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Table 1. General characteristics of the subjects

Under 3months 3—6months 6months—1lyear Over lyear Total %
(N=35) (N=43) (N=27) (N=42) =14y PV
Age (yr)
> 65 12.9)" 0(0.0) 2(7.4) 1(2.4) 4(2.7)
65~70 1(2.9) 1(2.3) 3(11.1) 0(0.0) 5(3.4) 0.171
71~80 10(28.6) 15(34.9) 10(37.0) 19(45.2) 54(36.7)
> 81 23(65.7) 27(62.8) 12(44.4) 22(52.4) 84(57.1)
Families
1-2 12(34.3) 4(9.3) 4(14.8) 9(21.4) 29(19.7)
3-5 20(57.1) 34(79.1) 20(74.1) 21(50.0) 95(64.6) 0.012x
> 6 3(8.6) 5(11.6) 3(11.1) 12(28.6) 23(15.6)
Education level
Illiterature 16(45.7) 22(51.2) 13(48.1) 23(54.8) 74(50.3)
Elementary school 17(48.6) 18(41.9) 13(48.1) 17(40.5) 65(44.2)
Middle School 1(2.9) 1(2.3) 0(0.0) 0(0.0) 2(1.4) 0.943
High school 1(2.9) 1(2.3) 1(3.7) 2(4.8) 5(3.4)
College 0(0.0) 1(2.3) 0(0.0) 0(0.0) 1(0.7)




Pocket money per month (won)

> 10,000 21(60.0) 31(72.1) 24(88.9) 35(83.3) 111(75.5)
10,000—30,000 12(34.3) 8(18.6) 1(3.7) 6(14.3) 27(18.4)
30,000—50,000 0(0.0) 3(7.0) 1(3.7) 1(2.4) 5(3.4) 0.069
50,000—100,000 2(5.7) 1(2.3) 1(3.7) 0(0.0) 4(2.7)

100,000 < 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)

Frequency of exercise

None 13(37.1) 21(48.8) 14(51.9) 21(50.0) 69(46.9)
1—2times/week 13(37.1) 15(34.9) 8(29.6) 9(21.4) 45(30.6)
3—4times/week 2(5.7) 5(11.6) 3(11.1) 4(9.5) 14(9.5) 0-422
Daily 7(20.0) 2(4.7) 2(7.4) 8(19.0) 19(12.9)

Exercise time

None 11(31.4) 21(48.8) 12(44.4) 20(47.6) 64 (43.5)

20—30Min 22(62.9) 21(48.8) 13(48.1) 19(45.2) 75(51.0)
30Min—lhours 2(5.7) 1(2.3) 1(3.7) 1(2.4) 5(3.4) 0610
Over lhours 0(0.0) 0(0.0) 1(3.7) 2(4.8) 3(2.0)

_12_



Behavior level

impossible 10(28.6) 22(51.2) 13(48.1) 16(38.1) 61(41.5)
inconvenient 22(62.9) 17(39.5) 14(51.9) 18(42.9) 71(48.3) 0.076
possible 3(8.6) 4(9.3) 0(0.0) 8(19.0) 15(10.2)
Kinds of diseases
Dementia 19(26.8) 20(23.8) 11(20.4) 17(18.9) 67(22.4)
Hypertension 12(16.9) 13(15.5) 8(14.8) 20(22.2) 53(17.7)
Diabetes 10(14.1) 13(15.5) 8(14.8) 20(22.2) 51(17.1)
Arthritis 15(21.1) 19(22.6) 11(20.4) 10(11.1) 55(18.4)
Palsy 8(11.3) 11(13.1) 3(5.6) 8(8.9) 30(10.0)
Other 7(9.9) 8(9.5) 13(24.1) 15(16.7) 43(14.4)
Medication
Yes 35(100.0) 43(100.0) 26(96.3) 42(100.0) 146(99.3) 0.915
No 0(0.00 1) 0(0.0) 1(3.7) 0(0.0) 1(0.7)
Smoking
Yes 5(14.3) 5(11.6) 3(11.1D) 1(2.4) 14(9.5)
No 30(85.7) 38(88.4) 24(88.9) 41(97.6) 133(90.5) 0-295
1) N(%)

2) Significance as determined by x?2? —test, * p<0.05
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Table 2. Anthropometric measurements in subjects

Under 3months 3—6months 6months—1year Over lyear

Total p—valueg)
(N=35) (N=43) (N=27) (N=42)
Height (cm) 150.54+6.5" 150.30=16.3 151.78*6.3 151.19*+8.4 150.88+10.7 0.689
Weight (kg) 50.17x8.4 49.53*8.8 51.80%9.9 49.22*x9.4 50.01£9.0 0.661
BMI (kg/m’) 22.14%3.3 21.20*3.2 22.43%+3.8 21.50*3.6 21.74*+3.4 0.641
BMI distribution
BMIK18.5 2(5.7)? 6(14.0) 3(11.1) 7(16.7) 18(12.2) 0.349
18.5<BMIK23 23(65.7) 28(65.1) 14(51.9) 22(52.4) 87(59.2) 0.432
23 <BMIK25 4(11.4) 3(7.0) 6(22.2) 9(21.4) 22(15.0) 0.431
25<BMI 6(17.1) 6(14.0) 4(14.8) 4(9.5) 20(13.6) 0.633
1) Mean®SD
2) N(%)

3) Significance as determined by x?2? —test
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Table 3. Dietary habits in subject

Under 3months 3—6months 6months—1year Over lyear e
p—value
(N=35) (N=43) (N=27) (N=42)
Water intake
Almost do not drink 00.0)" 2(2.3) 1(3.7) 1(2.0)
A little drink 10(28.6) 18(41.9) 12(44.4) 10(23.8)
. . . 0.585
Drink in moderation 18(51.4) 17(39.5) 12(44.4) 24(57.1)
Drink frequently 7(20.0) 7(16.3) 2(7.4) 7(16.7)
Beverage
Coffee 2(5.7) 2(4.8) 2(7.4) 5(11.9)
Adlay tea 2(5.7) 1(2.4) 1(3.7) 8(19.0)
Milk & soybean milk 28(80.0) 37(88.1) 21(77.8) 26(61.9)
. 0.174
Carbonated drink
0(0.0) 0(0.0) 1(3.7) 0(0.0)
(Coke, Cider)
Other 3(8.6) 2(4.8) 2(7.4) 3(7.1)
Period of eating
< 10Min 5(14.3) 24.7) 0(0.0) 4(9.5)
10—-20Min 16(45.7) 27(62.8) 21(77.8) 26(61.9)
) 0.197
20—30Min 12(34.3) 14(32.6) 6(22.2) 11(26.2)
30Min < 2(5.7) 0(0.0) 0(0.0) 1(2.4)
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eating amount of meal

Insufficient 1(2.9) 3(7.0) 0(0.0) 2(4.8)
Moderate 26(74.3) 32(74.4) 21(77.8) 27(64.3) 0.660
full 8(22.9) 8(18.6) 6(22.2) 13(31.0)
Reasons of skip the meal

Sleep 1(2.0) 0(0.0) 0(0.0) 0(0.0)
Low appetite 17(34.7) 28(41.8) 18(50.0) 20(33.9)
Favorite dish is not served 1(2.0) 3(4.5) 0(0.0) 0(0.0)
Still full due to heavy snack 21(42.9) 21(31.3) 14(38.9) 29(49.2)
Weight control 0(0.0) 0(0.0) 1(2.8) 1(1.7)
Habitual 1(2.0) 7(10.4) 1(2.8) 0(0.0)
Indigestion 7(14.3) 6(9.0) 1(2.8) 8(13.6)
Other 1(2.0) 2(3.0) 1(2.8) 1(1.7)
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Regularity of meals

Breakfast
Regular 35(100.0) 43(100.0) 27(100.0) 41(97.6)
Moderate 0(0.0) 0(0.0) 0(0.0) 1(2.4) 0.472
Irregular 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Lunch
Regular 35(100.0) 43(100.0) 27(100.0) 42(100.0)
Moderate 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Irregular 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Dinner
Regular 35(100.0) 43(100.0) 27(100.0) 41(97.6)
Moderate 0(0.0) 1(1.1D) 0(0.0) 1(2.4) 0.472
Irregular 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Varieties of snacks
Fruits 6(17.1) 6(14.0) 4(14.8) 7(16.7)
Bakeries 3(8.6) 4(9.3) 3(11.1) 6(14.3)
Rice Cakes 0(0.0) 1(2.3) 2(7.4) 0(0.0)
Beverages (milk, soy milk) 21(60.0) 29(67.4) 12(44.4) 24(57.1) 0.637
Sweets (candy, chocolate) 4(11.4) 3(7.0) 5(18.5) 5(11.9)
Other 1(2.9) 0(0.0) 1(3.7) 0(0.0)
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Snack frequency

Over 3times/day 2(5.7) 4(9.3) 7(25.9) 7(16.7)
1—2times/day 31(88.6) 30(69.8) 18(66.7) 29(69.0) 0.083
Under 1times/day 2(5.7) 9(20.9) 2(7.4) 6(14.3)

Preference of taste

sweet 34(97.1) 36(83.7) 24(88.9) 39(92.9)

salt 0(0.0) 7(16.3) 2(7.4) 3(7.1)
sour 1(2.9) 2(2.3) 1(3.7) 0(0.0) 0.140
hot 0(0.0) 0(0.0) 0(0.0) 0(0.0)

bitter 0(0.0) 0(0.0) 0(0.0) 0(0.0)

Frequency of eating out
Over ltimes/day 0(0.0) 0(0.0) 0(0.0) 0(0.0)
1—3times/week 1(2.9) 0(0.0) 2(7.4) 0(0.0) 0.316
4—6times/week 1(2.9) 2(4.7) 0(0.0) 2(4.8)

Under 3times/month 33(94.3) 41(95.3) 25(92.6) 40(95.2)

1) N(%)

2) Significance as determined by x? —test
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Table 4. Mean daily energy and nutrient intakes, and the intake rate for Korean Reference
intake(RI) of the subjects

) Under 3months 3—6months bmonths—1year Over lyear 2 % RI

Nutrient p—value” Under 3-6 6months Over

(N=35) (N=43) (N=27) (N=42) 3months months —lyear lyear

Energy (kcal) 1665.50+383.8V 1614.66+428.9 1765.89+300.8 1726.88%356.4 0344 1041 1009 1104 107.9

Protein (g) 71.54*16.5 72.27719.2 72.84113.3 77.09112.8 0399 159.0 160.6 161.9 171.3
Animal protein 38.95+124 42.79+17.3 39.5719.2 39.84%10.7 0.568
Plant protein 32.5919.3 29.48*+11.3 33.2719.1 37.2517.6 0.003x
Fat (g) 43.50*135 47.48%20.3 42.08£9.7 41.83t124 0.306
Animal fat 20.39%8.1 23.54*125 18.47%5.6 17.72+5.6 0.016%
Plant fat 23.12%6.9 23.94%9.2 23.6215.5 24.11%7.7 0.948
Carbohydrate (g) 243.96165.3 220.93%53.4 270.32156.4 262.20158.6  0.002:+*
Dietary fiber (g) 19.9316.6 18.31*6.2 21.67%5.5 22.11%6.4 0.028+
Ash (g) 20.2816.4 19.46*6.8 22.3815.3 23.3516.4 0.023+

Vitamin A R.E) 841.29£343.4  880.25%424.7  837.89F12385  813.09T301.6 0841 1402 146.7 1396 1355
Retinol () 57.20%20.5 64.02+32.5 57.16%£16.0 59.62*17.6 0.537
Carotene (1g) 4323.08£1962.4 4576.9612286.2 4243.07+1295.1 4047.59F1585.0 0.627

Vitamin Bl (mg) 1.03*0.3 1.05+0.4 1.03*0.2 1.01*0.3 0.913 93.6 95.5 93.6 91.8
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Vitamin B2 (mg) 0.9270.3 0.970.4 0.91*0.2 0.91*0.2 0.666 76.7 80.8 75.8 75.8
Niacin (mg) 15.1414.5 15.5214.7 15.4813.0 15.10*3.8 0954 1081 1109 1105 1079
Vitamin B6 (mg) 2.3210.6 2.3010.8 245104 2.46710.6 0582 1657 1643 175.0 175.7
Folate (19 247.22178.8 220.28167.2 249.27X77.7 240.95£71.7 0.292 61.8 55.1 62.3 60.2
Vitamin C (mg) 84.72128.3 84.48+32.8 87.056%20.3 89.11£28.3 0.870 84.7 84.5 87.1 89.1
Vitamin E
17.02+5.8 18.02+7.4 16.70+4.4 16.70*5.1 0.719
(mg a—TE)
Calcium (mg) 599.23*157.3  601.17£207.3  641.09*151.2  676.41%1199.2  0.194 74.9 75.1 80.1 84.6
Animal calcium 234.35*58.0 250.79182.3 244.18153.4 262.07%57.1 0.307
Plant calcium 364.881112.6  350.37*F142.4  396.91F106.6  414.33*150.5  0.123
Phosphorus (mg) 968.76 12579  965.74*282.3 1005.71+204.7 1003.30*231.7 0.845 1384 1380 143.7 1433
Sodium (mg) 5067.54*1644.6 5009.77*2036.7 5439.37*t1337.8 5938.19£1887.3 0.078
Potassium (mg) 2691.091859.6  2567.701t816.8 3020.20£704.1 3052.57*767.7 0.017
Iron (mg) 14.57%4.3 13.22%4.1 15.24+3.7 15.45%4.5 0078 161.9 1469 169.3 171.7
Animal iron 3.1970.9 3.38%1.3 3.00*0.7 3.06%0.8 0.375
Plant iron 11.38%+3.8 9.84%3.4 12.24%3.3 12.3974.0 0.007:x
Zinc (mg) 8.6812.0 8.36 2.2 8.85T1.4 8.50*1.8 0736 1240 1194 1264 1214
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Energy proportion to total energy intake

Carbohydrate 68.0% 64.9% 70.2% 68.8%

Fat 12.1% 13.9% 10.9% 11.0%

Protein 19.9% 21.2% 18.9% 20.2%
1) Mean®SD

2) Significance as determined by t—test

* p<0.05, **+ p<0.01
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Table 5. The percent of the subjects consumed under EARY

Under 3—6 6months Over

3months months —lyear lyear p—valueg)

(N=35) (N=43) (N=27) (N=42)
Energy (EER)”  37.1 41.9 37.0 38.1 0.968
Protein 2.9 9.3 0.0 0.0 0.071
Vitamin A 28.6 25.6 18.5 31.0 0.704
Vitamin Bl 54.3 53.5 77.8 52.4 0.143
Vitamin B2 88.6 76.7 96.3 92.9 0.052
Niacin 37.1 32.6 37.0 38.1 0.954
Vitamin B6 8.6 11.6 0.0 4.8 0.262
Folate 100.0 100.0 96.3 97.6 0.474
Vitamin C 71.4 67.4 63.0 66.7 0.917
Calcium 88.6 79.1 85.2 73.8 0.374
Phosphorus 17.1 20.9 3.7 14.3 0.257
Iron 8.6 16.3 0.0 2.4 0.020%
Zinc 20.2 23.3 7.4 21.4 0.385

1) Estimated average requirement
2) estimated energy requirement

3) Significance as determined by x? —test, * p<0.05
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Table 6. Comparison of Nutrient adequacy ratio(NAR) and

Mean adequacy ratio(MAR) of the subjects

Under 6months
Nutrient 3months 3~6months —lyear Over lyear
(N=35) (N=43) (N=27) (N=42)
Protein 1.00£0.00Y 1.00£0.00 1.00£0.00 1.00£0.00
Vitamin A 1.00+£0.00 1.00£0.00 1.00x0.00 1.00%=0.00
Vitamin B1 ~ 0.93+0.28 0.96+0.34 0.94*£0.17 0.92%+0.23
Vitamin B2  0.76%+0.21 0.81*0.29 0.76+0.14 0.76*+0.17
Niacin 1.00£0.00 1.00£0.00 1.00*£0.00 1.00%0.00
Vitamin B6  1.00£0.00 1.00£0.00 1.00*0.00 1.00%*0.00
NAR Folate 0.62*0.20 0.55*0.17 0.62%*0.19 0.60*0.18
Vitamin C 0.84*0.28 0.84+0.33 0.87£0.20 0.89%0.28
Calcium 0.74*£0.20 0.75%£0.26 0.80*0.19 0.85%*0.25
Phosphorus  1.00£0.00 1.00£0.00 1.00£0.00 1.00%x0.00
Iron 1.00£0.00 1.00£0.00 1.00£0.00 1.00%0.00
Zinc 1.00£0.00 1.00£0.00 1.00=0.00 1.00%x0.00
MAR 1.17£0.31 1.16%£0.36 1.20%£0.22 1.20%0.29
1) Mean*SD
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Table 7. Comparison of Nutrient Density(ND) of the subjects

1000 (Kcal)

Under 3months 3—6months 6months—1year Over lyear %

(N=35) (N=43) (N=27) (=i  Doree
Protein (g) 43.94+4.6" 45.93*9.7 41.90£8.5 45.63*7.8 0.256
Animal protein 23.38%5.1 25.90x5.8 22.48%4.3 23.03%£4.3 0.015%
Plant protein 20.56*7.9 20.03£10.5 19.41%6.5 22.60£6.62 0.364
Fat (g) 26.32+5.97 28.51*6.6 24.08t5.1 24.16£5.5 0.003%:x
Animal fat 12.32%+4.1 14.04%+5.0 10.54%+3.0 10.29%+2.9 0.000#xx
Plant fat 14.00%+3.3 14.46+3.0 13.54%+3.0 13.87%+3.4 0.672
Carbohydrate (g) 146.06+16.6 139.25+18.5 152.50%14.2 152.06+15.2 0.001#xx
Dietary fiber (g) 11.80*2.1 11.30*x2.2 12.30%+2.3 12.70+2.3 0.029x
Ash (g) 12.12%+2.2 11.96%+2.2 12.73+2.4 13.46*+2.34 0.013x
Vitamin A (R.E) 502.42*163.4 532.18*£168.5 479.33+126.4 468.40*151.9 0.265
Retinol (ug) 35.42*14.1 38.18%13.0 32.35%7.1 34.52%8.3 0.184
Carotene (ug) 2571.14%+968.2 2773.72%£963.1 2426.02=706.8 2335.05*£835.1 0.131
Vitamin B1 (mg) 0.61*0.1 0.64*0.1 0.59%0.1 0.58*0.1 0.011=
Vitamin B2 (mg) 0.55*0.1 0.60*0.1 0.52%0.1 0.53*0.9 0.002xx
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Niacin (mg) 8.99*1.3 9.60*1.4 8.80x1.2 8.74*+1.3 0.016%
Vitamin B6 (mg) 1.39%+0.2 1.40*0.2 1.40%0.2 1.42%x0.2 0.919
Folate (ug) 147.12%£29.5 136.626.0 141.15+£31.6 138.86£28.5 0.420
Vitamin C (mg) 50.40*+10.7 51.44*11.1 49.88+10.9 51.37+12.6 0.931
Vitamin E (mg « —TE) 10.24*+2.6 10.90+2.3 9.51£2.1 9.63*2.2 0.040%
Calcium (mg) 362.36159.5 371.31%74.4 366.82*80.5 392.01*+87.4 0.333
Animal calcium 144.55+38.3 156.92+£39.0 139.66+27.8 154.31£29.6 0.133
Plant calcium 217.81*£38.3 214.39%+57.4 227.17*58.2 237.70+67.2 0.248
Phosphorus (mg) 579.81*£62.8 595.23%£55.5 570.74*66.1 579.72%60.2 0.384
Sodium (mg) 3042.29+£698.1 3046.68+653.9 3123.09*£782.6 3432.47%+871.3 0.067
Potassium (mg) 1598.24+£261.3 1584.41£258.5 1709.564£252.1 1760.52*£238.9  0.004x:x
Iron (mg) 8.65*1.0 8.19£1.3 8.61*1.2 8.85*1.4 0.108
Animal iron 1.93%+0.4 2.06*0.5 1.72%x0.4 1.79%0.4 0.003x*x
Plant iron 6.721T1.1 6.13*1.4 6.90*1.1 7.06*£1.3 0.006x%x
Zinc (mg) 5.22%0.5 5.18£0.4 5.04x£0.4 49404 0.005x%x
1) Mean*SD
2) Significance as determined by Student’ t—test

* p<0.05, #** p<0.01, *** p<0.001
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Table 8. Comparison of Index of Nutritional Quality(INQ)
of the subjects

Under 6months
3—6months Over lyear %
3months —lyear p—value
(N=43) (N=42)
(N=35) (N=27)
Protein 1.59+0.4Y 1.61+t04 1.62+0.3 1.71%0.3 0.399

Vitamin A 1.40*£0.6 1.47=0.7 1.40%=0.4 1.36%0.5 0.841
Vitamin B1 ~ 0.93£0.3 0.96*x0.3 0.94*0.2 0.92%0.2 0.913
Vitamin B2 0.76+0.2 0.81*0.3 0.76*0.1 0.76%=0.2 0.666

Niacin 1.08£0.3 1.11*£0.3 1.11*0.2 1.8+0.3 0.954
Vitamin B6 1.66£0.4 1.64%*0.6 1.75£0.3 1.76x0.4 0.582
Folate 0.62+0.2 0.55*%0.2 0.62+0.2 0.60*0.2 0.292
Vitamin C 0.85£0.3 0.84%*0.3 0.87£0.2 0.89%0.3 0.870
Calcium 0.75£0.2 0.75%x£0.3 0.80£0.2 0.85%0.2 0.194
Phosphorus 1.38£0.4 1.38%£0.4 1.44%*0.3 1.43%0.3 0.845
Iron 1.62£0.5 147105 1.69f04 1.72%0.5 0.078
Zinc 1.24£0.3 1.19£0.3 1.26£0.2 1.21%0.3 0.736
1) Mean®SD

2) Significance as determined by Student's t—test
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Table 9. Food intakes from each food group of the subjects

Under 3months 3—6months 6months—1year Over lyear le?
(N=35) (N=43) (N=27) (N=42) O
Cereals (g) 263.86+:88.3" 400.03£277.5 310.79%£76.4 314.96%£114.2 0.006%=
Potato and Starches (g) 31.64%£14.9 35.52+12.7 37.89*+11.4 35.86%+17.3 0.373
Sugars and Sweetners (g) 7.23+3.5 7.41%3.6 7.81£2.5 8.03£3.6 0.721
Pulses (g) 118.02*t111.4 95.02£63.1 88.42*£32.1 100.27£37.7 0.339
Nuts and Seeds (g) 7.61£9.7 6.87+11.6 14.81+10.3 17.61%+13.0 0.000#x
Vegetables (g) 384.19+133.5 386.361+169.6 408.19£101.6 446.15*t156.4 0.202
Fungi and Mushrooms (g) 3.83+2.5 4.56*2.1 4.38+£2.3 4.66%2.3 0.405
Fruits (g) 31.43*£33.3 23.26*£31.3 55.56*£24.5 56.35£22.7 0.000#:
Meats (g) 97.07£53.0 112.35%£66.8 78.70£35.3 70.76£34.8 0.001 s
Eggs (g) 21.58%9.0 20.52*£10.5 20.30£9.4 21.70£9.9 0.904
Fish and Shellfishes (g) 61.47%£29.1 66.22*129.4 80.20*£24.2 82.18£25.8 0.002::
Seaweeds (g) 1.88£0.7 1.77£0.9 2.25%1.6 2.19+1.2 0.173
Milks (g) 71.90£26.7 94.96*£54.4 77.16%£13.2 81.35£20.2 0.025=
Oils and Fat (g) 12.16+4.9 13.13%6.0 12.21+3.8 12.18£4.4 0.770
Beverages (g) 3.18+%2.3 4.09+2.8 2.82+1.9 2.37%1.3 0.004#*
Seasoning (g) 44.73%£15.8 45.02*£17.3 49.72*£12.9 50.04*18.1 0.337
Total (g) 1161.76+£288.7 1317.08£568.1 1251.20£232.6 1306.02£397.0 0.310
1) Mean*SD

2) Significance as determined by Student's t—test, * p<0.05, #=x p<0.01, *** p<0.001
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2) AF U H4FEF AAE TV 4FAA 245}
(1) KDDS

2 ATHEAFY AAL S A 91EA KDDSE B 7Fet
A= Table 103 2ok o7 FoAETo] 25 XgE 24}
(KDDS=5)& 3= A7ddas 1d o]l 88.1%, 671€—-1d9]
81.5%, 3—671€4°] 55.8%, 37h€ wmRto] 51.4%° =& YEht 9
3 2ol E Hole e & = Au(p<0.001). E=F KDDSQ i3k
19 o]A 4.88, 67H€ -1 4.81, 3—-6709 4.56, 371¥ " 4519
£0 72 et #9238 2tolE Bt (p<0.001). olgld A= AAEAF
71zko] A4% KDDS7}F 521 A-9-7F B, i atE =t

Table 10. Distribution of Korean's Dietary Diversity
Score(KDDS) of the subjects

Under 6months
3—6months Over lyear =
3months —lyear Significance
(N=43) (N=42)
(N=35) (N=27)
KDDS
_ D
4 17(48.6) 19(44.2)  5(18.5) 5(11.9) .
5 18(51.4) 24(55.8) 22(81.5) 37(88.1) P<0.001
Mean  4.511t0.5? 4.56+t05 4.81+0.4 4.88+0.3 p<0.001”
1) N(%)
2) Mean=*SD

3) Significance as determined by x?2? —test

4) Significance as determined by Student’ t—test
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Table 11. Distribution of food group intake pattern(CMVDQ) of the subjects

Under 3months 3—6months 6months—1lyear Over lyear
(N=35) (N=43) (N=27) (N=42)

Significance”

Rank CMVDOY No (%) CMVDO No (%) CMVDO No (%) CMVDO No (%)
2?2 =1.670
p<0.01

1 11101 16(45.7) 11101 18(41.9) 11101 5(18.5) 11101 5(11.9)
2 11110 1(0.0) 11110 1(2.3) 11110 0(0.0) 11110 0(0.0)
3 11111 18(51.4) 11111 24(55.8) 11111 22(81.5) 11111 37(88.1)

1) CMVDO: Cereal, Meat, Vegetable, Dairy and Oil food group. 1: food group (s) present, O: food group (s)
absent. For example, CMVDO: 11111 denotes that all food group(cereal, meat, vegetable, dairy and oil

food group) were consumed.

2) Significance as determined by x? —test
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ABSTRACT

Evaluation of Nutrient Intake Status and Dietary
Quality in Elderly Women of Living in the Social

Welfare Facilities

So—Young Kang
Dept. of Nutrition Education
The Graduate School of Education

Sungshin Women's University

The purpose of this study was to evaluate the nutrient intake
status and the dietary quality according to the period of having
lived up to now from entering the facilities. In ratio, elderly
women are higher in the use ratio than men. Thus, only the
elderly women were targeted. Through this, the aim is to grasp
the actual condition of nutrients, and to offer basic data to the
nutrition management status in the elderly of the social welfare

facilities.

According to period of living in the facilities, 4 groups were

classified such as under 3 months(n=35), 3—6 months(n=43), 6



months—1 year(n=27), and over 1 year(n=42). As for a
research method, it performed the questionnaire survey and the
meal intake survey except the food of having not been taken and
the leftover food amount. Based on it, the quality of meal was
evaluated.

As for age in survey subjects, all the groups were high in over
81 years old with 40%. Height, weight, BMI were indicated to be,
respectively, 150~152cm, 49~52kg, 21~23kg/m? regardless of
the dwelling period. As for BMI, 18.5<BMI<23(normal weight)
was indicated to be high in all the groups. Thus, there was no
significant difference.

As for average energy intake volume per a day, 6 months—1
year was 1765.89kcal, thereby having indicated 110.4% of the
estimated volume necessary for a Korean. Over 1 year was
1726.88kcal, thereby having shown the energy intake amount in
high level with 107.9%. However, significant difference wasn't
shown. In case of being long in the dwelling period with over 6
months, the intake of plant protein, carbohydrate, dietary fiber,
ash content, kalium, and plant iron was higher than under 6
months. Only animal fat was significantly high in under 6 months.
Nutrient, which is taken insufficiently more than the average
required amount, was iron. 3—6 months was shown to be
significantly higher than over 6 months.

NAR (Nutrient Adequacy Ratio), which is the evaluation index of



the dietary quality, was similar level in all the nutrients according
to the period of living in the facilities. MAR(Mean Adequacy
Ratio), which is the average nutrient, was indicated to be wholly
high in quality of nutrient intake.

As for the nutritional density per 1000 kcal by weight, a case
of 3—6 months in the period of living in the facilities was high in
density of animal protein, fat, animal fat, vitamin B1l, vitamin B2,
and niacin. A case of being over 6 months was indicated to be
higher in density of carbohydrate, dietary fiber, and sodium than
being under 6 months. In case of being under 6 months, the
density in vitamin E and animal iron was high. In case of being
over 1 year, the density in ash and plant iron was high. In case
of being short with under 3 months, the density of zinc could be
known to be indicated to be high.

As for the results that evaluated KDDS in order to survey
diversity in a meal, the longer period of living in the facilities led
to the larger in a case of being 5 in KDDS. Even the average
value was higher in the longer period of living. Also, a case that
5 major food groups are included all within a meal was high in a
case of being long period of living in the facilities with 6 months.
The ratio of having not taken more than the standard volume of
milk products can be known to be high in a case of being short
with under 6 months.

In conclusion, the big difference wasn't indicated in nutrient take



and meal attitude according to the period of living in the
facilities. As a result of analyzing the nutrient intake ratio from
meal service, the nutrient intake amount in protein, vitamin A,
and vitamin B6 was the level of exceeding 125% of the daily
recommended level. Also, some nutrients are being taken with
under 75% of the recommended intake level, thereby being able
to be indicated as a problem. The planned meal composition is
demanded so that these nutrients can be taken qualitatively and
excellently. Meanwhile, in the food—group score and the intake
pattern of grasping diversity level of food group in a meal, over
6 months was evaluated to be higher than under 6 months. This
1s considered to be accredited to failing to eat well even if being
offered meal because of being taken days for adjustment in the
early days of entering the care facilities.

However, in the long term, the meal service and nutritional
management in the facilities of being distributed nutritionist are
being efficiently operated as a whole. Using the social welfare
facilities where nutritionist is distributed in order to get better in
the nutrient intake of the elderly is thought to be likely able to

be one method for promoting health.
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