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A Study on the Nutrient Intake in Relation to Food Habit and
Attitude of Cerebrovascular Accident Patients
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Dept. Food and Nutrition, Keimyung University, Daegu 704-701, Korea

Abstract

This paper, in which whose subjects were 43 cerebrovascular accident patients analyzed the effects of food habits
and attitudes on the nutrient intake. In respect to energy intake, the subjects took 106% of RDA. The protein intake
was on the average of 119.1 g, which was 187% of RDA. The fat intake by the subjects on the whole was 605 g.
The fiber intake of the subjects was 9.6 g. Those who like sweets took in significantly less energy and carbohydrate
and more fat than those who didn’t like sweets. Those who liked salty food took in 7890 mg of sodium while those
who didn’t like salty food took in 5579 mg of sodium. The former took in significantly more sodium than the latter
(p<0.05). The examination of the amount of nutrient intake in terms of meal pattern, showed that those who had
two meals a day were significantly higher in the level of weight and BMI was significantly higher (p<0.05) and the
level of energy, protein, calcium, iron, vitamin A, vitamin C and cholesterol was significantly higher. Those who thought
they had heavy meals took significantly more energy, protein, calcium, iron, vitamin A, vitamin B; and vitamin C than
those who thought they had light meals. Rapid eaters took more nutrients than slow eaters. The multiple regression
analysis has shown that the effect of the independent variables on the energy intake are in the order of eating speed,
eating volume and eating frequency. They can explain 24.6% of the energy intake. As a result, the faster is eating
speed, the heavier is eating volume, and the lower is eating frequency, the higher is the energy intake (p<0.01).
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Table 1. General characteristics of the subjects N (%) AlL3L ol MZH BT
Variables Total Male Female AA} e 24} RS AAb el o] B3 A A
Gender 43(100.0) 27(62.8) 16(37.2) £ Table 2 A|Astdch HEF Fxpe] AAA Lol g
<49 13( 302) 11407)  2(125) AL A A el Aabshe Abgto] 41.9%, 1A A4
Age (yr) 50~59 6( 14.0) 3(11.1) 3(188) E 3} AFFo] 581%E AlAFAIZ o] BrA A ol W AALr}
=70 9( 20.9) 5(185) 4(25.0) b
FAASR AAE AYel Aok, FTEUSE A
lliterat 12( 279) 3(11.1) 9(56.3)
. Pﬁm;r;ri«;ool 8( 186) 4(148) 4(250) = 3 Kim 52609 A7 elA 4AA20E FHA 22 27
Education Middle - high  12( 27.9) 9(334) 3(18.7) = AFe] 71.7%E vhehle}, B ol thAba} 41.9%e0 w3l
school Aoz ole] FAA O 2 Al absli= Ababo] @9 w3 654
College 11( 256) 11(40.7) 0 0.0) e AL P Abto] watd). w3 654
ol A9 F&AF g thahe 2 & Park 5(27)9 ol
Office worker  9( 209) 8(296) 1( 6.3) (IR o/71 A) A} -2 A om
Labor worker  8( 186) 8(296) 0( 0.0) A A e seelsl 60%67E A A1E E?Ao -F{-Z.Z,O]‘}_i_ﬂ‘l, .
Job Service 5( 11.6) 5(186) 0( 0.0) 2}81 70.4%, 9 A=) 54.3%7} T A o2 A ALshe AL
Housewife 6( 140) 00 0.0) 6(37.5) Z ¥ s gl 2 9 Kim $028)9] AFA S xale] Al sl
No job 15( 349) 6(222) 9(56.3) . - o
Z3} of A H A 2 A A F A A 0 2 A]ALsL= Bl Eo]
Family history of oo g1 21 2382 8600 2R 714%, 1A 57.1%2 R 3 Qlek olel g maFel
cerebrovascular N 120 279) 4(148) 8(50.0) = 3 : -
accident o . . . H] %ﬂ 'E_ H%T EHAO]-X}"C q}\}'/\] 71_].-'0’] —H_ZI/%] O] tgoi;q'l_: 7;1
Duration of <5 11( 256) 7(259) 4(25.0)
disease 6~10 9( 209) 5(185) 4(250) Table 2. Meal pattern and nutrition attitude of the subjects
affected (yr) >1] 23( 535) 15(55.6) 8(50.0) N (%)
Variabl Total Male Female
anabies (n=43 (=20 (n=16)
I50H el sl e, o4 9 A= 6007} 77 (43.8%), 70 Regularity of meal time
ol A 49 (25.0%), L] 22 50tH 7} 39 (18.8%) 0] K 3L, 494] =l Regular 18(41.9)  12(44.4)  6(37.5)
‘1’}01 2‘33 (125%),9_i 7]_201_ ‘é‘% HELHé _E'_ _:EL iﬁ‘:}‘ ‘T:L‘é% Irregular 25(581) 15(556) 10(625)
494 | vko] 7}k whok 3. of AL 494] m] Tkl 7 Yo} A] Important factors to choose food
o] Ao wdHo] Yoo s o 2 Hunger 2047 2074 0000
oA+ 4 ! Hrer i Y ol Nutrition and health 13(30.2) 8(29.6) 5(31.3)
Suh 5(23)%} Park 5(24)2] Bwo) o|shd ] &Fo] A3 Taste 13(30.2)  11(40.7)  2(125)
WA w571 50, 60d, 40t gol gl ot B ATl A= 60tH, Convenient to cook 15(34.9) 6(22.2) 9(56.3)
4000, 70K, 22 3 50d 9] o2 7P w9k 50U 7} A Meal frequency
© u} = 2 1 twice/d 2(.47) 2(74) 0( 0.0)
22 A =S vetle] 4= A s 19704, 1980 3 times/d 37860) 22815  15(938)
o] ofakz) debA] 1 9154 ¢ 5 o Kim¥ Yoon(25)% 4 times/d 4093) 33111 1(6.3)
10009 o] gH=Eql-& djAato 2 g+ o ol 4] 20~394]9] A Eating Volume
Fo MR} 7 29k w(56.1%), 7 The-o] 40~594 Light 6(139) 2074  4(25.0)
jﬂ = o P71 w32 H(56.19) o ‘Lto 5?) ] Moderate 15(34.9) 7(25.9) 8(50.0)
A# 7(346%), L] 3 60~794] A& 7o) 714 F-2(9.3%) Heavy 22(51.2) 18(466)  4(25.0)
e P¥E 5]_0:1;‘. w3k Park 5-(4 4)9] 32 h:] % BAA Eating Speed
23 ol HEF FAA ] v nd P E Fe HEF Slow 9(20.9) 9(33.3) 0( 0.0)
Moderate 19(44.2)  13(48.1) 6(37.5)
#ahe o] 378412 R3H I glef HEFTAA LA Fast 15(349)  5(185)  10(625)
HE7l Je d3 oA FelAlz LS ¢ 4 o) &5 Drinking
Z2 AR} A A = F-3}o] 27, 9%, ) Zo]Ake] 1178 (25.6%) None 8(186)  0( 0.0)  8(50.0)
z2z0) = A o A} 1~3 times/month 11(256)  4(148)  7(438)
It ST APEH o7& v 7hE el Al A 1~3 times/weck 13(302)  12(444)  1( 63)
7} 3178(72.1%), 715 o] gl HWAA7E 12(27.9%)°] 3 Everyday 11(256) 1140.7) 0 0.0)
o}. o] & Kim#} Yoon(25)2) 7}52 gl s 4A7F 115%°1%0  Smoking
L Hgo v)F x0 g B BREIATE P ) =R Nonsmoker 7(16.3) 1( 3.7 6(37.5)
= . “L”] ] jﬁ g ];‘r ufiq o ]jj o Exsmoker 12279)  B8(222)  6(375)
717ke] hAkAE A A 51 vivte] 119%(25.6%), 6~101d°] 93 Smoker 24(55.8)  20(74.1) 4(95.0)
(20.9%), 119 o]Akte] 239 (535%)0l%aL H -5 7|7t Exercise
A 137+ 1034, ¥4 27 1252883, 15711249 0. 2 Exerciser 15(34.9)  11(40.7) 4(25.0)
Non-exercise 28(65.1)  16(59.3)  12(75.0)

el 4 v12ke] W

Al




298 7ol - A edn

< & sleh A ALSl gl A] 3] 23] A Abshs AbRRe] A A|
WAL 5 298 (4.7%), 33] AAbshs AR 3778 (86%), 43] 2]
ALE e AFEE 49(9.3%) 01 et 3ol 33] AAHE Fhe
Abhe ol 2} 93.8%, HAF 81.5% 2. o Ak} FAF .o} wgkc)
Kim 5(26)9] Q7oA 33 A A}shs AFRbe] 93.7% 2 & H &
F WAL 86%el ul3l, Ao lo] 317 332 AA4A
Ql AL #7977 @kt v &4 Aol A=
604 o] A9} 71738 A2} 2918 A2 2 g Kim¥ Yoon(29)
o] ATl 3§ A A3l o) 38l A7) 8% E BLE
o], £ Aol A 3% 33 AlAlshe AFEel(86%) o Bskeh &
< 25 o FasA Asle 2oz s 4
TE 4 glE Aol 156W(34.9%) 2.2 7HA A eyt a,
9] <doks} A7} 137 (30.2%), 3t 137 (30.2%) 22 H-E 5
2, 27 aelm vt} A RS F o
= 2AE& & Ui £alo] Azhels g W A Abe
| HE=t} e Algo] 69W(13.9%), ‘RELE o)
] 1573 (34.9%), ‘o] Wl & Alghe] 22 (51.2%)
5 A5 B Ax 2 Aalggo] Yoy A 7ts)
E3] Sz 75%7} ‘ol ek #ata gl
E &xoA we] o= Algo] 157 (34.9%),
EFE Ale] 97 (20.9%) 2 2 Ve, 53] o
1078 (62.5%)°] "] W=l a1 F3tgdch Ao =l
2 & Kim 5(26)9] Q7oA AAlgo] ‘REOZ
Abgo] 51.7%, ‘o] HiETh = AFe] 27.0%°] %1
Wil Alehe] 40.0%E X153 g8 vl
Tt AkxbQl &G ShAps A ALEFe] B A AL
EewzEgy & 5 JdA F 32 A Y &5
RAlchE Abo] 11(25.6%) 22 e, €& whAlA] o
£ AH2 89 (18.6%), & Eell & ¥ W] A i A= et
£ Abo] 11%(256%), 5ol & ¥ Ulx] A ¥ A= wpal
s Alo] 139(30.2%) 22 7} gotw, @AkE v vt
Al AFEreo] 119(40.7%)°) 9l e}, Kim 5-(26)-2 A el ]
AlgE BA ol A vl &S vk = ALREo] 37.6%, A 7 ¢
7] W wpalchr} 60.0% 2 B s 5 glew Kim $(28)2
md && A= Abge] v & A 33.9%, \dAF 385%E B
3 Qle], £ At &5 Alele dubA Al A el &3
2 & 4 gl a2y oA Al gl g 95 Al
249 (55.8%), 7 $-A] & Algre] 79 (16.3%), A= ¥
e AL 127 (27.9%) 2.2 Jebydth F9 48 Jud
2 29 77t 74.1%, 25.0% 2 vheph}, o] & 1998 A
7} - 9 oFFAH30) ol 4] 204] o)A Al FAES AAH 2
2 355%, Wi 2 7+7} 67.6%, 6.7%°) 2= Baeh A Fx
o x9lo] A9 Flgo] 361%=He BA(28) Toll u]asted
2 HEF A2 FAELE AIE A vebdt Fd2
3 S-S FoHeE g BuEE(T7) 9l
2 HZ2F It AaklEg o] £ FAES Hole Al
Jofu g U A FGo] 2A Hasirly ATt B ATl
A & A 2 AHRe] 289(65.1%) 22 5 3ke At

lorfr Mo o 2 [ np >
2 N
T
= X

fu

N

32 4
R

-

>

]_

_?{_L

iF &K
fo
12

il

A

q’y

o

ar o

fr °

g
AL

oo 12 e 3L

2 2
e p
[

A}

o o

L

FH34.9%) et A ©e R EE B 50| & A
£ < 4 ASich Kim 5(28)9] A7l &858 3he =
o] 52.192hx Ry ot vln® o), & HEF BAE] A2
FHL Aol & FRo] B2 Flo g et
A9 B daxel glolA AL AAR £ o D5t
Folst Abte] 47%, 4o13te Abghe] 55.8% 2 4ioist
Abghe] Fotate Aol vl sl Wgkeh(Fig. D. &stE Fo}
© AREE 44.2%, Holshe AR 116%E HE5 24
g Foldhe Aoz vebgoh(Fig. 2). ¢l Chung %
(319 AN HEF A 487%, B4l 384%7F &
vhg Foldtte Wl v|&d APE Bylch dEE 1
A dake g dolshe Abdel 63.0%, oAbs 438%E

i
e 2 &2

n ot
e w

L = Ay g

¢

af ol
X
N
21}
Py
tlo
g
2
_?{_1’
fr
R
o
L
B
X2
£
2
L
tlo
ofi
K3
_?l_‘4

iy
>

23 7H7) 40.7%, 50.0% 2 Veh, #ehg Folshe vl &
1 927} =kt

adabell Al 349 Aol #3F 1088 Al A3t A
FHul ol wpa} HFE0~29/F 13, 3~59/F: 4%, 6~7
ol /3= 74)53o] Table 3¢l A A st} Al A A J -4
T 45,94 ZH7} 4.3, 485 vrebo] ko] A3 A5vt
@Ak} A4 Jdehg ot f-o4ql Aol = He| x| gkt
7 gEwe 2 o 27 A A7) EAR G {9
Ao g wA et AL A8t (p<0.05), g Ztel f-2
Hal Aol flglont, Ex7l ol AAALE o FHALR, o
AR} $-5-9 G o %ol AlFFe AR eyt
ol o AE Aol S Fe &3 A el A+
2 v} 79 A FH7F dd ZH7E 3.29) 292 vreh
A7 A g Jehlideh o] SR A, of A
o, ARAE, dfx2F 5o 4= ARt G =4
vebydr H &% fxte] A53S A73) Park 5(4)o] 3

o

®7 ] Male
60 + Femal
%
%
10 + % %
o HA WA 2,

Dislike

Fig. 1. Sweet taste preference of the subjects.
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Fig. 2. Salty taste preference of the subjects.

Table 3. Food habit score of the subjects
Total Male  Female
(n=43) (n=27) (n=16)

47+16" 48*13 46+20
Side dishes number 5215 50+t14 55%15
Food combination 46*t14 46*15 46*1.2
Green and yellow vegetables 47+14 46+15 49%14

Variables

Regularity of breakfast

Vegetables 50*+17 48%18 55%15
Fruits 39+17 37%17 42%17
Seasonal foods 53+19 50%*20 59*15
Milks 31+19 32+18 2922
Seaweeds 43+16 39t16 49*+14*
Total score 45+07 43%*07 48106

*p<0.05.

"Mean£SD.

2)According to the intake frequency, the following score was
given.: 0~2 times/week, 1; 3~5 times/week, 4; 6~7 times/
week, 7.

AL, 5 2 RAE AR =S Sodvhe Rast 43
st ot J,}cg_,,} A4 o AN AlY 2 ghe] WA B3
AR AZe) BA-E FFEA07), RS 549 A
2, A EF 2 3F F29 A HESLA WelAal
zbg-o] Qlokm R 3(16)% I sl -goll ¥l S, & HEF #A
o] 7% A 139 AH7} o] FAR A ¥ 3l AHFS
Z7MA 712 dofago] o] Fol Ao} st

AokA M| Akl

JFARF WEE 2 AT Akl Aok A A
ek} gh5Eal o oF WAekol oh gk W88 77} Table 42
Fig. 3ol A Al3}dct

gk Al F ek ofAkAL A A 2228 keal, @A} 2441 keal, o A}
1870 kealo] itk &=l dFd A akol] digt HE&-2 A A
106%, @ Z+2} 107%, 104% 2 A Ak ol A& A3 8t o,
a7t xR} FoH e ge das AF3ATp<
0.001). Park 5(27)°] Z'd grabte] 654 o] 4] A7kl
S o2 g Aol A E WA AL A EE
Zvehd of W 72z 99.3%, 81.2%0] %) 1, Fu Zhol| f-2
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Table 4. Nutrient intake of the subjects

Variables Total Male Female

(n=43) (n=27) {(n=16)

+ * % %
Energy 2098+424"  2441£328 198972 N 341157 .
Protein 191+293 1309+256 o
Animal protein 97+220 770207 OATIN0
Fat 605150  666+128 S0.3%129
Animal fat 27.1+105 30.7+10.1 209%83**
CHO 3022+533 33031418 254.81+334"*"
Fiber 96126 104126 82+20™*
Calcium 868+331 958+ 344 717+251*
Iron 19.1+46 208+4.1 16.1+£39***
Sodium 7821+1524 80741495 73931521
Potassium 41232+9585 4460x911 3554 +762%*
Vit. A 15434594  1707%649 {968+ 359%*
Vit. B 1474037  162%033 | 914 009***
Vit. By 1574050 1754049 o) janes
Vit. C 1547+t595 705 :_: 624 00 a6
Cholesterol 493+237 S44E231 o+ 099
*p<0.05, **p<0.01, ***p<0.001.
"Mean £ SD.

vitc P I T
& P72,

VitA P27
on %lllﬂlllu/l/l/l/l/l/llllull
I male (27)
Caloium Pt Female (16)

(innnnninnn
VHHHIIIAAIIAAIIIIAA 979995

Protein

Energy

-+

0 50 100 150 200 250
(%RDA)

Fig. 3. Nutrient intake of the subjects as percentage of Ko-
rean RDA.

g o]zt olsich dF A S S 22 g ATllA
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th(32). Park 5-(33)-& ¥ A A 95.9%, Yoon(34)< ¢ A
) 80.0%, Lee S(32)-2 il 3 A) 88.4%, Kim 5(35)-2 89.0%,

Song S(36)< 98.9%, Lim $(37)2 ¢y 77} 67.8%, 63,9%
2 Kim $(28)-& J] 71z} 88~94%, 94~97%2} 5L B33}
T3k 2 9 A5 x9S ke 2 & Back 52 A-7(38)
ol A ShAbAL A A 9] Ak A A e garal dFAbEkel o
stod g 247} 67.9%, 65.4%01 9Tt o] & 7reo| AAdale o
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5] 37 9lv}. wg Shim $(47)-& 50~694] 742 ¢} MARe®] 0.8
W], 704 o) Atell & 0.70] 812 F7 ?s] Fagcky B st

3 olch ol ¥ BB uls 2 HE5 #x FEAAHA

A1 A5 £ cheloh £ oharake] A A AR A Akl o
¥e Aoz 2AFY,
Hotel I xI5(INQ)
dopel WA AFANQE A4 o) §33t Jora
Fepel W) &% JFBAFA AL wl g3} vl Holvh
o1 doFae) INQ7} 1o] FEThd A AFFe $5A
ae—z A 2 gdas) AT DAFE VA 5 9o
) 1nch Aom ol 47 AR UFA A E
ﬂzfa Fpas) WAL BEAA 5 Uk WA

INQZEL o #he] A2 Al 98t vhel A] 87HA] o FaollA

1€ o4l tH(Table 6).

ofze] Z4p AlFH ko] 14 WX A& E3hel ot 0998
vl ¥ e vehed s A g A e sta 8712
oF9 INQ#H-E A7t alu e} oA R F& 3E B
ol ). 184 ol A 69A) 2] T2 AHHFAH 38845 A2
g AF(44)90 A vlebel Cof INQ7E 71 ot 2128, ol o}
A1 1.26, s 1.17, vlebel By 1.12 522 e} & A9}
v AdgS el 22y x9S ez
Yim(49)2] A--ell4] ulelm) A, v]etal By, Hlebd] By, vhelo}
A, e Aok AR 2ot Lol vlEslgdohs Baeh v
a2 oiabate] Qdof AA X4 EA vhebgh

9)ab3 UM R] 8717] edekais wWale] edaka ®A A2 w7} AST U MEejTof e dUus ME
Sixburh 9ot wekal Bi(p<0.05)% Al¢lska §2]4 A R A 2ol e Jokh YARS QTAE
al xpo]= vhebulx) ergrch. A A Ql AlAbe] A& Fr}a= g 2582 Table 79 Al Al atdch A} A28 24D
A B2 ol FFRAAAU(MAR)Y A-S i 22099 B7Fsted & shg Feldbohe Absrel A=t 34 A4 ™
o} 0962 Ve, WAt o e ghe oot 49 A ste] o fA gl 2g 2 eblodch A 34 A
2ql #ho) = glodrh PlFe] F7EAE 4m)2AHNational Food 9 °] BHE Fobste Abael gefshe Agiae A
Consumption Survey: 1987 ~1988) 4 A} 2.(46)0ll 4} B BhHp<0.0D), A1 A A= A shal ok A AL =
0 slol st Abo] o] Wol A H e AR FAEAY
Table 5. Nutrient adequacy ratio (NAR) of the subjects Aak-g Eolsls Alehe Y EF A H % 7890 mgoE Bots
Variables Total Male Female
(n =43) (n=27) (n=16) Table 6. Index of nutritional quality (INQ) of the subjects
Energy 0.9710.04”  098+0.03 0.97+0.06 Variabl Total Male Female
Protein 1.00+0.00 1.00£0.00 1.00£0.00 anables (nn = 43) (n=27) (n=16)
Calcium 0.93+0.93 0.95£0.12 0.89+0.19 . 1) 1.71+0.27
Phosphorus 1004000  1.00£0.00  1.00%0.00 proteln 1630525 1597030 90277
N Calcium 1.15+0.36 1.25%+0.39 -I9 - U,
Tron 008+004  100£000  0.96+0.00 + 1.98%0.30***
Vit A 0.99+0.02 0.99£0.03 1.00+0.00 Phosphorus 2.20+0.51 2.48 1 0.53 1.24 " 0.24** )
vit. B, 098005  099£001  0.95+0.08" o 0 itom  173:043"
Vit. By 094+0.10  087+007  091+0.14 Vi B 20T i 01e 109 0.33°
Niacin 1004000  1.00£000  1.00%0.00 it B 1192025 Sy D
Vit. C 0974011 1002000  094%0.18 Vit. By 108028  LI15%023  096+031°
: 97£0. 0020. 940. Niacin 1614020  165%020 1544017
MAR 098004 0992002 0961005 Vit. C 2044070 223075 173+0.48"
*p<0.05. *p<0.05, **p<0.01, ***p<0.001.
YMean + SD. UMean+ SD.
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Table 7. Nutrient intake of the subjects as percentage of Korean RDA in relation to taste preference

Variables Energy intake (%6 RDA) Protein intake (% RDA) Carbohydrate intake (% RDA) Fat intake (% RDA)
Sweet taste
like (n=2) 952+ 35" 1266+ 7.0 874*16 103.8+148
dislike (n=24) 106.7£11.9 195.0+345 889%79 1335%221
significance p<0.05 p<0.05 NSs? NS

Na intake (mg)

Salty taste

like (n=19) . 78901845

dislike (n=5) 5579% 198

significance p<0.05
YMean+SD.

PNot significantly different at @ =0.05 by student’s t-test.

& Table 99 vrepiieh 100%0] 49 dFag AT 3
SARNA, ot o), Bl A3 % sz AA W e R AAASE ST A 549 30%3) 4HS) 30%4ke] o]
Eohe Ao VEE A%l e & 4 AT w} o123l AHo] & hehlx) @skeh. o) & 2] NARS MAR
Aol eGP AAFE FGARR T Ay o) k5ol 1ol /e B e bz slgeld dd
Tablo 89 AASts1eh A4 A48 4] 065} 5191 0% wh ShAeh skl 23] Ak AR e) adek, B, 9
= 2Eale] o]F YARES) doks AAFS GRDAZ A, 4, A, vleha A wlehd C 2 Selae g g

Table 8. Nutrient intake of the subjects as percentage of Korean RDA in relation to meal pattern, food habit score and

nutrition attitude (% RDA)
Variables Energy Protein Calcium Iron Vit. A Vit. B: Vit. C
Food habit score”
Lower (n=15) 103.4+135" 1794+370 1104*+476 1473%454 19511851 1259+264 224.7+81.2
Upper (n =13) 104.8+10.1 188.1%+434 1079+343 1468+t329 2288+%734 1274%31.2 19791938
Meal frequency .
Twice/day (n=2) 1184+ 105%? 2390+50.0" 207.9%107.3° 2315+422° 3820+67.7° 143.1£27.0 3486+134°
3 Times/day (n=37) 1047%128 1827368 11652404" 151.0%£36.3° 205.0+74.3° 1281+258 2112+845°
4 Times/day (n=4) 111.3*+94 201.4£29.4™ 1523+386% 1725+33.0° 287.3£79.2% 1420£280 205.1+1058°
Eating volume
Light (n=5) 105.9+14.7 177.2+39.8 91.6+134** 1364+174"* 148.0%x316 12124132 132.2+70.0*
Heavy (n=7) 109.9+£10.7 199.4%=215 1563315 1716£219 23061998 140.3£20.2 220.9165.2
Eating speed
Slow (n=6) 100.6+16.7 166.0+ 445 86.3+18.8** 133.0+30.3* 162.8+875 109.5+£253 199.0+107.6*
Fast (n=9) 1126*10.9 20371358 1546%61.0 1787%£43.0 230211031 14281197 222.8=*78.0
Exercise
Yes (n=15) 1048+ 11.4 1923£393 1434%62.1* 16621468 24261918 13511280 230.3+782
No (n=28) 106.6+13.4 1842378 113.7%x34.1 151.7+35.1 209.2£79.8 127.4%+247 20991938
UMean* SD.

Not significant at @ =0.05 by Duncan’s multiple range test.

Values with different alphabets with in each column are significantly different at @ =0.05 by Duncan’s multiple range test.
P According to the intake frequency, the following score was given.: 0~2 times/week, 1; 3~5 times/week, 4; 6~7 times/week, 7.
*p<0.05, **p<0.01, ***p<0.001 by t-test.

Table 9. Regression analysis for dependent variables by independent variables

Variables Weight Energy Protein Calcium Iron Vit. A Vit. By Vit. C
Meal frequency -.187 -.174 =127 -.180 -.222 -.141 -.050 -.341
Eating volume .030 219 .035 .302 185 .306 .093 324
Eating speed .430 .358 499 228 288 015 .389 -.029
R 231 246 .286 245 219 .093 214 137

F value 3.897 5.568 5.204 4.228 3.647 1.337 3.545 2.068
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