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This survey was carried out to obtain an information for the improvement of nutrition and the
enlightment of dietary life in a near by area of DMZ during the later part of July, 1981.

A total of 50 households were selected from Tonghyun-ri, Yunchun~eup, Yunchun, Gyunggi province.

As a results of survey, the average intake of vegetable food was as high as 98% and that of the
protein intake of good quality was not sufficient . Generally energy and nutrients intakes were high-

er than the recommended dietary allowances and national nutrition survey data of Korean. Therewere

no remarkable clinical symptoms related with nutritional deficiency on the entire target, but

were

some clinical symptoms related with vitamin deficiency on the children. 1'he housewives lived at tar-

get area have a tendencv to like the food which they are used to eat daily, and that food was mostly

self-supplyed.
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Fig. 1. Survey area. (Tonghyun-ri, Yunchun- eup,
Yunchun, Gyunggi Province, Korea)

A MBS BR 3 AU HERE(E1H) (241)

EbX| o4 ol Fat g, Al AHF TstE Al
7t 20%F ARG Al Al 8] 90% ol4ko]
F7kedeh

ZAMTFEE S07FT R, EAbefAbe] ¥ o
Aw 22 g 1o veld upe} o] W=zl 1124,
o3zl 1079 =¥ 2198 ol ek

Table 1. Age and sex distributionof subjects.

1

Age (year) Sex Male Female Total
1~3 4 4 8
4 ~6 7 5 12
7~9 4 5 9
10~ 12 11 7 18
13~ 15 12 5 17
16 ~ 19 15 13 28
20 ~ 49 38 41 79
50 ~ 65 13 18 31
66 ~ 8 9 17

Total 112 107 219

Pregnant ¢the first half: 1
{the latter half:2
Nursing mother:3
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Foha i 4R Aol o Aol b4 4AT TE rutrient
AlEe] g W FAE A8, Te 83 4kg) Nutrients Adult exchange rates
£ 2 A8 F5-9 dddele] s &850 Energy 0. 84
A 7EEol gt AEAF A Y ZAAIE S 44} Protein 0.91
gao) Azteldr2iey 1919 AF4A% Vitamin A 1.01
1 7 ofoks A4S TEg Thiamin 0.92
7 oodoka A F e AL Iy Riboflavin 0.85
ol +55 AFEAE ASAL o] F4 Bl Niacin 0.83
e AR gt FEAAEFA Wy 4FEA Ascorbic acid , 0.89
EWell st Vitamin D 1.00
Zb ookt Wl AlFE ol A ukg g olodokyg At Calcium 124
off =hB AJlgkAbA] o] oAF 7 Aw o] A4, Iron 1.39
oy, xF5HE odal ¥ FHE 59 FHd wet Standard adult exchange rates: 1,0 (person/day)
AlAbEl A QJZAES Tk (B2 %R) o)F JE Age:20~49 vear old (male)
o2 A Aol 19187 A doks AR A

Body Weight:60kg , The middle grade labour

Table 3. Kinds of tood stuffs consumed by the subjects.

1. Cereals (&) Lettuce (AF3]) Hair- tail fresh (7 =x])
Rice (%) Egg plant (7}x]) Anchovy (4 #])
Barley (¥ 2]) Garlic (v} &) File fish dried (] %)
Noodle (= 4+) Radish (---¢) Flounder (7}2}4])
Flour (% 7}-£) Onion (%k3}) Steamed fish cake (4 4 5)
Cool noodle (4 =) Cucumber (2.0]) File fish (= ¥-2})
Instant noodle (2}w) Green onion (3}) Frozen pollack (-3-¥})

2. Potatoes (7F=}-5) 5. Kimchies (7] 2] &) Atka-fish, salted (o] = )
Potato (7}2}) Young radish kimchie (%357 2] ) Shrimp soused (] $3)

Potato chips (7+215] 7)) White-radish pickles spiced with Amber fish (ak-o])

pepper and garlic (ZH57])

3. Legumes (-7) Chong kack kimchie (&7+-7] 2]) Mackerel (32.5-¢1)
Kidney bean (7%%) Kimchie (7] 2]} Dried alaskan pollack (3¢])
Soybean sprout (&) 6. Fruits 34 &) 10. Sea weeds (3 &)
Bean curd (%) Tomato (Eu} &) Tangle (o] o)
Parched, seasoned beans (3-3}) Musk-melon (3}+9]) 11. Oils (%)
Fermented soybean paste (51 3}) Peach (F-%0}) Vegetable oil (4 &%)
Small red bean (Z+) Apple (<}3}) Sesame-oil (%7]-5)
Toasted sesame (7] £F) Water-melon (=4}) Soybean-oil (&£7]%)

4. Vegetables (3] £ §) 7. Meats (&) Mayonnaise (v} 84 =)
Wild sesame leaf (74 %) Chicken (5+317]) 12. Seasonings and others (19| 8 )
Stem of sweetpotato (L Tv}5)  Pork (s x]3.7]) Soy sauce (7+#)

Fermented soybean paste with

Leak (_\;L%‘) 8 Eggs (‘Tl"fal’) red (57__5‘5_;‘01_)
Squash (& 1q}) Egg (7l &) Seasonings (F o] &)
Green pepper, fresh (1. 5) 9, Fishes (4 A7) Red pepper powder (L5 7}3)

Total: 60kinds.
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Table 4. Average nutrient intakes (person/day)
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Nutrients Minerals Vitamins
Weight Energy Protein Lipid Carbohy - . .
i drate Ca Fe Thiamin R;b\?lf.l- “liacin Asac(c:)ilt'ibic

Food groups B fal @ o g L g we e e

Cereal & grinpr. 711.2 1837  40.9 8.2 387.2 216 10.6 4 13 064 229 0
| Legumes &itspr. 178.5 385 27.2 2.4 47 179 5.6 3 0.80 0.00 2.4
.. | Potatoes 180.2 125 42 0.8 5.1 9 10 0 028 007 0.9 25
E 3: Green & yllow 2920 7728 0.6 10.0 % 59 2395 015 02 07 28
2| §others 257.4 81 80 0.2 150 82 0.0 17 0.3 033 18 54
£ |2 | kimchies 172.4 4 36 12 3.8 45 0.2 4308 0.06 0.09 3.0 25
Z | Feuits 4.3 9 02 00 0.8 2 0.2 17000 000 0.0 1

Sea weeds 3.2 101 00 0.2 16 0.0 47000 0.0 0.1 0

Seasonings &oth. 528 % 66 2.0 7.6 39 0.2 165 014 01 05 6

Subtotal 1862.0 2,672 93.6 154 454.4 684 4.2 705 3.17 149 323 139

Maat 2.0 2 04 0.2 0.0 0 2.7 0 0 0 L0 0
§ Eggs 1.9 2 02 02 - 1 0.0 1 0 0 0.0 0
; Fish 2.8 2 45 L0 0.0 I 74 7 0 0 1.0 0
E Milk & product
< | Subtotal %7 % 51 L4 0 40 7.4 B 0 0 2.0

0il & Fats 10.5 81 0 9.0 0 0 0 0 0 0 0

Total 1901.2 2779 98.7 258 454.4 724 351 7074 317 149 4.3 139
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% I Average nutrient intake per adult per day. '
Nutrients ] Minerals Vitamins
Energy  Protein
Food (mg) A Thiamin Ribofl-  Niacin  Ascorbic
groups avin acid
(keal) (8 Ca Fe (1U) (mg) (mg)  (mg) (mg)
Vegetable foods 3,181 102.9 5.52 19.9 6986 3.5 1.8 38.9 156
Animal foods 31 5.6 32 5.3 18 0.0 0.0 2.4 0
Oil & fats 9% 0.0 0 0.0 0 0.0 0.0 0.0 0
Total 3,308 108.5 584 25.2 7004 3.5 1.8 41.3 156
Animal foods distribution o 055 55 210 08 00 00 58 0
rate (%) 2000%
RDA" 2,700 80 600 10 (00V)*Y 1.1 1.6 18 55

1) Recommended dietary allowances, Korea FAQO association, 1975.

2) International unit as Retinol

3) International unit as (- carotene.

Date: National nutrition survey conducted by the Ministry
of Health and social Affairs in 1975~ 1979.

a. Energy.

#%1[. Trend of average food intake through the #[V. Trend of average nutrient intake through the
years 1975~1979. years 1975~1979 (person/day)
S Jear s s o om g , Year 576 7T T8 T
Irtake Nutrient
Total 8 922 949 1015 894 1004 Energy (keal) 1992 1926 2134 1833 2097
Vegetable (g) 850 886 930 805 885 Protein {g) 63.6 60.4 71.0 59.5 69.6
food (%) 92.6 93.4 9.6 90.1 88.2 Lipid (g} 19.0 20.5 28.0 22.6 26.2
Animal food(g) 72 63 85 89 119 Carbohydrate ® 399 380 397 346 3%
(%) 7.4 66 66 84 118 Calcium (mg) 407 402 487 412 700
Data; National nutrition survey conducted by the Ministry Iron (mg) 12.4 12.3 14.2 10.3 12.4
of Health and Social Affairs in 1975~1979, Vitamin A (I.L.) 3889 3689 3807 2867 3437
Thiamin mg) 12 12 1.4 1.2 13
%[l. Trend of average energy and protein intake Ribotlavin (mg) 0.8 0.8 09 0.8 0.9
through the years 1975~ 1979, Niacin (mg) 15.3 16.1 19.0 16.1 21.3
= Ascorbic acid (mg) 79 76 91 68 98
NuiF Ares——Lear 516 1T 78 '& Animal protein rate (%) 20.6 20.2 24.3 28.7 319
Whg(l)imry 1992 1926 2134 1833 2097 Cereal energy rate (%)* 82.5 82.3 77.7 78.0 77.4
E(lecﬁy) Urban 1980 1816 2056 1740 1937 1) Animal protein/ Total proteinX 100
Rural 2001 2043 2222 1923 2309 2) Cereal energy/ Total energy X100
Protein Whole country 63,6 60.4 710 59.5 69.6 Data: National nutrition survey conducted by the Ministry
Urban 67.1 58.9 69.8 59.2 68.9 of Health and social Affairs in 1975~1979,
Rl 61.1 615 72.4 59.8 70.6
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Hypertension

Diabetes mellitus

Kidney disease

Gastrointestinal
upset

Liver disease

Obesity

Heart disease

Pernicious anemia

Thyroid

None of these
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Fig. 2. What kinds of deficiency symptoms and diseases have one of your family suffered from ?

Fig 3. Does any of vour family take vitamin tablets ?
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Table 5. Survey of the staple food.
% 1 2 3 4
s.\Favorite food Item % Item % Item % Ttem %
Kinds
Boiled rice Boiled rice Rice cooked with Boiled barley Bean rice
30 red-beans 26 and rice 18 18
W E%) (@4 #) (22 4 (Z 1)
Flour type food Noodle broth Soup with wheat Noodle with Steamed bread
3 damplings 26 vegetables hash u 8
= 4 &+ 33 (A 0) (193 ) (4)
One dish meal Rice cake soup Fried rice Rice covered with Rice curry
32 10 vegetable meat 10 8§
(@1 R54) (#3) (%53 (g4 (7l Elel£)
Table 6.Survey of subsidiary food.
Favorite Order L 2 3 4
Kinds food Ttem % Ttem %  Ttem % Ttem %
Soup Seaweed soup 8 Meat juice A pumpkin bean Chinese cabbage 10
() (=] ¢3) (2713) pastesoup (S EAZ) soup ()57
pot stew Pot stew with Pot stew with Fish pot stew Pot stew with
kimchie 36 soybean paste 28 10 a pumpkin 8
(=) (AA=A) (ZA=4)) A=A & 4A)
Grilled food Grilled  pumpkin Grilled an egg Grilled an unripe A kind of eggcoat-
' 22 20 pepper 14 ed shish kebab 10
(#) (32 4) (F743) (X15A) FEA)
Meat roasted Roast a mackerel Roast pork Roast bean curd Roast meat
with seasonings 28 18 16 14
(1 o)) (3geiTo]) (sh=] 7] o)) (F4-Tof) (F37)
Pan broiling Any panbroiled % Any pan broiled 2 Any panbroiled B Any pan broiled i
& =) pumpkin {342 -5) Kimchie (7 2] % &) anchovy (8 3] £-5) meat (L7)4E)
Hard-boiled food  Hard-boiled Hard-boiled Hard-boiled Hard-boiled
a hair-tail 22 an unripe pepper 22 potato 12 mackerel 10
(2 d) (ZAzxd) (F132d) (Z22d) (Z52H)
Seasoned greens Seasoned soybean Seasoned spinach Seasoned egg Seasoned cucumber
o ) pron (F4E) 0 (A3A4E) plam (1A142) 2 sprout (20]4%)
Pickled Pickled radish Pickled cucumber Pickled garlic Pickled wild
28 25 20 sesame leaf 18
(o)) (F-£4otH) (8.0] 2o} =) (vhEAolH) (Ao Aot)
S easoning Seasoned cucumber Radish preserved Seasoned Seasoned jelly
pickled in salt 34 with salt 16 kimchie u 10
F A) (2014 F#) (=AF3) (A7) (F+3)
Kimchies Pickled cabbage Young radish kimchie_  Cucumber kimchie White-radish
(421%) (%74 0 @329 (20123) B pickles (a57)  °
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Table 7. Survey of dessert and beverage
QW 1 3 4
Kinds Item % Item % Item % % Item %
Fruits Muskmelon Watermelon Peach Plum
Ghe#) (a2l & (340) Yo N
Rice cake & Bak- Steamed layer rice and Bakery Pounded glutinous Steamed rice ball "
ery(® % #2}%)  redbean cake (A E) (31 =} cake (QlAw]) cake (£3)
Beverage Orange juice Coffee Barley tea Milk
224) (2 4472) (As) (2212 ¥ ) v

S oy
ol
B
|o

o

e
o +

o dz o>

.ne‘:ﬂ_r)irﬁ‘-&rlf:\g
>
=2
rr

A NE O A RS
o}
o
rr
)+ 4
=
o

o e

4. MMRITAL

No. of
household

o
e
N
g
>

2 B
do N
i dh
vy Sul
H" fol >
'~ Sk
é"_irlr
>

n

» 2elak, $fo £912 Folsbgcth
=24 324 Azls o] = A

2ol ARl AHF 4HskA e AL 4
Al

'
o ml}'
i
2
1o
o
S
W
A
Y
o
alt,
D oy

ct.

30
25 43%‘0
20
15

10

o
RN

40%

12%

é 0%

Self-

suffiéiency

Neighboring Market
store

Trader

Fig. 4, Where do they used to buy foods ?
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