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Abstract

This study was conducted to investigate dietary fiber status of Korean male college students.
Food intakes of 80 Korean male college students were estimated with 3-d food records. Nutrients
and crude fiber intakes were calculated using Korean food composition table. Total dietary fiber
(TDF) intakes were calculated using table of TDF contents which was developed by these investi-
gators. The average daily intake of TDF among 80 Korean male students was 20.54+5.82g, which
was within the range of tentatively recommended intake of U.S.(20~30g) but slightly above the
lower limit of the recommended intake. The range of dietary fiber intake in 80 Korean male students
was 8.65~42.00g. Median of dietary fiber intakes was 20.16g. The average daily intake of crude
fiber was 8.431+5.56g and was about 41% of daily TDF intake. The intakes of other nutrients were
similar to or slightly higher than Korean RDA. Correlations between daily fiber intake and intakes
of nutrients such as protein, carbohydrate, and crude fiber were significant. Also, the correlation
between energy and daily fiber intake was significant. The most significant correlation was observed
between dietary fiber intake and carbohydrate intake(r=0.7232, p<0.001). Correlations between
dietary fiber intake and intakes of major food groups such as cereals, vegetables, and seaweeds
were significant. The most significant correlation(r=0.6548, p<0.001) between dietary fiber intake
and intake of vegetables was observed. Major sources of dietary fiber among subjects were rice
and Kimchi which supplied 11.98% and 7.64% of total dietary fiber intake, respectively. Since dietary
fiber intake of male college students was slightly above the lower limit of the tentatively
recommended intake of U.S., it is recommended to increase consumption of brown rice, minor cereals,
vegetables, fruits, dried mushrooms, and seaweeds which contain high amounts of TDF.
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Table 1. Nutrient intakes estimated from 3-d food

records
Nutrients Mean S.D. Minimum Maximum
Energy(kcal) 251681 65664 141650 529893
Protein(g) 91.19 2824 34.27 221.23
Lipid(g) 66.85 30.96 18.37 217.53
CHO(g) 38860 8837 18277 647.00
Dietary fiber(g) 2054 582 8.65 42.00
Crude fiber(g) 843 556 154 3043
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Table 2. Nutrient intakes per 1,000kcal estimated from

3-d food records (g/1,000kcal)

Nutrients Mean S.D. Minimum Maximum
Protein 3625 638 22.39 55.56
Lipid 2658 760 963 49.18
CHO 15441 21.49 95.76 194.39
Dietary fiber 816 170 448 17.32
Crude fiber 370 1.4 0.85 13.15
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Table 3. Correlations between dietary fiber intake
and intakes of several nutrients

Nutrients Correlation coefficients
Energy 0.5949**
Protein 0.4892**

Lipid 0.2275
Carbohydrate 0.7232**
Crude fiber 0.3589*

2-tailed significance : "p<0.01, “'p<0.001
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Fig. 1. Plot of dietary fiber intake with carbohydrate
intake
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Table 4. The distribution of Korean male college
students according to dietary fiber intake

Dietary fiber intake(g/day) Number Percentage
8.10~11.00 2 25
11.10~14.00 9 11.25
14.10~17.00 11 13.75
17.10~20.00 16 20.00
20.10~23.00 16 20.00
23.10~26.00 16 20.00
26.10~29.00 5 6.25
29.10~32.00 1 1.25
32.10~35.00 2 250
35.10~38.00 0 0.00
38.10~41.00 1 1.25
41.10~44.00 1 1.25

Total 80 100.00
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Table 5. Correlations between dietary fiber intake
and intakes of major food groups

Food groups Correlation coefficients

Cereals 0.5913**
Starches 0.2157
Sweets 0.1188
Legumes 0.1433
Seeds 0.1059
Vegetables 0.6548**
Fruits 0.2685
Seaweeds 0.3300*
Seasonings 0.1254
Beverages 0.0780
Oil & fats —0.0146
Total plant food products 0.5510**
Meats 0.2770
Eggs 0.1390
Fishes & shellfishes 0.1107
Milks 0.2540
Total animal food products 0.2660

2-tailed significance : *p<0.01, **p<0.001
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Fig. 2. Plot of dietary fiber intake with intake of
vegetables.
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Table 6. Major food sources of dietary fiber of Korean male college students from 3-d food records

Total dietary % Daily
Foods Intake(g/day) fiber(g/day) fiber intake

1 Well-milled rice 256.32 2.46 11.98
2 kimchi, Korean cabbage 51.24 1.57 7.64
3 Ra Mydn, instant 41.01 1.48 7.21
4 Red pepper powder 244 0.96 4.67
5 Buckwheat Naeng Myon 22.35 0.82 399
6 Bread 20.29 0.47 2.29
7 Soybean sprout 14.34 0.46 2.24
8 Wheat flour, medium 12.20 0.45 219
9 Kkakduki 1573 0.42 2.04
10 Korean radish root 16.51 0.42 2.04
11 Loaf bread 13.46 0.41 2.00
12 Green pepper 7.72 0.37 1.85
13 Soybean curd 13.54 0.31 151
14 Carrot 934 0.30 1.46
15 Ko Chu Jang 7.31 0.29 141
16 Onion 19.55 0.29 141
17 Garlic 270 0.27 1.31
18 Laver, dried 0.76 0.26 1.27
19 Coffee, drypowder 1.73 0.26 1.27
20 Cow’s milk, fluid 108.81 024 1.17
21 Noodles 11.11 0.24 1.17
22 Small radish kimchi 6.18 0.22 1.07
23 Pork, loin 45.49 0.21 1.02
24 Potatoes 16.40 0.20 0.97
25 Cha Jang Myon, instant 5.58 0.20 097
26 Starch vermicelli 8.20 0.17 0.83
27 Lettuce, improved 8.10 0.16 0.78
28 Dan Mu Ji 7.20 0.16 0.78
29 Sweet potato, stalk 1.26 0.15 0.73
30 Apple 9.63 0.14 0.68
Others 6.18 30.09

Total daily fiber intake 20.54 100.00
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