + 23.60 7329 + 22.94° 7595 + 24.56™ 7676 + 24.75° 80.05 + 21.69° *
Protein 11591 + 5097 11359 + 51.98™ 10949 + 54.95° 121.70 + 50.62" 11884 + 45.40° NS
D. Fiber 65.77 + 3211 60.53 + 29.06” 66.00 + 33.03" 64.44 + 33.26" 7210 + 32.10a *k
Ca 5245 + 28.89 5247 + 2833 4361 + 28.17° 59.19 + 315° 5453 + 2521° ok
P 11299 + 50.11 109.72 + 50.01%" 10392 + 5252° 119.67 + 50.61° 11864 + 45.76 ok
Fe 106.64 + 42.97 105.42 + 43.59 102.25 + 50.25 108.01 = 39.70 110.88 + 37.03 NS
Zn 89.14 + 4148 86.34 + 45.25 91.03 + 46.44 86.44 + 36.65 9273 + 36.46 NS
Vit A 55.04 + 44.80 5297 + 46.32° 63.61 + 53.74 56.37 + 41.79™ 4722 + 33.72° ok
Vit By 7276 + 32.20 68.74 + 35.34° 7207 + 31.21° 71.92 + 3249" 7829 + 28.94° *
Vit B, 4715 + 23.86 4732 + 24.35 4536 + 26.11 46.07 + 21.90 49.87 + 2281 NS
Vit Bg 116.28 + 56.97 121.86 + 63.48 11470 + 59.01 11419 + 59.55 114.38 + 43.98 NS
Niacin 7842 + 3598 7743 £ 36.88 73.14 + 39.33 81.81 = 3558 8129 + 31.26 NS
Vit C 89.26 + 67.13 79.89 + 66.12° 69.65 + 48.78° 9593 + 75.03" 11159 + 68.51° NS
Folate 51.73 + 27.21 50.69 + 28.45 4898 + 28.19 51.78 * 24.66 5549 + 27.18 NS
Vit E 76.24 + 53.05 7732 + 5853 7954 + 5854 7364 £ 4795 7445 + 46.14 NS
Mean+5.D
1) a, b, ¢ Significant difference by one-way ANOVA(*p<0.05, #*p<0.01,*#*+*p<0.001) Values of different superscripts in a row were

significant difference among the groups at p<0.05 by Duncan’s multiple range test
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Fig 3-2. Seasonal changes of percentages of RI or Al of nutrient intakes
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E(MAR)Z vebdl A3 Table 6, Fig 49} 2tk &AL dae] NARL o %]
0.74, 94 088, Zr¢r 051, 91 0.87, 2 087, WEFR A 049, Elo}vl 0,69, & w5
2l 047, Lhelobal 072, MIEFT C 0.69, A 0512 e s HAE

=09 ~ 049 WAQOM, B, Ve A, RFehu, G 43 059919
Mg vheh ul$ e fEelglth 53 mEehule 444 wE 05| we

EE ARl Aol & vEtith Hi 944 AHE(MAR)E 0712 A&l 7+

=3 7HS 069, 2 065, & 064507 2ozt 9 ow(P<0.01), o FA e
Hol At

F2k=19] NAR(Appendix 5)2 elydA 0.73, @¥A 091, Z< 060, 21 0.92,
2 090, vEFRL A 052, Eloldl 0.74, 2l®ZEl 049, vololal 0.78, HEFY C
0.73, G4t 0552 YElGTh R EeHle] 7HF v d¥a AFEE YEde
o, o2 HET A 4, ZE Folddth aEa o, A He JUdAHA
=7 52 Helow, A™AHA 2
ofAl, HIEMY CR ofEol7t 7} vk} Awtd el JFrds Jelhe MARS
Ve, A€ol 0742 71 T3 o Eo] 0682 7HE wrton foH Aol ¢l
c}.

o 2t=919] NAR(Appendix 6)< oY= 0.75, &M A 085 Z4 045, < 0.83,
A 085, HIEF A 047, Elobyl 064, 2R Ze4l 045, vololal 0.68, HlEFY C
067, 944t 048= Yelgth @ dy Heo] NARS Al9stals BT 0.750] 82
FEE AAGEHI EFT Ao YEtETh 53] oAxpwRlo AlA Zg ) BlE

HU e AolS Ay wd g ) H HER A Elopwl, gl Eeh]



tololal, HIEFR] C, 94} MARE w2k 0.71, o=} 0612 A7} FAE T
ofAom woh(P<0.001) oJAtwele] dFHoer EFd Aoz eyt
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Table 6. Seasonal comparison of nutrient adequacy ratio (NAR) and average adequacy ratio (MAR)

Nutrients Total Spring Summer Fall Winter D - value"
Energy 0.74 + 020 0.72 +02° 0.74 + 021 0.75 + 021 0.78 + 0.18° *
Protein 0.88 + 0.21 0.86 + 0.2 084 + 023 0.89 + 0.21° 091 + 0.17° %
Ca 051 + 025 051 + 0.25° 043 + 0.24° 057 + 0.27° 053 + 021 ..
p 087 + 0.22 085 + 021™ 082 + 0.25° 088 = 0.22° 091 = 0.16" ok
Fe 0.87 + 0.20 0.87 + 0.19™ 083 + 0.23° 088 + 0.21° 091 =+ 0.16" ok
Vit A 049 =+ 0.28 046 =+ 0.29™ 053 + 0.32° 051 + 0.27% 045 + 0.24¢
Vit B, 069 + 0.24 064 + 025 068 + 0.25° 068 + 0.25° 074 + 0.21° otk
Vit B, 047 + 0.22 047 + 0.22 044 + 0.23 046 + 0.22 049 + 0.21 NS
Niacin 0.72 + 0.24 0.70 + 0.24% 066 + 0.26° 075 + 0.25° 075 + 0.21° .
Vit C 069 + 0.29 063 + 0.30° 060 = 031° 072 + 0.29° 081 + 0.24° sk
Folate 051 + 024 049 =+ 0.24° 048 + 0.26° 051 + 023" 054 + 022"

MAR 0.67 + 0.19 0.65 + 0.19" 0.64 + 0.21° 0.69 * 0.2% 0.71 + 0.16 *%
Mean£S.D

1) a, b, ¢ Significant difference by one-way ANOVA(*p<0.05, #*p<0.01,***p<0.001) Values of different superscripts in a row were
significant difference among the groups at p<0.05 by Duncan’s multiple range test
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110, 94 061, HlEHY E 08602 vhebston], gug ol A, verdl CE A9
F GFat loldga, RE GFrol ARHoE FHQ olg narh
QAR B, o Bl dUi AAALI EL WY AHLI Agel G 4FL w
Ak

SAFwelo) A9 ok AAAFE dwld 153 Ao)dF 0.76, 24 0.79, 9
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Table 7. Seasonal comparison of index of nutritional quality (INQ)

Nutrients Total Spring Summer Fall Winter p— valuel)
Protein 137+ 0.49 153 + 0.45° 156 £ 0.43° 122+ 051° 119+ 045" ok
D. Fiber 0.76 £ 0.34 0.84 + 0.33" 0.83 + 0.32° 064 + 0.33° 072 + 032 .
Ca 066 £ 0.34 0.72 + 0.34° 0.77 + 0.38" 059 + 0.31° 055+ 0.25" ok
p 135+ 051 1.49 £ 0.48° 155+ 0.49° 120 + 051° 119 + 0.46° sk
Fe 126 + 0.41 1.44 + 0.40° 141 + 0.35° 1.08 £ 0.40° 111+ 0.37° .
7n 1.02+ 0.35 117 + 0.33° 1.12 + 0.25° 0.86 + 0.37" 093 + 0.36" Kk
Vit A 0.62 £ 050 0.72 £ 059 0.73 + 057° 056 = 0.42° 047 + 0.34° .
Vit B 0.84 £ 0.33 0.93 + 0.33* 093 + 0.3 072 £ 0.32° 0.78 = 0.29" sk
Vit B, 055+ 0.23 064 £ 0.23 059 + 0.19° 046 + 0.22° 050 + 0.23° ok
Niacin 094+ 0.36 1.05 + 0.38" 1.06 + 0.31° 0.82 = 0.36" 0.81 = 0.31° .
Vit C 1.10 £ 0.80 112+ 0.9% 123 + 0.82° 0.96 + 0.75" 112 + 069 %
Folate 061 £ 0.30 0.70 + 0.36* 0.68 = 0.27° 052+ 0.25° 055+ 0.27° ok
Vit E 0.86 + 0.55 1.03 £ 0.67° 094 = 053 0.74 + 0.48 0.74 = 0.46" ok
Mean=S.D

1) a, b, ¢ Significant difference by one-way ANOVA(*p<0.05, #*p<0.01,*#*+*p<0.001) Values of different superscripts in a row were
significant difference among the groups at p<0.05 by Duncan’s multiple range test
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Table 8. Seasonal comparison of energy intakes ratios from protein, fat and carbohydrate (Unit: %)
Nutrients Total Spring Summer Fall Winter p- value”
Protein 16.20 + 3.89 1662 + 4.02" 1517 + 4.41° 17.09 + 3.80° 15.90 + 293" sk
Total Fat 1459 £ 6.74 1550 £ 7.25" 12.79 + 6.89" 14.85 £ 6.51° 15.22 £ 5.95° Kk
Carbohydrate 69.21 £+ 951 67.83 + 10.02 72.04 £ 10.05% 68.06 + 9.29 68.88 + 8.04" ok
Protein 17.16 £ 4.04 1752 + 3.80 16.53 £ 5.03 1799 + 3.84 16.62 £+ 3.15 NS
Male  Fat 16.80 + 6.88 1815 + 7.29° 14.80 = 7.25" 1651 = 6.61° 17.74 + 592° x
Carbohydrate 66.03 £ 9.68 64.34 + 9.76" 68.67 + 10.57° 65.49 + 9.66™ 65.64 + 823"
Protein 15.52 + 3.64 16.00 + 4.07™ 14.22 + 3.66¢ 16.46 + 3.66" 1539 = 2.66° ok
Female Fat 13.05 £ 6.19 13.66 £ 6.65" 11.39 + 6.29° 13.70 + 6.21° 13.47 £ 5.33°
Carbohydrate 7143 £ 875 70.34 + 9.48° 74.39 £ 8.99° 60.84 + 862" 7114 £ 7.11° ok
Mean+S.D

1) a, b, ¢t Significant difference by one-way ANOVA(*p<0.05, ##p<0.01##%p<0.001) Values of different superscripts in a row were
significant difference among the groups at p<0.05 by Duncan’s multiple range test, NS: Not significant
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Table 9. Number and percentages of subjects according to energy intakes ratios from protein, fat and carbohydrate

Nutrients Total Spring Summer Fall Winter p- value”
Male(n=78)
7 ~ 20% 247 (79.2) 59 (75.6) 63 (80.8) 57 (73.1) 68 (87.2)
Protein > 20% 65 (20.8) 19 (24.4) 15 (19.2) 21 (26.9) 10 (12.8) oo
< 15% 126 (40.4) 29 (37.2) 40 (51.3) 33 (42.3) 24 (30.8)
Fat 15~ 25% 149 (47.8) 36 (46.2) 32 (41.0) 36 (46.2) 45 (57.7) 9.46
> 25% 37 (11.9) 13 (16.7) 6 (7.7) 9 (11.5) 9 (11.5)
< 55% 41 (13.1) 14 (18.0) 6 (7.7) 12 (15.4) 9 (11.5)
Carbohydrate 55 ~ 70% 165 (52.9) 40 (51.3) 38 (48.7) 41 (52.6) 46 (59.0) 7.33
> 70% 106 (34.0) 24 (30.8) 34 (43.6) 25(32.1) 23 (29.5)
......... Female(n:112)
7 ~ 20% 397 (88.6) 90 (80.4) 107 (95.5) 92 (82.1) 108 (96.4)
Protein > 20% 51 (11.4) 22 (196) 5 (45) 20 (17.9) 4(356) s
< 15% 296 (66.1) 72 (64.3) 80 (71.4) 67 (59.8) 77 (68.8)
Fat 15 ~ 25% 129 (28.8) 33 (29.5) 26 (23.2) 40 (35.7) 30 (26.8) 5.05
> 25% 23 (5.1) 7(6.3) 6 (5.4) 5(4.5) 5(4.5)
< 55% 22 (4.9) 10 (8.9) 4 (3.6) 5(4.5) 327
Carbohydrate 55 ~ 70% 155 (34.6) 36 (32.1) 29 (25.9) 48 (42.9) 42 (375) 13.45%
> 70% 271 (60.5) 66 (58.9) 79 (70.5) 59 (52.7) 67 (59.8)

1) Significant difference by x2-test(*p<0.05, #**p<0.001)
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Table 10. Percentages of subjects who consumed energy less than 75% EER

and nutrient intakes less than EAR (Unit: %)
Nutrients Spring Summer Fall Winter Total 2005
KNHANES I
Male(n=78) (n=312)
energy 52.6 59.0 51.3 53.9 54.2 27.3
protein 19.2 23.1 16.7 18.0 19.2 16.1
Ca 78.2 87.2 69.2 80.8 78.6 65.9
P 12.8 244 115 15.4 16.0 6.4
Fex" 16.7 32.1 12.8 16.7 19.6 28.2
Vit A 76.9 68.0 74.4 782 74.4 54.3
Vit By 59.0 60.3 59.0 52.6 57.7 56.0
Vit B, 91.0 93.6 949 91.0 92.6 80.0
Niacin# 39.7 50.0 26.9 42.3 39.7 39.0
Vit G 577 57.7 42.3 30.8 471 59.2
Folate 80.8 80.8 84.6 34.6 82.7
Female(n=112) (n=448)
energy .1 41.1 40.2 34.8 43.3 28.2
protein 31.3 339 24.1 18.8 27.0 26.5
Casox 83.9 92.0 77 91.1 86.2 73.6
P 464 42.0 29.5 25.0 35.7 17.6
Fex 32.1 339 286 17.9 28.1 339
Vit A 79.5 67.0 82.1 875 79.0 53.3
Vit By #x 85.7 70.5 72.3 65.2 73.4 71.2
Vit B, 929 95.5 94.6 90.2 93.3 79.9
Niacins* 73.2 67.0 51.8 97.1 62.5 95.1
Vit Gk 63.4 67.0 50.0 321 53.1 67.9
Folate 88.4 90.2 91.1 83.0 88.2

1) Significant difference by x2-test(*p<0.05, **p<0.01, ***p<0.001)
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Table 11. Seasonal comparison of average daily intakes of each food group

(Unit: g/day (%))

Types of food Total Spring Summer Fall Winter p—Value]J
Plant foods
Grains and their products 2387 + 1049 (235 2305 + 83.0(24.8) 2359 + 83.6(21.6) 240.7 + 153.6(23.7) 2475 + 69.3(24.1) NS
Potatoes and starch 211+ 610 (2.1) 15.3 + 52.1(1.6)™ 8.6 + 37.9(0.8)° 216 + 65.8(2.1)° 389 + 77.2(3.8)° sk
Sugars and sweets 86+93 (0.8) 79 + 85(0.8)* 10.6 + 11.9(1.0)° 8.1 + 7.8(0.8)° 7.7 + 8.3(0.7)° ok
Legumes and their products 193 £ 425 (1.9) 21.2 + 61.4(2.3) 155 + 23.1(1.4) 159 + 37.2(1.6) 248 + 39.1(2.4) NS
Seeds & nuts 07+31 (0.1 0.6 + 1.4(0.1) 0.9 + 2.1(0.1) 0.7 = 4.6(0.1) 0.7 + 3.4(0.1) NS
Vegetables and their products — 274.5 + 203.9 (27.0)  266.9 + 160.9(28.7) 2756 + 2055(25.2)  281.5 + 283.0(27.7) 274.) + 125.3(26.7) NS
Mushrooms 05+48 (0.0 0.9 + 7.9(0.1) 0.6 = 5.0(0.1) 0.3 + 1.3(0.0) 0.2+ 1.6(0.0) NS
Fruits and their products 1269 + 1931 (125)  60.1 + 113.3(65)° 226.3 + 303.2(20.7)* 1115+ 156.4(11.0)>  109.8 + 115.9(10.7)" Hokk
Seaweeds 41+142 (0.4 3.7 + 11.500.4)" 9.4 + 2.4(0.9) 1.7 + 4500.2)° 16 ¢ 6.600.2)" ok
Fats and oils 31+56 (0.3 3.1 + 42(0.3) 3.2 + 42(0.3) 3.2 + 89(0.3) 2.7+ 35(0.3) NS
Beverages & Drinks 1331 + 160.4 (13.1) 1358 + 178.9(14.6) 1354 + 177.8(12.4) 1254 + 149.4(12.4) 1357 + 131.7(13.2) NS
Spices 40.7 + 271 (4.0) 37.9 + 22.1(4.1)™ 50.5 + 35(4.6)" 41.8 + 259(4.1)° 32.8 ¢ 20.0(3.2)° Kok
Others ................00x07 ©0) . 000200 . . 01+0400) ... 000300 ... 0.1£.1.20.0) ... NS ...
Subtotal 871.3 + 427.2 (85.8) 784.0 £ 318.5(84.3)¢ 972.5 + 450.1(89.0)> 852.4 + 581.6(84.0)™ 8765 + 268.9(85.4)°  ##=
Animal foods
Meat 340 + 469 (3.3) 37.6 + 53.4(4.0) 229 + 40.5(2.1)° 37.4 + 495(3.7) 383 + 41.5(3.7)° ok
Eggs 72+191 (0.7 7.9 + 19.0(0.8) 7.0 = 19.1(0.6) 8.0 = 20.0(0.8) 6.0 + 18.3(0.6) NS
Fish 85.7+91.0 (8.4) 86.7 + 90.4(9.3)™ 742 + 105.0(6.8)" 99.8 + 94(9.8)* 82.3 + 69.7(8.0)™ *
Milks and their products 175499 (17)  133+369(14) 156+ 378(14) .. 174254907 ... 236+ 64223). ... NS ...
Subtotal 144.5 £ 121.6 (14.2) 1455 + 117.6(15.7)* 119.8 £ 128.7(11.0)° 162.6 £ 126.8(16.0)* 1502 + 109.4(14.6)*  =*=*
Total 1015.9 + 474.0 (100) 929.5 + 368.9 (100)® 1092.2 + 490.9(100)* 1015.0 + 637.2(100)* 1026.7 + 325.4(100)*® ==
Mean+S.D

1) a, b, ¢ Significant difference by one-way ANOVA(*p<0.05, **p<0.01,**xp<0.001) Values of different superscripts
in a row were significant difference among the groups at p<0.05 by Duncan’s multiple range test
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Table 12. Seasonal comparison of average daily intakes of each food group in the male (Unit: g/day)

Type of food Total Spring Summer Fall Winter D - value
Plant foods
Grains and their products 2474 + 1236 2405 + 764 2280 + 787 265.1 + 211.3 256.1 + 645 NS
Potatoes and starch 18.1 + 588 174 + 64.7 115+ 504 127+ 349 308 £ 75.9 NS
Sugars and sweets 109 + 10.6 104 = 10.7 12.8 £ 13.3 105+ 82 99 + 97 NS
Legumes and their products 207+ 455 244 + 669" 14.1 + 185" 116+ 188" 327+ 539 *
Seeds & nuts 09+ 30 06+ 12 12+ 31 04+ 1.7 12+ 47 NS
Vegetables and their products 3180 £ 256.8 307.3 + 1584 316.0 £ 222.1 3427 £ 414.0 306.2 £ 140.1 NS
Mushrooms 08+ 7.14 15+ 11.89 1.3+ 784 03+ 1.14 01+ 026 NS
Fruits and their products 130.0 + 191.7 81.0 + 144.8° 212.4 + 281.0° 1228 + 165.1° 104.0 £ 105.7° Kok
Seaweeds 47 + 151 34+ 86" 123+ 26.9° 23+ 63 08+ 15" Kk
Fats and oils 36+ 76 34+ 45 36+ 45 43+ 131 33+ 41 NS
Beverages & Drinks 1945 + 1874 207.0 + 224.0 191.8 + 196.7 197.6 + 175.2 1815 + 1479 NS
Spices 453+ 298 415+ 237~ 587 + 39.4° 454+ 258" 357 + 22.8¢ Kok
Others 00+ 04 0.0+ 03 01+ 05 01+ 05 00+ 0.0 NS
Subtotal T 995.0 + 4905 9384+ 3393 10639 * 432.6 10157 + 7729 9622+ 250.3 NS
Animal foods
Meat 471 + 532 57.0 + 60.9° 32.8 + 46.2° 463 + 51.8° 525 + 50.6°
Eggs 9.0+ 238 91+ 221 &+ 2347 88+ 231 94+ 267 NS
Fish 1083 + 106.4 106.1 + 1005 1032 + 1299 1265 + 1104 975+ 777 NS
Milks and their products 195+ 486 ... 128+ 252 ... 169 % 374 . 2L0% 553 ... 268+ 659 ... NS ...
Subtotal 184.0 £ 1325 185.0 + 118.1 161.6 = 152.7 203.1 + 133.4 186.0 = 122.2 NS
Total 1179.0 + 529.2 1123.5 £ 369.9 12255 + 485.1 1218.8 + 806.4 1148.2 £ 317.2 NS
Mean+S.D

1) a, b, ¢ Significant difference by one-way ANOVA(*p<0.05, #*p<0.01,***p<0.001) Values of different superscripts

in a row were significant difference among the groups at p<0.05 by Duncan’s multiple range test
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Table 13. Seasonal comparison of average daily intakes of each food group in the female (Unit: g/day)

Type of food Total Spring Summer Fall Winter D - value"
Plant foods
Grains and their products 2326+ 89.2 2236 + 94.9 2413 + 949 2238 + 92.3 2416 + 721 NS
Potatoes and starch 232+ 625 13.8 = 41.3" 6.6+ 26.1° 278 + 80.2° 46+ 779 .
Sugars and sweets 69+ 79 62+ 59° 9.2+ 10.7° 64+ 7.1° 61+ 69° s
Legumes and their products 184 + 404 190+ 574 164 + 258 189 + 457 193 + 22.7 NS
Seeds & nuts 06+ 3.2 0.5 1R 175 0.7+ 0.7 09+ 58 05+ 21 NS
Vegetables and their products 2442 £ 1498 2388 £ 157.2 2475 £ 189.1 238.8 £ 133.7 2515 = 109.0 NS
Mushrooms 03+ 19 05+ 30 00+ 02 03+ 14 03+ 20 NS
Fruits and their products 1248 + 2026 456+ 8.3 236.1 + 318.6° 1035 + 150.2° 1139 + 122.8" .
Seaweeds 37+ 136 39+ 132 73+ 216° 13+ 25° 21+ 84 sk
Fats and oils 26+ 37 29+ 39 29+ 41 25+ 36 23+ 30 NS
Beverages & Drinks 903+ 1217 86.3 + 116.8 96.1 + 152.2 752 + 1025 103.7 + 1089 NS
Spices 375+ 246 354 + 20.7 447 + 306 393 + 258 308+ 175 .
Others 00: 0% g B B G0 = S/ e, 00£ 02 _ _....00%00 _ .  __.! 02+ 16 ... NS ...
Subtotal 785.2 + 352.7 676.4 + 253.8° 908.8 + 453° 738.7 + 360.2  816.8 + 266.3" -
Animal foods
Meat 249+ 395 241 + 427 16.1 + 34.6b 312+ 47 284 + 30.2° *
Eggs 60+ 149 71+ 166 57+ 150 75+ 177 37+ 82 NS
Fish 700 £ 747 732 + 80.4% 540+ 77.9° 81.1 + 75.7° 717 + 61.8°
Milks and their products 161+ 507 ... 136+ 433 ... 148+ 383 . 146+ 547 - 214+ 631 ... NS ...
Subtotal 1171 + 105.3 118.0 £ 109.6%° 90.6 + 99.6° 134.4 + 114.4° 125.3 £ 92.2° *
Total 902.3 + 394.0 794.4 + 303.2° 999.4 + 475.3*  873.1 + 436.6™  942.1 + 304.7* ok
Mean+S.D

1) a, b, ¢ Significant difference by one-way ANOVA(*p<0.05, #*p<0.01,***p<0.001) Values of different superscripts

in a row were significant difference among the groups at p<0.05 by Duncan’s multiple range test
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Table 14. Major food items consumed most frequency by the subjects

Fall Winter Total
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Table 15. Major contributing food items by energy

Spring Summer Fall Winter Total
Ranie foodname infg/f)e S ﬁ%ﬁ}g&%& foodname ing;f)e S ﬁ%f&e%%; foodname inzoa/f)es ﬁ%ﬁyé?%g foodname inz(;i()es Aa%C\],Je%%I; foodname in:if : ‘g(éf‘}le%%l)_
1 & 50.2 50.2 s 51.1 51.1 & 46.8 46.8 & 49.1 49.1 & 49.2 49.2
2 2] 327] 4.1 54.3 gt 4.5 55.6 = A 317] 3.9 50.7 = A 317] 4.1 53.2 ) =] 217] 3.6 52.9
3 a7 2.6 56.9 | 3.5 59.1 A 3.2 54.0 a1-a} 2.7 55.9 % 2.7 55.6
4 Z7] 25 59.4 w &5 28] 61.6 o4 2.8 56.8 5] 2.3 58.2 LT 1.9 57.5
5 AT 2.4 61.9 Aw 2.2 63.8 w3 2.7 59.5 |4 2.2 60.4 %59 1.8 59.3
6 a1 o 19 63.8 2] 37] 2.1 65.9 T 2.3 61.8 Z7] 1.9 62.3 A 1.8 61.1
7 Aw 19 65.6 A 1.6 67.5 = 1.8 63.6 g 1.7 64.0 Eag 1.6 62.7
8 55 1.8 67.4 T & 1.5 69.0 A8 1.7 65.3 = 1.6 65.6 Z7] 1.5 64.2
9 R 1.6 69.0 =R 1.4 70.4 =R 1.6 66.9 e 1.5 67.2 uEa g 14 65.6
10 wEF5 1.2 70.1 %59 1.4 71.8 I 14 68.2 AARZ 1.5 68.7 a1 a} 1.3 67.0
11 H A 1.1 71.3 ot 1.2 73.0 a9 1.3 69.6 Bl 1.4 70.1 1 1.3 68.2
12 Edhs 1.1 724 HA4E 1.1 74.1 w255 1.2 70.8 e 1.3 714 HAF 1.3 69.5
13 A4 1.1 73.5 Bl 1.0 75.1 zZ7] 1.2 72.0 Ea gy 1.3 72.6 <5 1.3 70.8
14 Bl 1.0 74.6 &5 1.0 76.1 AAZF 1.2 73.2 Edh= 1.2 73.9 INE 1.2 72.0
15 2 1.0 75.6 78 o] 1.0 UA! RIS 1.2 74.4 2 1.2 75.0 3 X 1.1 73.1
16 AYLaE 1.0 76.6 Z1 0.8 779 b= 1.1 @S Z 1.2 76.2 2 1.1 74.3
17 EidE=s 1.0 s G 0.8 78.8 =R 1.0 76.5 Hlj =41 %] 1.0 773 = 1.0 75.3
18 s 1.0 785 |AIYEZH 08 79.6 = 0.9 715 =R 1.0 78.3 Skl 1.0 76.2
19 w3 A 1.0 79.4 3 0.8 80.3 75 0.9 78.4 @zt 0.9 79.2 HERSER 0.9 77.1
20 = 0.8 80.3 A 0.8 811 |A¥FE&E=E 09 79.3  (AELE=ZH 09 80.2 w371 %] 0.8 78.0
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Table 16. Major contributing food items by protein

Spring Summer Fall Winter Total
fank foodname inz(i{)e S ﬁ%ﬁ}é%}o; foodname m(E;Ol;e ﬁ%ﬁ%}%}o} foodname 1n§0a/(l)<)e S ﬁ%c\‘,&l%g foodname 1r1§?/[l)<)e ° %%ﬁ%%}olf foodname in:oa/;e ’ ‘él(éicx}le%/%l)_
1 s 231 231 s 251 251 2 211 21.1 2 48.8 48.8 s 47.0 47.0
2 #HA2Y 8.6 31.7 | 7.0 32.1 2= 95 30.6 A7) 39 52.7 ) 2] 317 4.2 51.2
3 zx7] 7.1 38.7 Ean 5.0 371 HA27] 83 38.9 aLgtut 2.7 554 Ry 2.6 53.8
4 =5 6.6 454 HA]37] 48 419 = A 7.0 45.9 Sy 24 57.8 aL-a} 2.5 56.3
5 =R 5.1 50.5 55 41 45.9 <= 6.5 RZ.5 5o 2.2 60.0 1% o 2.3 58.5
6 w7 4.7 55.2 ] 3.6 49.5 w7 5.0 57.5 7] 1.8 61.8 z27] 2.0 60.5
7 5ol 3.3 585 72l & 35 5341 Z7) ShY/ 61.2 AT 1.7 63.5 ARF 1.7 62.2
8 wiFZA 2.6 61.1 78 o ks 56.4 AT 26 63.8 25 1.7 65.2 AF 1.5 63.8
9 AT 2.3 63.5 Sakli 2.6 59.0 L 2.5 66.3 = 1.6 66.8 2] 1.5 65.3
10 3 2.0 65.4 5o 2.5 61.5 5o 22 68.6 A 15 68.2 3 1.5 66.8
11 & 317] 1.9 67.4 A8F 2.5 64.0 P o] 2.0 70.5 Elasl 14 69.6 A 1.4 68.2
12 Gz 1.8 69.2 | mtESE 21 661 | #WiF=4x 18 724 M 14 71.0 Ei) 1.4 69.5
13 A Zo] 1.5 70.7 =EE 2.0 68.2 s 1.7 74.1 2 1.3 72.3 I+ 1.3 70.8
14 %78 o] 14 72.1 =4 1.7 69.9 2 317] 5 75.6 | =21 4] 1.2 735 =R 1.3 72.1
15 s 1.3 734 7] L7 71.6 S 1.3 76.9 A 1.2 747 4 A 1.3 73.4
16 1 11 745 s 1.6 73.1 a7 rs 78.1 LR 1.2 75.9 z 1.2 74.6
17 3 el 0.9 755 | WEAA 15 74.7 7 12 79.3 TNE 12 771 .7 1.2 75.8
18 mEZF 09 76.3 ] 1.3 76.0 nEgssE 09 80.3 =R 1.0 78.1 E 1.1 76.9
19 Ry 0.8 77.1 2.0] 1.3 77.3 1 0.7 81.0 w3t 0.9 79.0 TN 11 78.0
20 v 0.8 779 7] 1.3 78.6 vhs 0.7 81.6 vhESg 09 79.9 ol &5 0.9 78.9
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Table 17. Major contributing food items by fat

Spring Summer Fall Winter Total
Hanie foodname inzg/ii)e S ﬁ%ﬁ}g{}%& foodname inzoa/(l)i)es g%c\}le%%; foodname ingg/(l)()es g%c\}ler?o%; foodname inzoa/(lj)es ‘%%ﬁ}lerfl%; foodname inzf/(l)()e ’ é(t:ic‘}ler(no/lél)-
1 #A"ar7] 159 15.9 TN 114 114 | A7) 157 157 | A7l 114 11.4 A7) 127 12.7
2 a5 8.3 24.2 2] 3271 9.7 21.2 A 9.8 255 & 8.7 20.1 TNE 8.6 21.3
3 z7] 7.9 32.1 15594 7.1 28.2 7= 7.1 32.6 Z7] 8.1 28.1 %7 6.2 275
4 =y 7.3 39.3 | 6.9 35.1 #2718 6.1 38.7 A 59 34.1 a5 o] 6.2 33.7
5 = 6.2 45.5 A 5.4 40.6 5o 59 44.6 5o 52 39.3 A 5.3 39.0
6 AJFALIAH 53 50.8 |AY&=Y 51 457 (AFE&a" 50 49.7 2 49 44.2 w7 4.6 43.6
7 |@% 44 55.2 A5 4.5 50.2 % 438 54.5 283 4.0 48.3 R R= 45 48.1
8 =43 3.8 59.0 & 4.0 54.2 Ea; 3.7 58.2 s 4.0 52.3 ] 3.8 52.0
9 s 3.3 62.3 =43 3.9 58.1 Z7] 3.6 61.8 F7HF 4.0 56.3 & 3.6 55.6
10 A A 3.0 65.3 A D 61.4 2 317] 8.2 65.0 S 3.8 60.1 HAF 35 59.0
11 55 3.0 68.3 7178 o] B3 64.7 & 32 68.2 s 3.7 63.8 5 3.3 62.3
12 #HAE3F 26 70.8 AAZ 3.1 67.8 HAZ 29 71.3 F= 3.3 67.1 2 2.8 65.1
13 2 317] 2.3 73.1 a7 2.7 70.5 SE 3.1 74.3 E 3.3 705  (AFYL=E 28 67.8
14 El 2.2 75.3 El 2.6 73.1 A Z:3) 76.6 7] 24 72.9 @zk 2.7 70.6
15 A 19 7.2 =g 2.3 75.4 Sa7] 2.0 78.6 Hlj 5= 71 A 1.8 74.7 2] 317] 2.4 73.0
16 A 15 78.8 55 2.0 7.4 2 1.8 80.4 =43 1.7 76.4 7 2.3 75.3
17 wj5=4A 15 80.3 2 2.0 79.4 g 1.8 82.3 A= b 11 774 wj=2A 15 76.8
18 78 o] 1.3 81.5 it 2.0 8.4 A 1.2 83.4 IR 1.0 78.4 AR A 15 78.3
19 W =] g 1.2 82.8 3 a17] 1.7 83.0 Hlj =20 4] 1.1 84.5 5 1.0 79.4 %178 o] 12 79.5
20  FIHT 1.1 83.9 Z7] 1.3 84.3 e 1.1 85.6 il 0.9 80.3 5 317] 1.2 80.7
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Table 18. Major contributing food items by carbohydrate

Spring Summer Fall Winter Total
Ranie foodname inzoa/ii)e S ﬁ%c‘}le%}og foodname inzoa/ii)e S ﬁ%c\}ler%%; foodname 1n§g/(1)<)e S ﬁ%c\%%%; foodname mg;}f)e S Aa%c‘}le%%l; foodname inz;t()es é(éicx}ian(l"}ol)_
1 & 68.9 68.9 & 64.8 64.8 & 63.7 63.7 ks 65.2 65.2 & 65.5 65.5
2 A 3.0 71.9 Sakls 6.2 71.1 o 3.2 66.8 a1-a) 3.8 69.0 iy 2.8 68.3
3 R 2.1 74.0 A 3.3 74.4 A 27 69.5 v 2.4 714 a1 a} 1.9 70.2
4 2% 1.8 75.8 RS 3.0 774 a1-a) 1.9 715 = 2.4 73.8 =0 1.7 71.9
5 IR 14 712 0% 2.0 79.4 a9 19 73.4 1 1.6 75.4 R 1.7 73.7
6 21 1.3 78.6 =R 1.8 81.2 nh & 1.5 749 Rds 1.5 76.9 uEa g 1.7 75.4
7 = 1.3 79.9 57 1.0 82.3 = 14 76.3 | 14 78.3 E 1.5 76.8
8 Bl 1.1 80.9 Bl 1.0 83.2 He 14 71T ] 14 79.7 Sy 1.4 78.2
9 i =31 2] 0.9 81.8 %3t 0.9 84.1 2y 1.4 79.1 s 1.3 80.9 sl 1.1 79.3
10 A} 0.8 82.5 Ei 0.7 34.8 Rl 1) 80.4 7he 1.1 82.0 S 1.0 80.3
11 U7 0.6 83.1 =4 0.7 85.5 A A 7 1.0 815 &= 1.1 83.1 g 0.8 81.1
12 a3 0.6 83.7 n| 27k 0.7 86.1 ] 0.9 82.3 A Az 1.0 84.1 oy 0.8 81.9
13 FHE A 0.6 84.3 2] 0.7 86.8 37 0.8 83.1 v =41 4] 0.9 85.0 w321 4] 0.7 82.7
14 + 0.6 84.8 A 0.5 87.3 s258 07 83.8 Sm 0.8 85.8 z 0.7 83.3
15 Al 0.5 854 213 0.5 87.9 il 0.7 84.5 e 0.8 86.6 7} 0.7 84.0
16 ARZT 0.5 85.9 AR ZF 0.5 38.4 A 0.7 85.2 7L 0.7 87.3 A4% 0.6 84.6
17 =+ 0.5 86.5 wl= 0.5 38.8 T 0.7 85.9 ARZF 0.7 879 AAZF 0.6 85.1
18 Al 0.5 87.0 5 0.5 89.3 U7 0.6 86.5 T+ 0.7 38.6 s 0.5 85.7
19 ulj 0.5 875 A} 0.5 89.8 A Zo] 0.6 87.2 2}z 0.6 89.2 7he 0.5 86.2
20 ALz} 0.5 88.0 W} 5= 31 4] 0.4 90.2 Hlj =21 2] 0.6 87.8 g #ol 0.5 89.7 & 7} 0.5 86.7
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Table 19. Major contributing food items by calcium

Spring Summer Fall Winter Total
Ranie foodname inzoa/ii)es ﬁ%c‘}le%/%g foodname inzoa/ii)es ﬁ%c\}ler%%; foodname inzg/}:)e S ﬁ%f&e%%; foodname ing;}f)e S Aa%c‘}le%%l; foodname inz(z)i;)es ‘z(éﬁ}g?o}ol)_
1 =R 224 22.4 =R 135 135 =R 30.7 30.7 A Zo] 17.3 17.3 =R 139 13.9
2 Aol 9.0 314 s 8.4 219 A zho] 11.2 41.9 =4 151 32.3 A zkol 11.8 25.7
3 H} 3= 2 4] 8.3 39.7 s 6.8 28.7 2 5.8 47.7 2 10.6 42.9 =71 4] 10.0 356
4 s 6.6 46.3 i =31 4] 5.7 34.5 | =21 4] 5.6 53.3 |4 4.6 475 & 8.3 43.9
5 25 5.2 51.5 Qo] 5.2 39.6 SR 4.9 58.1 5 4.1 51.6 S 44 48.3
6 Am 4 4.3 55.8 kgl 3.8 43.5 w7 3.3 61.5 ARZ 3.8 55.4 S5 2.8 51.1
7 zZ7] 3.8 59.6 &5 3.7 47.1 T 2.3 63.8 & 3.6 59.0 i 2.8 53.9
8 a7 3.2 62.8 g 7ol 2.7 49.8 YAk 2.0 65.8 7 3.3 62.3 a4 25 56.4
9 T 2.0 64.8 7 2.6 52.5 zZ7] 125 67.7 = 3.2 65.5 An 4 25 58.9
10 5 19 66.8 Fut 2.4 54.9 A S 147 69.5 Al 3.1 68.6 T 2.3 61.2
11 A9L&=a" 15 68.3 An e 2.3 57.1 HqARZ 1.7 71.2 s 2.6 71.2 E 1.8 63.0
12 ARZF 14 69.7 A5 2.2 59.3 woaE 16 72.7 H 5= 2.3 73.5 s 1.5 64.5
13 s} 1.3 71.1 =R B 2.1 61.4 g 1.3 74.1 A S 2.1 75.5 aLgup 15 66.0
14 Bk 1.3 724 HR3Z 1.9 633 [AFA&EZH 13 74 |EExTs 15 77.1 zx7] 1.4 67.4
15 = 1.0 73.4 78 0] 1.7 65.0 Ea g 1.1 76.5 3} 14 78.4 Z 1.3 68.7
16 7N 1.0 744  |AHEA" 15 66.5 = 1.1 77.6 soe9 13 79.8 Hlj 3= 1.3 70.0
17 gy 0.9 75.3 AeE 15 63.0 7 1.0 786 s 12 80.9 He) A} 12 71.2
18 +2xvsE 09 76.2 =AF 14 69.4 Rl 0.9 79.5 s 0.9 81.9 3} 11 724
19 iy 0.9 77.0 iy 12 70.7 atut 0.9 80.4 3 0.8 826 |E%zuaz 10 734
20 w3 0.7 77.8 &t 12 71.9 @z 0.8 81.2 Eaess 0.8 83.4 s 1.0 74.4

_55_



Table 20. Major contributing food items by iron

Spring Summer Fall Winter Total
Ranie foodname in(toa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es ﬁ%c‘}le%/%g foodname inzoa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es Aa%%le%%l; foodname in:if : ‘g(éf‘}le%%l)_
1 iy 24.5 24.5 iy 26.6 26.6 & 23.2 23.2 iy 16.6 16.6 & 16.8 16.8
2 A Zo] 7.6 32.0 |3 7.7 34.3 A zo] 10.2 334 =R 8.1 24.7 =B 8.0 24.8
3 W} 5= 31 4] 5.6 37.6 ekl 4.0 384 A 5.6 39.0 =} 2] 3171 7.8 32.5 o 2] 217] 7.7 32.5
4 2] 327] 5.0 42.6 Hlj =20 4] 3.3 41.7 | %] 327] 5.0 44.0 i 5= 41 %] 58 38.3 Hj =71 %] 5.7 38.3
5 A 3.9 46.5 AR ZF 3.3 449 =21 4] 4.1 48.1 Z7] 44 42.6 Z7] 4.3 42.5
6 2% 3.4 50.0 H A 2.9 47.8 |4 4.0 52.1 =3 4.1 46.8 w4 4.2 46.7
7 ARZF 3.1 53.1 = A 317] 2.7 50.5 243 3.4 55.5 HA4Z 3.7 50.5 g 7k o] 3.8 50.5
8 T+ 2.2 55.2 suel 2.7 53.2 T 2.7 58.2 A 3.7 54.2 ARZ 3.7 54.2
9 2 317] 1.8 57.1 29] 2.6 55.9 o 23 60.5 7 812 574 7V 3.1 57.3
10 zZ7] 1.8 58.9 1+ 2.1 58.0 H2350E 19 62.4 a5 9] 2.9 60.3 %ol 2.8 60.1
11 7 1.7 60.6 LIRS EE 2.0 60.0 s 1.6 64.1 Fagd 2.7 63.0 2 2.7 62.8
12 @G 14 62.0 g 7ol 2.0 62.0 Ean 125 65.6 z 2.7 65.7 Z 2.7 65.5
13 Am 4 14 63.4 L 1.9 63.9 =43 14 66.9 ER 2.2 67.9 <5 2.2 67.7
14 T 1.3 64.7 Pley 1.5 65.4 = 1.3 68.2 R} 1.6 69.5 1A 1.6 69.3
15 21 1.2 65.9 IR 14 66.8 2 317] 1.1 69.4 A 1.5 71.1 a1 a} 15 70.8
16 = 1.2 67.1 Ea; 1.3 68.1 Z7] 1.0 70.3 1+ 1.2 72.3 7 1.2 72.0
17 IR 1.1 68.2 = 1.1 69.2 AL 1.0 71.3 =43 1.2 73.5 7 1.2 73.2
18 5ol 1.1 69.3 T 1.0 70.2 EIESERS 0.9 72.2 T 1.2 4.7 =g 1.2 74.4
19 AL 1.0 70.3 IAFETHE 1.0 71.2 5 0.9 73.2 2 317] 1.1 75.8 2 317] 1.1 75.5
20 e 1.0 71.3 5= 0.9 72.1 e 0.9 74.1 LIE=s 1.1 76.9 vlE 1.0 76.6
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Table 21. Major contributing food items by vitamin A

Spring Summer Fall Winter Total
Ranie foodname in(toa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es ﬁ%c‘}le%/%g foodname inzoa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es Aa%%le%%l; foodname in:if : ‘g(éf‘}le%%l)_
1 g #ol 104 10.4 suel 189 189 g 7ol 138 13.8 g 7ol 14.8 14.8 A o] 10.3 10.3
2 wFA 98 20.1 b 12.4 " ARE =\ 228 | wWiFdA 129 276 AE7FF 99 20.2
3 AZTHE 9.2 29.3 IFTHF 9.6 40.8 RS 8.2 31.1 A7 114 39.0 Hl 5= 71 %] 8.7 29.0
4 Fuhs 55 34.8 29] 5.0 45.8 W} 3= 21 A 7.1 38.1 T 4.4 43.4 A 5.0 34.0
5 Al A 4.7 39.6 55 49 50.7 FkAl 6.2 44.3 H2au) 3.8 47.3 Cg=s 3.6 37.6
6 I 45 44.0 A 49 55.6 = 4.6 490 |(AIL=ZH 37 51.0 HeaH 3.6 41.1
7 &5 44 48.4 Hlj =21 A 4.7 60.3 & 4.6 53.6 & a17] 3.5 545 Fuf 3.2 44.3
8 lhe e 4.1 52.5 A 2.8 63.1 Al 3.7 57.2 oz 3.0 575 =g 3.1 475
9 =43 3.6 56.1 g5 A 2.8 65.9 =43 34 60.6 A= 29 604 |AFYLzY 30 50.5
10 5 3.3 59.4 =g 2.7 63.6 A 3.0 63.6 “&ol 2.3 62.7 e 2.8 53.3
11 AFggad 32 625 |AFE&EZH 22 708 |AFE&EA"H 30 66.6 w3t 2.3 65.0 5 2.8 56.1
12 aF% 3.1 65.7 g Zo] 2.2 73.0 e 25 69.1 Al A 2.1 67.1 aF7 2.7 58.9
13 3} 2.4 68.1 T Ht 2.1 75.0 Al A 2.4 71.5 =4 A 2.1 69.2 A F A 2.3 61.1
14 7 2.2 70.3 d 2.0 77.1 AF% 2.1 73.5 # 1.9 71.1 7 2.1 63.3
15 EnE 2.2 72.5 T3 1.9 79.0 A 2.0 75.6 I} 1.8 72.9 A8l 2.1 65.3
16 T ] 2.2 74.7 HF25u) 1.9 80.9 53 1.7 77.3 & 1.7 74.6 oA 1.9 67.3
17 7] 2.1 76.8 Enls 14 82.2 Lads 1.7 79.1 15 1.6 76.2 =y 1.8 69.1
18 3 2.1 789 | WA 14 83.6 37 1.7 80.8 70 15 717 i} 1.7 70.7
19 A 1.7 80.6 e 1.2 84.8 A 14 82.1 Bzt 14 79.1 A 1.5 72.2
20 A 14 81.9 H| & 12 86.0 st 1.3 83.5 il 1.2 80.3 2.9] 1.4 73.6
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Table 22. Major contributing food items by vitamin B;

Spring Summer Fall Winter Total
Hanls foodname in(toa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es ﬁ%c‘}le%/%g foodname inzoa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es ,Aalgf\}le%%l) foodname ingoa/l(f ’ A;i%f‘}le%/e)l)_
1 s 23.9 23.9 s 24.0 24.0 2 21.3 21.3 2 225 22.5 & 22.8 22.8
2 2] 37] 16.4 40.3 T ut 11.8 35.7 A7) 149 36.3 w} #] 3171 15.9 38.4 = 2] 51.7] 14.1 36.9
3 H} 3= 2 ] 5.3 45.6 = A 317 8.0 43.8 w2 7.2 43.5 = 8.0 46.3 E 5.0 41.9
4 = 4.4 50.0 29] 4.1 479 = 4.7 48.2 Hlj =24 4] 55 51.8 3= 71 2] 45 46.4
5 B 3.0 529 | WA 29 50.8 A 3.9 52.1 ek 3.3 55.0 Eas) 2.6 49.0
6 Ztd 25 55.4 1w 2.7 535 | WiFHA 37 55.8 &P 2.8 57.8 St 25 51.5
7 g #ol 2.2 57.6 Bl 24 55.9 dZo] 2.8 58.6 g 4ol 25 60.3 1 24 53.9
8 A Ak 2.1 59.7 suel 2.4 58.3 =3 2.0 60.6 2 24 62.7 g 7k o] 2.1 56.0
9 143 15 61.2 2 19 60.2 Eal 2.0 62.5 R 2.2 64.9 A 2.0 58.0
10 5o 14 62.6 eSS 1.9 62.1 1 1.9 64.4 A48T 2.0 66.9 W 2.0 60.0
11 21 14 64.0 Ry 1.9 64.0 AL 1.8 66.3 7+ 2.0 63.8 A4E 1.7 61.7
12 zZ7] 14 65.4 L 1.6 65.6 qARZF 1.6 67.9 5] 1.6 70.5 A A 14 63.1
13 T+ 1.2 66.6 L 1.6 67.2 gwt 14 69.3 22 15 72.0 a-uf 1.4 64.4
14 "= 11 67.7 AR ZF 15 68.7 i 1.4 70.7 o 14 73.4 %o 1.3 65.7
15 Fuhs 11 68.8 72l & 14 70.1 A 1.3 71.9 z7] 1.3 74.6 2 1.3 67.0
16 A} 1.0 69.8 3 1.3 71.4 HF2su) 1.1 73.1 ek 1.1 75.7 7 1.1 68.1
17 =B 1.0 70.8 w0 1.2 72.6 = 1.0 74.0 w3t 1.0 76.8 BIE=e 1.1 69.2
18 "EF 0.9 71.7 2oy 12 73.7 x4y 0.9 75.0 ok 1.0 78 | eSS 10 70.2
19 53 0.9 72.6 31 1.1 74.8 159 0.9 75.9 =R 0.8 78.6 = 1.0 71.2
20 wESSF 0.9 735 = 1.0 75.9 EIESERS 0.9 76.8 Z7) 0.8 79.4 Z7] 1.0 72.1
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Table 23. Major contributing food items by vitamin Bs

Spring Summer Fall Winter Total
Ranie foodname in(toa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es ﬁ%c‘}le%/%g foodname inzoa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es Aa%%le%%l; foodname in:if ’ ‘g(éf‘}le%%l)_
1 iy 8.9 8.9 iy 9.8 9.8 s 9.0 9.0 iy 34.1 9.0 & 9.2 9.2
2 = %] 3L7] 77 16.6 s 6.6 16.4 = %] 527] 745 16.5 150 33.3 8.8 o 2] 217] 6.9 16.1
3 5] 7.0 23.6 2.9 5.6 22.1 159 52 21.7 = 2] 317] 29.0 77 il 6.9 23.0
4 Hj =40 %] 6.6 30.2 150 54 274 W} 3= 21 A 5.1 26.8 v 5= 41 %] 28.0 7.4 v =4 %] 6.0 29.0
5 zZ7] 6.4 36.6 wp 2o 4.8 32.2 A 5.0 31.8 Z7] 24.6 6.5 zZ7] 4.8 33.8
6 2% 3.6 40.3 A 37] 4.1 36.3 a4 44 36.2 A Zol 12.7 3.4 =03 4.2 38.0
7 @G 3.6 43.8 Hlj 371 ] 4.0 40.3 z7] 4.0 40.2 R} 11.9 3.2 124, 3.1 41.1
8 An S 3.1 46.9 zakel 3.7 44.0 g 7ol 3.9 44.1 o3 115 3.1 g 7k o] 2.8 43.9
9 g 2ol 2.8 49.7 ekl 3.2 47.2 s 515 47.6 Bl 115 3.0 uhE o 2.5 46.4
10 Bl 2.2 51.9 =g 3 50.4 RS 2 49.9 Gz 9.0 2.4 2 2.4 48.8
11 RS 2.0 53.8 Fagd 2.4 52.8 o 2.2 52.2 ALl 7.1 1.9 A 2.4 51.3
12 27 1.8 55.6 AFETHF 2.3 55.1 | 9 54.1 283 7.1 19 LER 2.0 53.3
13 2 317] 1.6 57.2 ] 2.3 574 IFET7F a9 55.9 2 317] 7.1 1.9 AEIF 2.0 55.2
14 AFHE&EaE 15 58.7 22 = 2.2 59.6 12zt 1.8 57.8 AETHF 71 1.9 HAF 1.6 56.8
15 Al A] 1.4 60.1 HA4E 1.5 61.1 ARZ 1.6 59.4 22 7.0 1.9 An 4 1.6 58.4
16 ARZ 14 61.5 7178 o] 1.5 62.5 HF2su) 1.6 61.0 = 6.8 1.8 4] 317] 15 59.9
17 Sl 1.3 62.8 Av 4 14 64.0 =B 1.6 62.6 LIRS 6.0 1.6 Ay &=2Y 1.4 61.4
18 FUE 1.2 63.9 E 14 654 |AFE&EAH 15 640 |AFNE2H 56 1.5 Q9] 1.3 62.6
19 A Ak 1.1 65.1 R 14 66.7 An e 14 65.5 @zt 52 14 =R 1.2 63.8
20 JLAFE] 1.1 662 [(AFLE=aF 13 68.0 2 317] 1.3 66.8 e 4.7 1.3 Y 1.1 64.9
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Table 24. Major contributing food items by vitamin C

Spring Summer Fall Winter Total
Ranie foodname in(toa/ii)es ﬁ%c‘}g?%g foodname inzoa/f)es ﬁ%c‘}g?%g foodname inzoa/ii)es ﬁ%c‘}g?%g foodname inzoa/f)es ,Aalgf\}le%%l) foodname ingoa/l(f ’ A;i%f‘}le%/e)l)_
1 = 19.5 195 st 16.8 16.8 A Zol 20.1 20.1 = 28.7 28.7 = 20.8 20.8
2 A Zo] 174 36.9 29] 12.2 29.0 = 19.0 39.1 A zho] 159 44.6 Azl 154 36.1
3 Hj =40 %] 12.1 49.1 i 341 %] 8.0 37.0 cds 139 53.0 5y 136 58.3 i 5= 71 %) 9.6 45.8
4 Fvhs 6.7 55.8 zakel 6.9 43.9 ul) =41 4] 7.7 60.7 Hlj =41 A 10.3 68.5 gy 8.8 54.6
5 T 5.8 61.6 ZaF 6.8 50.7 s 6.2 66.8 5T 5.6 74.1 + 52 59.8
6 Hlj = 2.7 64.4 = 54 56.1 o308 3.9 70.7 gwt 4.9 79.0 Hlj 3= 2.9 62.7
7 22 2.3 66.7 Aol 5.0 61.1 U 34 74.1 Bl 3 39 82.9 FaF 2.9 65.6
8 Al A 2.0 68.6 3 3.0 64.2 EalF 3.0 771 EalF 1.8 84.7 Sy 2.8 68.4
9 s} 2.0 706 |Q#MAF2 28 67.0 Al Zoll 79.8 ARz 1.7 86.4 a1a} 2.8 711
10 vl 2.0 72.6 Hfj &= 2.7 69.7 AR 7 2.0 81.8 SRS 1.3 87.7 Q9] 2.2 73.3
11 Sl 1.8 74.4 off &4k 2.6 724 |#AAF~ 16 83.4 B2 Ee 1.0 88.7 FulE 2.0 75.3
12 ZaF 15 75.9 ZHe] 2.6 75.0 Hjj 1539) 84.8 Kaps: 1.0 89.7 SR 1.7 77.0
13 oA F2= 14 77.3 T 2.4 774 4 1.3 86.1 s} 0.9 90.6 Al 14 78.4
14 B2 14 78.7 Erls 2.3 ¥ &t 1.1 87.2 Pl 0.7 91.3 7+ 2} 1.3 79.7
15 shel 14 80.1 Edpds 1.9 81.6 e 0.9 88.1 Fr Al 0.7 92.0 &} 1.2 80.9
16 R 1.2 81.2 L 1.8 834 st 0.9 89.0 ZH 7] 0.6 92.6 s.Hkel 1.2 82.1
17 Fvhs 1.3 62.8 An o 14 64.0 A 1.6 62.6 vl & 6.0 1.6 REE = 14 61.4
18 U= 1.2 63.9 'y 14 654 [(AFLEL=F 15 64.0 A gAY 56 1.5 Q9] 1.3 62.6
19 KRy 1.1 65.1 R} 14 66.7 PRl 14 65.5 s 52 1.4 3 1.2 63.8
20 LA 1.1 662 |AFYLZH 13 68.0 2 317] 1.3 66.8 5 4.7 1.3 = 1.1 64.9
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Table 25. Major contributing food items by folic

Spring Summer Fall Winter Total
Ranie foodname in(toa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es ﬁ%c‘}le%/%g foodname inzoa/ii)es ﬁ%c‘}le%/%g foodname inzoa/f)es Aa%%le%%l; foodname in:if : ‘g(éf‘}le%%l)_
I R Gt 158 ut 15.7 157 g 17.8 178 | wi5=HA 170 17.0 wEHA 139 139
2 Aol 13.2 289 Hlj =20 4] 94 26%] Wi E=A= 116 29.5 A zho] 154 323 &z o] 13.0 26.9
3 An < 9.7 38.6 kel 59 31.0 s=38 57 35.2 2 10.1 425 24 5.5 324
4 lhe e 4.0 42.7 s 511 36.1 An S 4.2 39.4 g 7.1 49.6 EARl I 4.9 37.3
5 7] 3.8 46.4826 5 4.7 40.8 cHga 4.0 434 FTI+F 4.7 54.2 | 3.7 41.0
6 |@% 35 499615 | w4 44 45.2 w7 3.9 47.3 s 3.3 575 Al 3.6 44.6
7 s 34 53.329 s 845 48.8 aLtwt 3.7 50.9 Hj 5= 3.2 60.8 s 34 48.0
8 s 2.8 56.1278 | d# o] 34 52.2 Z 3.3 54.3 AR 811 63.9 1k 3.3 51.2
9 A3 2.3 58.4092 Z 2.7 55.0 ks S¥2 575 w7 29 66.7 A4% 2.7 53.9
10 B2 2.1 60.489 T A 57.7 wd 2.7 60.1 v S 2.7 69.5 Heau 24 56.3
11 A=A 19 62.3927 2.9 2.6 60.3 ART 2.6 62.7 Ho38 22 7.7 S 2.2 58.5
12 FF 19 64.2646 | HAZF 25 62.7 s 2.5 65.3 ER=E—-) 2.0 73.6 ) 2.1 60.6
13 ulj == 1.8 66.0324 3 2.0 64.8 LI =3 1.9 672 |w¥xvs 17 75.3 z7] 1.8 62.3
14 ®EExvs 16 67.6445 | =T 1.7 66.4 g 1.6 68.8 o 15 768 |EExEEE 15 63.8
15 AL 15 69.155 H 5= 1.6 68.0 . 1.5 70.3 z7] 1.5 78.3 e 1.3 65.1
16 7+ 15 706156 | H-&= 1.6 69.6 & 1.5 7.8 = 1.3 79.7 kel 1.2 66.4
17 7 14 71.9679 k4 15 71.1 zZ7] 1.4 73.2 1 1.1 80.7 5 1.2 67.6
18 e 1.3 732515 |EEEvE 14 72.6 =R 12 744 x 0.9 81.7 e 1.2 68.8
19 T 12 744737 2y 14 74.0 Al 12 75.6 =R 0.8 825 B2 ¥ 1.2 70.0
20 134 1.0 75.5 vl & 12 75.2 Hj 5= 11 76.7 = A 317 0.8 83.2 A 1.2 71.2
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S BoE 38o] 49.0% = 7P @k ugsow 43 326%, 28 132%wo =
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Table 26. Seasonal distribution of dietary diversity score(DDS)

DDSY Total Spring Summer Fall Winter
category N (%) N (%) N (%) N (%) Ng P
1 9(1.2) 1(0.5) 7 (3.7) 1(0.5) 0 (0.0)
2 77 (10.1) 25(132) 31 (16.3) 14 (7.4) 7 (3.7)
3 278 (36.6) 93 (49.0) 65 (34.2) 72 (37.9) 48 (25.3) 2404755
4 326 (42.9) 62 (32.6) 74 (39.0) 85 (44.7) 105 (55.3)
5 70 (9.2) 9 (4.7) 13 (6.8) 18 (9.5) 30 (15.8)
Total 760 (100) 190 (100) 190 (100) 190 (100) 190 (100)
Mean + SD 349+ 084 328+ 077° 329+ 095 355+ 079" 383+ 073"  107.99%#x"

1) DDS(Dietary Diversity Score) counts the number of food groups consumed daily from

major five food groups(dairy, meat, grain, fruit, vegetable).
2) Significant difference by x*-test(x##p<0.001)
3) a, b, c: Significant difference by one-way ANOVA(*p<0.05, **p<0.01,***p<0.001)

Table 27. Proportion of subjects not consuming each food group by DDSY

DDS
Omitted food !
group . 1(r1 9) 2(r1 77) 3(r1 278) 4(r1 326)
N (/o) N (O/) N (O/) N (/o)
Dairy 9 (25.0) 77 (33.3) 264 (47.5) 279 (85.6)
Meat 9 (25.0) 72 (31.2) 59 (10.6) 6 (1.8)
Grain 0 (0.0) 0 (0.0) 0 (0.0) 0 (0.0)
Fruit 9 (25.0) 69 (29.9) 221 (39.7) 40 (12.3)
Vegetable 9 (25.0) 13 (5.6) 12 (2.2) 1(0.3)
N(%)

1) DDS(Dietary Diversity Score) counts the number of food groups consumed daily from

major five food groups(dairy, meat, grain, fruit, vegetable).

Table 28 A&+ A4
2 7} 4-58 4w Fx+= 58.3%, oA =
TAF7E G5 v &0 ko AHo] E {oF 2l AolE H AT (p<0.05). A

Hl&S UEHe

o welA= DDS7F 4-55 4
w = 80A ]

-69A17F 63.4% = 7HE H=&
Hl&o] 183% % 7Hd Ekom A
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Z dojurlE ta FFH3HA %, DDS7F 4589wl AL o] 50nkd v gk
9= 50.0%, 10020l A= 622%%2 UEY £9lo] WoldfE fatate]
Hl o] Eokom, AAlFFEol webA fFoA <l AolE: HERUE AS & F AT
(p<0.05). EA7FEFeHolA DDS7F B3 A5 5Awcle] Hl&o] 176%= =&
&S YepWon, DDS7F 4-58 02 Fast 49 vfjextel A AFsHE v & o
56.6% = 7FE =A YEY SAZSEHA e fo]A4d AolE HATHP<0.05).
Mgtz we nus 7 5P AA s 7|FS FuZ BMI 25kg/m’ v wHe A4
25kg/m' o] 27w Rk PHAF 27kg/m o] 2 wIvko 2 {3kl th DDS7F 1-2% ol
AMe A