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Abstract

Nutrient intake data collected by both dietary methods of the 24 hour recall method and the food frequency
method from 538 middle school students were analysed 1o investigate any measurement errors occuring while
using these methods. Measurement errors were observed both in terms of differences of average intake and con-
sistancy from the two sources of data used. Wilcoxon signed ranks test was used to test the differences between
the two average intakes and Spearman’s rank order correlation coefficient was used to test consistancy. As a
result, average intake value estimated from the food frequency method tended to be higher than that from the 24
hour recall method. The degree of overestimation varies from one nutrient to another. For instance, carotene
showed not only the most significant differences in average intake but also showed the most inconsistancies
hetween the two sets of data. This may imply the validity of nutrient intake as derived from different dietary .
survey methods varies from one nutrient to another, therefore the selection of dietary survey methods has to be

made more cautiously in the case of certain nutrients.
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Table 1. Comparison of mean intake of energy & nutrients between food frequency method & 24 hour recall method in Xang-

wha middle school students (n=256), 1994

Difference

Median
Nutrient S - -
Frequency 24 hour recall Total Percentage(%)  Signiicance
Calorie (keal) 2633.5 2370.0 263.5 1.1 b
Protein (g} 88.8 78.1 10.7 13.7 e
Fat(g) 58.6 60.0 -1.4 =23 NS
Carbohydrate (g) 442.0 3701 71.9 19.4 *
Sodium (mg} 605.0 388.0 217 55.9 *
Potassium (mg) 1572.5 170.0 402.5 34.4 **
Phosphorus (mg) 1085.1 9236 161.5 17.5 r*
Magnesium {mg) 58.5 220 36.5 165.9 A
Caratene (mg) 7155 5.5 664.0 1289.3 .
Ascorbic acid {mg) 86.2 89.5 26.7 44.9 o
SFA (mg) 8.8 5.6 3.2 57.1 i
PUEA (mg) 4.3 5.0 -0.7 -14.0 *r
Cholesterof (mg) 55.0 52.0 3. O 5.8 o
SFA : Saturated fatty acid PUFA : Polyunsaturated fatty aC|d NS not qsgmflcant
*p<0.05 **p<C0.01
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Table 2. Spearman’s rank order correlation coefficient for nutri-
ent between food frequency method & 24 howr recall me-
thod in Kangwha middle school students, 1994

Female

. Male
Nutrient (=256 (0=28G)
Calorie .31 Q.28+
Protein 0.32%* 0.23#**
Fat 0.30** D.26%*
Carbohydrate 0,24%* 0.,27%*
Sodium 0.16* Q.24
Potassium 0.27% §.27%+
Cafcium 0.39%+ 0.25%
Phosphorus 0.31+ 0.25%
Magnesium 0.2+ D19+
Carotene 0.10 0.07
Ascorbic acid 0.23** 033
SFA 0.17%* .21+
PUFA 0.09 0.21%*
Cholesterol 0.1 0.15%
Tocopherol 0.20% 0.16%*
p<(1 OG *p<0.01
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