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Department of Food and Nutrition, Shin Heung Junior College
ABSTRACT

The survey was conducted for the period from 25th to 29th July, 1930. The survey
area were selected the mountain area in Kang Won Province, Intake of foods and
nutrients of all members in the households surveyed by means of questionnaire was
computed based on number of meals a day. On the other hand, daily intake of nutrients
by an individual was calculated by sex, age and type of work based on the conversion rate
of RDA (Korean Recommended Dietary Allowances for Adult).
1. Status of food intake,
The average food intake per person per day in surveyed area was 1103.49g. The total
intake of food was consisted of 44.17% grains, 23.31% vegetables, 10.66% fruits,
respectively, These findings led us to the conclusion that people in the surveyed area
depended heavily on plant foods.
2. Status of nutrient intake,
1) The average intake of Calorie was 2567.54 Cal per day, which was slightly higher than
2500 Cal of RDA,

2) The average intake of protein was 82.92 g per day, which was higher than 70 g of
RDA. Though the quantity was above the RDA, it was largely from plant foods.

3) The average intake of calcium was 383.93 mg per day, which was much lower than §00
mg of RDA .

4) The average intake of iron was 11.88 mg per day, which was nearly the same

quantity as 10 mg of RDA.

5) Intake of vitamin group were high among the inhabitants than recommended by RDA

3. The Kinds of food intake.

The kinds of food intake in surveyed area were totally 66 different kinds,
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4. Economic status.

34 F Y32

As for the education level, almost of the food handlers finished the primary school and

the average monthly income was %364, 600 in surveyed area. Households used gas(100%)

for fuel,
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Table 1. Number of households surveyed and

population distribution

District
No. of households 26
No. of subjects 91
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Table 2. Age and sex distribution of the population subjected

Age 1-3 4-6 7-9 10-12  13-15 16-19 20-49 50-64 65- Total
Male 3 1 2 4 5 20 4 1 41
Female 2 2 2 6 17 12 7 50
Total 5 3 4 4 3 11 37 16 8 91
Table 3. Average adult rates of nutrients

Minerals Vitamins
Nutrient Calory Protein
Ca A B, B, C Niacin

Distribution 0.83 0.88 1.05 0.94 0.84 0.84 0.96 0.84
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Table 4. Average food intake per person per

day
Food groups Amounts %
(2)

Cereals and grain products 487.37 44.17
Potatoes 35.49 3.22
Sugar, syrups, sweets 5.90 0.53
Legumes and its products 57.52 5.21
Vegetables 257.18 23.31
Fruits 117.58 10.66
Meat 56.80 5.15
Eggs 22.80 2.06
Fish and shell 17.00 1.54
Sea-weeds 8.67 0.79
Oil and fat 10.42 0.94
Seasoning and others 26.76 2.42

Total 1103.49  100.00
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Table 5. Average nutrient intake (per person per day)

Minerals Vitamins
Food group Weight Calory Protein Fat Ca Fe A B, B, C Niacin
(g (Ca) (g) (g) (mg) (mg) (R.E) (mg) (mg) (mg) (mg)
Cereals 487.37 1633.31 35.35 2.92 132.87 2.59 0.20 0.53 0.25 0.00 7.21
Potatoes 35.49 38.00 1.28 0.27 2.71 0.32 0.00 0.69 0.02 8.32 0.25
Sugar 5.90 23.11 0.00 0.00 0.05 0.00 0.00 0.00 0.00 0.00 0.00
Legumes 57.52 73.80 9.15 2.32  65.79 7.02 3.18 0.06 0.01 0.06 0.60
Vegetable 257.18 74.56 4.26 1.78 70.06 1.19 525.10 0.16 0.36 41.30 6.35
Fruits 117.58 33.16 0.81 0.16 11.16 0.22 21.21 0.03 0.03 7.65 0.35
Meat 56.80 39.81 6.22 1.24 1.15 0.09 0.07 0.18 0.00 0.00 1.34
Eggs 22.80 52.45 4.33 3.95 22.63 0.84 91.48 0.21 0.04 0.00 0.25
Fish & shell 17.00 21.09 3.56 0.62 42.90 0.93 2.08 0.02 0.05 0.00 0.74
Sea-weeds 8§.67 17.61 2.99 0.00 3495 0.81 99.61 0.00 0.00 0.27 0.00
0Oil & fat 10.42  85.79 0.00  9.40 0.00 0.00 0.00 ©€.00 0.00 0.00 0.00
Seasoning & others 26.76 38.38 5.02 5.02 18.85 1.67 22.50 0.00 0.04 0.83 0.26
Total 1103.49 2131.07 72.97 27.68 403.1215.68 765.43 1.28 0.80 58.43 17.35
Table 6. Average nutrient intake (per adult per day)
Minerals Vitamins
Food group Calory Protein Ca Fe A B, B, C Niacin
(Cal) (g) (mg) (mg) (R.E) (mg) (mg) (mg) (mg)
Cereals 1967 .84 40.17 126.54 1.96 0.21 0.63 U.30 0.00 8.58
Potatoes 45.78 1.45 2.58 0.24 0.00 0.11 0.02 8.67 0.30
Sugar 27.84 0.00 0.05 0.00 0.00 0.00 0.00 0.00 0.00
Legumes 88.92 10.40 62.66 5.32 3.38 0.07 0.01 0.06 0.71
Vegetable 89.83 4.84 66.72 0.90 558.62 0.19 0.43  43.02 7.56
Fruits 39.95 0.92 10.63 0.17 22.56 0.04 0.04 7.97 0.42
Meat 47.96 7.07 1.10 0.07 0.07 0.21 0.00 0.00 1.60
Eggs 63.19 4.92 21.55 0.64 97.32 0.25 0.05 0.00 0.30
Fish & shell 25.41 4.05 40.86 0.70 2.21 0.02 0.06 0.00 0.88
Sea-weeds 21.22 3.40 33.29 0.61 105.97 0.00 0.00 0.28 0.00
Oil & fat 103.36 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Seasoning & oo 570 1795 127 23.94 0.00 005 0.8  0.31
others

.92 383.93 11.88 814.28 1.52 0.96 60.86  20.66
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Total 2567.54
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Table 7. Average nutrient intake and RDA (per adult per day)

Minerals Vitamins
Nutrients Calory Protein Ca Fe A B, B, C Niacin
(Cal) () (mg) (mg) (RE (mg (mg) (mg) (mg)
Average 2567.54  82.92 383.93 11.88 814.28 1.52 0.96 60.86 20.66
*RDA 2500 70 600 10 700 1.25 1.5 55 16.5

*RDA : Recommended Daily Dietary Allowances.
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Table 8. Kinds of food stuffs consumed by the subjects

FEAEIGAHA

1. CEREALS
- Rice
« Bread
- Instant noodle
- Wheat noodle

+ Cucumber

- Cucumber pickled
- Cabbage, Korean
- Lettuce, improved
+ Yulmoo Kimchi

- Wheat flour - Egg plant
- Rice cake - CHYI, fresh
2. POTATQES - Green pepper, fresh
- Potatoes - Wild sesame leaf
- Acorn jelly - Pumpkin, fresh
3. SUGAR - Pine agaric
- White sngar - Ginger
4. LEGUMES - Leek

- Soybean yellow
- Soybean sprout
- Soybean curd

- Pickled garlic

6. FRUITS

- Water melon

- Kidney bean - Peach
5. VEGETABLES 7. MEAT
- Kimchi - Pork
- Danmooji « Beef lean
- Kackdoogi « Chicken
- Onion « Ham
- Green onion 8. EGG
» Green onion 8. EGG

« Garlic
» Bud of aralia

« Garland
chrysanthemum

» Hen’s egg whole, freah
9. FISH & SHELL

» Mackerel

- Small sardine

« Shrimp

- Alaskan poi]ack, fresh

- Squid, fresh

+ Squid, soused

- Hair tail, fresh

- Cod, dried

- Alaskan pollack, dried
10. SEA-WEEDS

- Sea tangle
- Seasoned laver
- Laver
11. OIL AND FATS

- Perilla oil
- Corn oil
- Sesame oil
- Soybean oil
12. SEASONING & OTHERS

- Soya sauce

- Soya sauce Japanese

- Fermented soybean paste
- Black pepper powder
-M.S.G.

+ M.S.G.

« Salt

« Instant curry

» Fermented soybean paste
with red pepper powder

Table 9. School grade of food manager (%)

[lliterate Primary Middle High Univer- Unan-
school school school sity swered
5 11 5 0 2
(19.23) (42.32) (11.53) (19.23) (0.00) (7.69)
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Table 10. Monthly income (%)

Income (won) No. of houssholds(%)
Less than 140, 000 0 (0.00)
140, 000—-150, 000 2 (7.69)
150, 000— 200, 000 4 (15.38)
200, 000— 250, 000 1 (3.85)
250, 000— 300, 000 7 (26, 92)
More than 300, 000 12 (46.16)
Table 11. Fuels(%)
Gas
No. of 26
household (100.00)
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