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Table 1. Comparison of dish item intake frequency between food frequency questionnaire 1(FFQL)

and food frequency questionnaire 2(FFQ2) (n=73)

FFQL FFQ2
Dish item Difference? % Difference®
(intake frequency / week - serving size)

Aur 543 + 575" 548 + 6.81 -0.05 -0.92
so| gt 165 + 2.77 2.06 + 439 -041 -24.85
Ha|dt 136 + 240 1.57 + 4.00 -0.21 -15.44
et 225 + 521 2.00 + 5.70 0.25 1111
Iy 0.57 + 0.88 0.88 + 3.75 -0.31 -54.39
S|t 2386 + 6.32 216 + 471 0.70 24.48
saY 0.64 + 0.68 0.69 = 0.84 -0.05 -7.81
H S 049 + 0.58 045 + 039 0.04 8.16
| e 0.53 + 0.80 0.58 + 1.07 -0.05 -943
S 0.32 + 0.67 0.21 + 0.22 0.11 34.38
MEQX] 0.56 + 0.82 0.52 + 0.61 0.04 7.14
R ady 5) 241 + 353 156 + 1.74 0.84 34.85
A 039 + 0.27 035 + 0.25 0.04 10.26
Algd 156 + 2.39 1.75 + 3.30 -0.19 -12.18
K25 0.25 + 0.25 033 + 038 -0.08 -32.00
2t 225 + 238 191 + 1.89 0.34 15.11
s 043 + 0.82 0.35 + 042 0.08 18.60
A GHAE| 043 + 048 043 + 0.37 0.00 0.00
wEH 045 + 0.51 048 + 042 -0.02 -444
o= Z 0.59 + 1.64 047 + 046 0.12 20.34
7|9HE 0.31 + 048 031 + 041 -0.00 0.00
| X} 090 + 1.30 0.71 + 045 0.19 21.11
= 041 + 1.00 0.38 + 0.62 0.03 7.32
Al2f7| A2 0.81 + 2.63 0.48 + 052 0.33 40.74
o} EIAHZ 0.18 + 0.26 031 + 053 -0.13 -72.22
o= 0.60 + 0.88 0.50 + 0.36 0.10 16.67
ZEX}E 040 + 0.23 049 + 042 -0.09 -22.50
X 7} 148 + 1.80 133 + 1.56 0.15 10.14
LRl 1.08 + 1.53 141 + 3.80 -0.33 -30.56
e e|Er 072 + 0.71 0.85 + 1.06 -0.12 -16.67
X7 2N 0.38 + 0.30 039 + 0.28 -0.01 -2.63
A7 A0| 0.77 + 0.58 0.98 + 1.06 -0.21 -27.27
=7tA 040 + 0.28 042 + 0.27 -0.02 -5.00
g 0.53 + 0.86 049 + 051 0.04 7.55
B x| ZH| =gl 043 + 032 041 + 0.28 0.02 4.65
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Hsee 0.78 *+ 1.16 0.64 + 0.53 0.14 17.95
2071 &= 0.50 + 1.25 0.52 + 1.26 -0.03 -6.00
22107 0.63 + 0.51 1.03 + 3.66 -041 -65.08
ChZHH| 0.53 * 0.40 0.57 + 0.63 -0.03 -5.66
SEd 0.78 + 0.59 0.83 + 093 -0.05 -641
Cfull = 032 + 035 024 + 0.21 0.08 25.00
2Nz 0.68 + 1.03 0.54 + 0.52 0.14 20.59
1350{70| 0.61 + 0.68 0.55 + 0.49 0.06 9.84
SN | 0.39 + 0.58 042 + 047 -0.03 -7.69
nsox=g 0.50 + 0.70 046 + 0.60 0.03 6.00
HXES 294 + 223 3.02 + 712 -0.09 -3.06
A ztatko| 149 = 1.75 101 + 1.29 0.48 3221
A 2tz 2to| 3.01 + 3.28 241 £ 2.09 0.60 19.93
X3 {v Py E=RS| 097 + 1.74 117 = 3.77 -0.20 -20.62
s 1o| 119 = 149 101 + 1.06 0.18 15.13
A ZX|LE 137 + 4.05 130 + 1.93 0.07 511
SUHEFH 1.82 + 4.06 147 + 299 0.35 19.23
FARN]| 3.17 + 5.16 264 + 454 0.52 16.40
z;r:l‘iliﬂ-.*-’goml 5 1.65 + 4.60 134 + 397 0.32 19.39
Hij 3= 2 X| 1531 * 1130 1251 + 10.57 2.80 18.29
nE7| 429 * 6.16 540 + 7.13 -1.11 -25.87
"B Z21%| 245 + 476 189 + 3.32 0.55 22.45
=4t 153 + 3.62 187 + 3.06 -0.34 -22.22
1 6.23 + 9.99 5.65 + 8.18 0.58 9.31
u 194 + 4.00 229 * 453 -0.35 -18.04
Atap 449 *+ 531 422 *+ 518 0.27 6.01
HfLL} 260 * 492 218 * 4.23 043 16.54
LEIX| 1.07 + 1.72 1.07 + 1.63 -0.00 0.00
QAUX|FA 207 + 2.56 1.80 + 2.54 0.27 13.04
7| 130 + 2.76 144 + 2.87 -0.14 -10.77
ni oy 2.58 + 3.40 2,60 + 4.26 -0.02 -0.78
x3aAHY 3.39 + 0.52 045 + 0.83 -0.06 -1.77
2t 165 + 3.01 0.77 £ 3.95 -0.12 -7.27
oto|A3 &l 4.26 + 4.99 3.16 + 4.20 110 25.82
28 6.24 £ 740 578 + 6.95 1.06 16.99
[SEEE 4.76 *+ 6.51 297 + 1.59 1.79 37.61
Y Mean + SD

2 ( Mean FFQ1 dish item - Mean FFQ2 dish item )

% ( Mean FFQ1 dish item

_16_
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Table 2. Comparison of dish group intake frequency between food frequency questionnaire 1(FFQ1)

and food frequency questionnaire 2(FFQ2) (n=73)

FFQ1 FFQ2
Dish group Difference® % Difference®
(intake frequency / week - serving size)

Rice 1412 + 8.49Y 14.16 + 14.02 -0.04 -0.28
One dish meal 198 + 1.53 1.92 + 1.57 0.06 3.03
Noodle 381 + 2.79 349 + 242 0.32 8.40
Soup 496 + 5.14 490 + 4.86 0.07 141
Meats 440 + 294 488 + 6.12 -048 -10.91
Poultry 231 £ 161 218 + 1.51 0.13 5.63
Fish 1.50 + 1.64 144 + 134 0.06 4.00
Kimchi 22,05 + 1651 19.80 + 16.33 224 10.16
Fruits 19.17 + 2113 18.71 + 19.34 045 2.35
Side dishes 17.62 + 22.23 15.38 + 18.31 224 12.71
Bread/dumpling/pizza 6.71 + 6.09 5.67 + 4.22 1.04 15.50
Snacks 7.23 £+ 6.33 6.21 + 7.89 1.03 14.25
Beverages 1472 + 12.04 11.72 + 1149 3.00 20.38
Y Mean £ SD

2 ( Mean FFQ1 dish group - Mean FFQ2 dish group )
® ( Mean FFQL dish group - Mean FFQ2 dish group ) / ( Mean FFQ1 dish group ) * 100
* Dish group : Rice -t} sio|d, Ha|gk, Thadr Zd sojgt

One dish meal - 284}, 7I82l0]| A, H|HE, Sh=

Noodle - X5, 2tH, Z=4, ADHAE], RFH

Soup - 3, AlZi7|EE S, OIZE TS, 0193, X, XN, R 7|

Meats - SiX| 07|24, 4HHF0|, =7t2, E5]

g =27

Poultry - S+ZH|, &5, H¥s, M, B2l

Fish - 150{70|, #X|70], 1S =H

Kimchi - H{Z=ZIX|, ZHE7|, HEAK]|

Fruits - =8} 2, Zt, Ata}, HiLtLE, QEIX], 7|

Side dishes - TX|%S, AZLO|, AAFat0|, LHOIHSA, W0, ASALIE, 4t
224, 270l HoOtWF

Bread/dumpling/pizza - MEQ|X|, tx, UK, Al2|Y, HEEZ, 7|2k F, DX}

Snacks - T}X}, =32, ofojAa 2

Beverage - LAUKX|FA, S, 2/, QF2EE

-0}
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=
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Table 3. Comparison of nutrient intakes between food frequency questionnaire 1(FFQ1) and food

frequency questionnaire 2(FFQ2) (n=73)

Nutrient (intaiZQf:::equency TR ::r?/i\g o Difference® % Difference®
Kcal (kcal/d) 1474.73 + 512.00" 1315.40 + 510.23 159.34 10.80
Carbohydrate (g/d) 249.37 + 87.08 22407 + 93.67 25.29 10.14
Protein (g/d) 43.73 = 1740 38.64 + 14.48 5.09 11.64
Fat (g/d) 36.14 + 18.31 31.39 * 1517 475 13.14
Fiber (g/d) 13.89 * 6.52 12.46 + 6.08 143 10.30
Vitamin A (pg

RE/d) 642.34 + 359.07 54991 + 318.89 9244 14.39
Retinol (ug/d) 227.39 + 167.94 172.08 + 106.87 55.31 24.32
B-carotene (ug/d) 249148 + 187111  2268.39 * 177547 223.08 8.95
Vitamin D (ug/d) 3.54 = 292 278 = 2.29 0.76 2147
Vitamin E (mg/d) 8.14 + 3.47 7.14 + 2.80 0.10 1.23
Vitamin K (ug/d) 85.44 + 57.39 71.30 + 43.86 14.14 16.55
Vitamin C (mg/d) 127.67 + 73.24 126.32 + 105.84 1.35 1.06
Thiamine (mg/d) 1.03 + 039 0.95 + 0.37 0.08 777
Riboflavin (mg/d) 1.19 + 0.58 0.98 + 047 0.20 16.81
Niacin (mg/d) 10.05 + 3.87 9.23 + 3.44 0.82 8.16
Vitamin B6 (mg/d) 121 + 0.53 1.06 + 0.48 0.15 12.40
Folate (ug/d) 39191 + 174.79 342,55 + 187.16 4936 12,59
Vitamin B12 (ug/d) 3.89 = 233 317 + 1.86 0.71 18.25
Ca (mg/d) 506.05 + 321.53 402.58 + 257.30 103.47 20.45
P (mg/d) 794.50 + 325.88 687.28 + 283.17 107.22 13.50
Na (mg/d) 2780.46 + 1228.36  2450.08 + 1157.82 330.38 11.88
K (mg/d) 2256.93 + 985.75 1983.72 + 991.72 273.21 12.11
Mg (mg/d) 51.03 + 35.84 44.08 + 3526 6.94 13.60
Fe (mg/d) 7.30 + 3.42 643 + 2.88 0.87 11.92
Zn (mg/d) 6.36 + 2.25 5.66 + 212 0.70 11.01
Cholesterol (mg/d) 168.45 + 91.23 139.19 + 61.86 29.27 17.38
SFA 12.28 + 8.89 9.60 + 6.11 2.68 21.82
MUFA 7.48 + 435 6.35 + 3.38 113 15.11
PUFA 2.80 = 1.67 257 = 114 0.23 821

Y Mean = SD

2 ( Mean FFQ1 - Mean FFQ2 )
% ( Mean FFQL - Mean FFQ2 ) / (Mean FFQ1) * 100
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Table 4. Spearman correlation coefficients for each dish item between FFQ 1 and FFQ 2 (n=73)

Dish item unadjusted energy - adjusted
L 0.81**+* 0.80%**
solg 0.69**+* 0.68***
Had 0.46*+* 0.47%
e 0.66*+* 0.65%**
=1 0.40%+* 0.40%**
so|ut 0.72%+** 0.71%+*
aaY 0.44%** 0.45%+*
713 2to| A 0.58*** 0.57%**
ClE 0.38** 0.35%*
S ES 0.60*** 0.58%**
MEQIX| 0.53*** 0.54%**
R oY 5) 0.38*** 0.38***
A 0.48*** 0.47%+*
A2l 0.49%** 0.46***
Xz 0.44%** 0.42%%*
2t 0.61*** 0.58**+
EIE- PN 0.59*** 0.58**+
2 TtAE| 0.45%** 0.45%**
wEgH 0.43%** 0.44***
HEE 0.49%** 0.48%+*
n7|eE 0.69*** 0.67***
o X} 0.51%+* 0.52%**
42 0.64%+* 0.64%*+
Al2f 7| =2 0.64%+* 0.64%**
oI EE=Z 0.67*+* 0.69%**
e 0.51%+* 0.51%**
FApN = 0.49**+* 0.46%**
FARRA 0.48*+* 0.47%
BEW 0.60*** 0.60%**
Srag 0.47%** 0.44%**
X 07| E 0.49%** 0.49*+*
g ao| 0.41%** 0.31**
E7tA 0.42%** 0.43%**
g8 0.45%** 0.44%**
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0.25*
0.26*
0.34**
0.51%**
0.24*
0.06
0.50***
0.31**
0.46***
0.42***
0.56***
0.51***
0.46***
0.65***
0.45%**
0.34**
0.60***
0.59%**
0.74***
0.75%**
0.65***
0.64***
0.55%**
0.46***
0.27*
0.39%**
0.70***
0.41***
0.30**
0.57%**
0.41%**
0.51%**
0.61***
0.54***
0.47***
0.88***

0.67***

0.24*
0.25*
0.33**
0.48***
0.23*
0.03
0.50%**
0.31**
0.46***
0.43***
0.56***
0.50%**
0.46***
0.66***
0.44***
0.34**
0.60***
0.59%**
0.74%**
0.75%**
0.65***
0.63***
0.55%**
0.45%**
0.28*
0.40***
0.70***
0.40***
0.31**
0.56***
0.41%**
0.48***
0.57***
0.52***
0.45%**
0.87***

0.64***

*p<0.05, **p<0.01, ***P<0.001
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Table 5. Spearman correlation coefficients for each dish group between FFQ 1 and FFQ 2 (n=73)

Dish group unadjusted energy - adjusted
Rice 0.65*** 0.57%**
One dish meal 0.58%** 0.55%+*
Noodle 0.60%** 0.56%+*
Soup 0.63*** 0.63***
Meats 0.42%** 0.37**
Poultry 0.21 0.17
Fish 0.60*** 0.60***
Kimchi 0.60*** 0.60***
Fruits 0.57*** 0.56***
Side dishes 0.63*** 0.61***
Bread/dumpling/pizza 0.59*** 0.55%**
Snacks 0.47*** 0.40***
Beverages 0.80*** 0.74%**

*p<0.05, **p<0.01, ***P<0.001
* Dish group : Rice -4, ®o|t, M2y, wag, 3¢
One dish meal - {34, 78] |- |A, H

.

Noodle - ZtX|Z %, 2lH, Z2 4, ALt E|,
Soup - &=, A2 7| €&, o}OEpgq Ul‘l".
Meats - S X| 07|24, AZHATRO|, E7IA, E

g 22107

Poultry - SZH|, E5lZ, HY=, 2N, HE2Y

Fish - 150{70], A% 70|, 250|x T
Kimchi - B{ZZI%], 57|, G2UA

Fruits - =8t 2, Zt, Al3}, HiLiLE, 2&IX|,
Side dishes - k|28, A zLo|, |a+.<,=.a}0|, XY

24, 470|, Hoix|F
Bread/dumpling/pizza - MEQ|X|, w2, i
Snacks - 1}x}, X3A 2, ojo|AAZ

Beverage - R#UX|FA, B2}, 7 ST EE

_27_

IXIR|7H, EE® N
=2, ysge

== o

-1 -'-IJ_I—7I§—7I:—

#Tol, MEXILE, L=



Table 6. Spearman correlation coefficients for nutrient between FFQ 1 and FFQ 2 (n=73)

Nutrient unadjusted energy - adjusted
Kcal (kcal/d) 0.67***

Carbohydrate (g/d) 0.67*** 0.36**
Protein (g/d) 0.67*** 0.35**
Fat (g/d) 0.62*** 0.39***
Fiber (g/d) 0.56*** 0.49%**
Vitamin A (pg RE/d) 0.52%** 0.44***
Retinol (ug/d) 0.52%** 0.44***
B-carotene (pg/d) 0.46*** 0.44***
Vitamin D (pg/d) 0.75%** 0.71%**
Vitamin E (mg/d) 0.59%** 0.44***
Vitamin K (ug/d) 0.60*** 0.60%**
Vitamin C (mg/d) 0.50%** 0.47***
Thiamine (mg/d) 0.66*** 0.44***
Riboflavin (mg/d) 0.68*** 0.54***
Niacin (mg/d) 0.52*** 0.23
Vitamin B6 (mg/d) 0.45%*** 0.28*
Folate (ug/d) 0.56%** 0.48%**
Vitamin B12 (ug/d) 0.73%** 0.68***
Ca (mg/d) 0.72%** 0.68***
P (mg/d) 0.69%** 0.43%**
Na (mg/d) 0.64*** 0.60***
K (mg/d) 0.65*** 0.54%**
Mg (mg/d) 0.47*** 0.33**
Fe (mg/d) 0.49%** 0.34**
Zn (mg/d) 0.68*** 0.42%**
Cholesterol (mg/d) 0.49*** 0.41***
SFA 0.60*** 0.51***
MUFA 0.60*** 0.49***
PUFA 0.63*** 0.52%**

*p<0.05, **p<0.01, ***P<0.001
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Table 7. Percent agreement of dish group intakes estimated by food frequency questionnaire

1(FFQ1) and food frequency questionnaire 2(FFQ2) (n=73)

Dish group same quartiles (%) upto adjacent miscla?siﬁcation
quartiles (%) quartiles (%)"
Rice 58.91 83.57 274
One dish meal 46.58 87.68 411
Noodle 4384 83.57 5.48
Soup 4932 59.05 274
Meats 47.95 78.09 6.85
Poultry 34.25 71.24 10.96
Fish 47.14 87.12 4.29
Side dishes 46.58 86.31 2.74
Bread/dumpling/pizza 47.95 83.57 411
Snacks 41.10 80.83 2.74
Beverages 61.65 91.79 0.00

' Categorised into opposite lowest/highest quartiles

* Dish group : Rice -}, siojtt, 2a|gf, g, 8, So|d
One dish meal - 284, 9}E1IEI'0| 2, Hidd, 5
Noodle - ZHX|=3 4, 2tH, Z, ALAE|, RMEH
Soup - 3, A7 EHES, OI%H’"% 0|9, ZxHE,

2|
[=}
Meats - E{X| 27|24, H4A&T0|, =7t2, S|, WX ZHZ, HEFS, HDIIEZ

)

-H)I

g Agny|
Poultry - StZiH|, HEY, S, 2Hea, HEalY
Fish - 1S0{70|, AX|T0|, TS0{=#
Side dishes - HX|& 3, Ao, H2Zzato], QWX LA, #70|, AIZX|LIE, SLt
274, 470, FormF
Bread/dumpling/pizza - ME|X], W&, YA, A2, WFRY, 27|WF, Dxt
Snacks - 1}X}, X3 #|el, ofo|A37 =
Beverage - QEX|FEA, EEl, 28, Q1 2E
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Table 8. Percent agreement of nutrient intakes estimated by food frequency questionnaire 1(FFQ1)

and food frequency questionnaire 2(FFQ2) (n=73)

Nutrient same quartiles (%) upto adjacent miscla?siﬁcatic:n
quartiles (%) quartiles (%)
Kcal (kcal/d) 47.95 87.68 137
Carbohydrate (g/d) 52.06 84.94 0.00
Protein (g/d) 56.17 89.05 3.07
Fat (g/d) 41.10 87.68 137
Fiber (g/d) 57.54 84.94 411
Vitamin A (pg RE/d) 41.10 79.46 274
Retinol (pg/d) 41.10 78.09 1.37
B-carotene (pg/d) 36.99 80.83 5.48
Vitamin D (ug/d) 54.80 93.16 0.00
Vitamin E (mg/d) 49.32 87.68 2.74
Vitamin K (pg/d) 5343 86.31 274
Vitamin C (mg/d) 52.06 83.57 411
Thiamine (mg/d) 53.43 79.46 137
Riboflavin (mg/d) 54.80 86.31 137
Niacin (mg/d) 45.21 80.83 5.48
Vitamin B6 (mg/d) 41.10 80.83 411
Folate (wg/d) 49.32 83.57 411
Vitamin B12 (ug/d) 54.80 90.42 0.00
Ca (mg/d) 47.95 91.79 0.00
P (mg/d) 49.32 87.68 0.00
Na (mg/d) 47.95 87.68 137
K (mg/d) 43.84 87.68 274
Mg (mg/d) 35.62 79.46 5.48
Fe (mg/d) 39.73 82.20 411
Zn (mg/d) 41.10 83.57 137
Cholesterol (mg/d) 43.84 80.83 411
SFA 43.84 78.09 0.00
MUFA 43.84 80.83 137
PUFA 52.06 83.57 274

Y Categorised into opposite lowest/highest quartiles
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Table 9. Comparison of nutrient intake estimated by food frequency questionnaire 1(FFQ1l) and

8-day diet record (n=67)

Nutrient : FFQ1 8-Day diet. recc{rd Difference? . % ,
(intake frequency / week - serving size) Difference
Kcal (kcal/d) 1526.42 + 438.82" 1597.21 + 352.55 -70.80 -4.64
Carbohydrate (g/d) 260.87 + 79.64 241.70 + 53.21 19.17 7.35
Protein (g/d) 4442 + 1499 57.15 + 14.90 -12.73 -28.66
Fat (g9/d) 36.43 + 16.20 4413 + 15.96 -7.70 -21.14
Fiber (g/d) 14.24 + 6.67 1292 + 3.75 142 9.97
Vitamin A (ug RE/d) 668.52 + 367.65 514.69 + 19595 158.53 23.71
Retinol (ug/d) 237.52 + 165.57 13235 + 78.60 106.20 44.71
B-carotene (ug/d) 2587.81 + 2051.35  2302.10 + 1071.13 307.76 11.89
Vitamin D (ug/d) 3.64 = 281 2,65 = 243 1.02 28.02
Vitamin E (mg/d) 842 + 3.36 11.68 + 3.63 -3.22 -38.24
Vitamin K (ug/d) 86.42 + 59.42 116.56 + 67.40 -29.44 -34.07
Vitamin C (mg/d) 129.05 + 72.09 63.56 = 3598 66.63 51.63
Thiamine (mg/d) 1.06 + 0.35 118 + 0.42 -0.12 -11.32
Riboflavin (mg/d) 1.19 £ 0.52 0.98 + 0.33 021 17.65
Niacin (mg/d) 10.50 + 3.76 12.29 + 3.42 -174 -16.57
Vitamin B6 (mg/d) 1.26 + 0.54 1.33 + 044 -0.06 -4.76
Folate (ug/d) 390.26 + 171.23 303.34 + 87.66 89.93 23.04
Vitamin B12 (ug/d) 3.88 = 216 491 + 284 -1.02 -26.29
Ca (mg/d) 506.11 + 304.26 337.36 + 14552 172.24 34.03
P (mg/d) 808.96 + 288.38 795.89 + 213.80 16.52 2.04
Na (mg/d) 2798.72 + 1167.76 2867.69 + 830.98 -56.73 -2.03
K (mg/d) 2304.61 + 970.26 1730.31 + 452.92 591.11 25.65
Mg (mg/d) 51.28 + 36.64 55.96 * 24.34 -433 -8.44
Fe (mg/d) 7.52 + 351 1065 + 3.15 -3.08 -40.96
Zn (mg/d) 6.57 + 2.10 810 + 2,01 -1.51 -22.98
Cholesterol (mg/d) 170.23 + 89.13 288.60 + 124.76 -117.56 -69.06
SFA 12.56 + 8.74 9.04 £ 6.51 3.58 28.50
MUFA 7.64 + 4.16 9.76 + 6.95 -2.09 -27.36
PUFA 281 £ 1.33 6.26 + 2.56 -343 -122.06
Y Mean = SD

2 ( Mean FFQL - Mean FFQ2 )
% ( Mean FFQL - Mean FFQ2 ) / (Mean FFQ1) * 100
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Table 10. Spearman correlation coefficients for nutrient between FFQ 1 and 8-day diet record (n=67)

Nutrient Spearman'’s
Kcal (kcal/d) 0.84***
Carbohydrate (g/d) 0.66***
Protein (g/d) 0.70***
Fat (g/d) 0.63***
Fiber (g/d) 0.22
Vitamin A (ug RE/d) 0.14
Retinol (ug/d) 0.29*
B-carotene (pg/d) 0.27*
Vitamin D (pg/d) 0.28*
Vitamin E (mg/d) 0.38**
Vitamin K (ug/d) 0.16
Vitamin C (mg/d) 0.21
Thiamine (mg/d) 0.45%**
Riboflavin (mg/d) 0.48***
Niacin (mg/d) 0.41%**
Vitamin B6 (mg/d) 0.27*
Folate (ug/d) 0.31*
Vitamin B12 (ug/d) 0.26*
Ca (mg/d) 0.53***
P (mg/d) 0.68***
Na (mg/d) 0.16
K (mg/d) 0.41***
Mg (mg/d) 0.20
Fe (mg/d) 0.28*
Zn (mg/d) 0.69***
Cholesterol (mg/d) 0.33**
SFA 0.37**
MUFA 0.35**
PUFA 0.28*

*p<0.05, **p<0.01, ***P<0.001
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Table 11. Percent agreement of nutrients intakes estimated by food frequency questionnaire

1(FFQ1) and 8-day diet record (n=67)

Nutrient same quartiles (%) upto adjacent miscla?siﬁcatic:n
quartiles (%) quartiles (%)
Kcal (kcal/d) 62.69 91.06 0.00
Carbohydrate (g/d) 46.28 83.60 0.00
Protein (g/d) 49.26 83.60 149
Fat (g/d) 41.80 86.58 0.00
Fiber (g/d) 31.83 69.72 7.58
Vitamin A (ug RE/d) 25.76 69.71 10.61
Retinol (pg/d) 34.85 66.68 4.55
B-carotene (pg/d) 24.26 66.68 6.06
Vitamin D (ug/d) 24.25 71.23 6.07
Vitamin E (mg/d) 30.30 83.34 7.58
Vitamin K (pg/d) 27.28 66.70 10.61
Vitamin C (mg/d) 25.77 68.20 4,55
Thiamine (mg/d) 31.82 75.76 1.52
Riboflavin (mg/d) 36.37 83.36 3.03
Niacin (mg/d) 37.89 77.30 3.03
Vitamin B6 (mg/d) 36.37 69.71 10.61
Folate (ug/d) 28.79 81.82 9.10
Vitamin B12 (pg/d) 2273 69.72 7.58
Ca (mg/d) 37.88 78381 0.00
P (mg/d) 50.01 8942 3.04
Na (mg/d) 33.35 63.67 6.07
K (mg/d) 36.37 75.79 1.52
Mg (mg/d) 30.31 68.21 9.09
Fe (mg/d) 3941 71.24 4.55
Zn (mg/d) 46.97 89.40 0.00
Cholesterol (mg/d) 37.88 7273 6.07

" Categorised into opposite lowest/highest quartiles
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ABSTRACT

Reproducibility and Validity
of a Food Frequency Questionnaire

for Korean Adolescents.

In Kyung Lee

Nutrition Education Major
Dept. of Nutrition Education
Graduate School of Education

Sungshin Women’s University

This study evaluated the reproducibility and wvalidity of the food
frequency questionnaire to target Korean adolescents. The food frequency
questionnaire of middle school students in Seoul Jungrang area was
administered twice at one month(October 1, 2011-November 10, 2011)
intervals, and the &8-day diet record was collected by non-consecutive
days. Data from 73 subjects(boys 38, girls 35) was used in the final
analysis for reproducibility assessment. And data from 67 subjects(boys
35, girls 32) was used in the final analysis for validity assessment.

Difference in the frequency of food intake of all dish items from
FFQl and FFQ 2 were distributed from 0.00-72.22%. 38% of all dish

items were difference less than 10% in the frequency of food intake.
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Difference in the frequency of food intake of all dish groups from FFQI1
and FFQ 2 were distributed from 0.28-20.38%. 54% of all dish items
were difference less than 109 in the frequency of food intake. Difference
in the frequency of food intake of all nutrients from FFQ1 and FFQ 2
were distributed from 1.06-24.32%. 219 of all dish items were
difference less than 109 in the frequency of food intake.

The Spearman correlation for all dish items were on average 0.51 and
correlation coefficient of 83% of the dish items were above 0.4. Had the
same results after energy-adjusted. The Spearman correlation for all dish
groups were on average 0.57 and correlation coefficient of all dish
groups were above 0.4. After energy-adjusted the Spearman correlation
for all dish groups were average 0.503. The Spearman correlation for all
nutrients were on average 0.60 and a correlation coefficient of all
nutrients were above 0.4. After energy-adjusted the Spearman correlation
for all nutrients were on average 0.47 and a correlation coefficient of
97% of the nutrients were above 0.4.

The degree of agreement for all dish groups were on average 47.75%
when classified within the same quartiles. And the degree of agreement
for all dish groups were on average 81.17% when classified within the
upto adjacent quartiles. Whereas the degree of agreement for all dish
groups were on average 4.25%  when classified within the
misclassification quatriles. The degree of agreement for all nutrients
were on average 47.59% when classified within the same quartiles. And
the degree of agreement for all nutrients were on average 84.42% when
classified within the upto adjacent quartiles. Whereas the degree of

agreement for all nutrients were on average 2.37% when -classified
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within the misclassification quatriles.

Difference in the frequency of food intake of all nutrients from FFQI1
and 8-day diet record were distributed from 2.03-122.06%. 24% of all
nutrients were difference less than 109 in the frequency of food intake.

The Spearman correlation for all nutrients were on average 0.39 and a
correlation coefficient of 38% of the nutrients were above 0.4.

The degree of agreement for all nutrients were on average 35.79%
when classified within the same quartiles. And the degree of agreement
for all nutrients were on average 75.92% when classified within the upto
adjacent quartiles. Whereas the degree of agreement for all nutrients
were on average 4.78% when classified within the misclassification
quatriles.

On the whole, the result of this study seemed to be similar in result
of other studies. Therefore the FFQ used in this study is considered to

be a reliable tool in assessing the dietary habits of Korean adolescents.
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