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Abstract

The intake of health foods with physiological effects may cause adverse effects due to their intrinsic
compounds, external contamination or consumers’ eating patterns. To keep pace with the increasing interest
on the safety assurance, Health Functional Food Act has been enacted and standards and specifications for
32 products have been proclaimed by Korea Food and Drug Administration in 2004. To reduce the safety
problems related with the intake of non regulated health intended food, we classified the health intended foods
materials into two groups, as proclaimed health functional food materials and others, and examined the dif-
ference of intake patterns on both categories. Among 16,474 health intended foods responded by 5,175 res-
pondents and their household members, 49.2% were categorized as health functional food materials. The
average number of total health intended foods intake and health functional foods intake per person were 3.19
and 1.58 respectively. The proportion of health functional foods in total health intended foods per person was
higher in the group with less than 20 years old, therefore this age group needs relatively low concern. On the
other hand, 40~59 years old females who have taken the highest number of health food items, 30 ~59 years
old males who had the lowest proportion of health functional foods to total health intended food, and their
consumed foods such as medicinal plant and animal protein based restoratives need relatively high concern

about intake safety of health foods.
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Table 1. General characteristics of respondents (N=1493)
Mean*SD (range)
41.93*+11.08 (20~76)
Number of household members (persons)”

3.47F1.00 (1~7)

Age (years)

n (%)
Monthly household income (1,000 Won)
<2,000 407 (27.3)
2,000~3,000 475 (31.8)
3,000~ 4,000 315 (21.1)
>4,000 260 (17.4)
Not reported 36 (2.4)

YEach respondent was asked to report the intake of health
intended food for their entire household members.
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Table 2. General characteristics of total household members
(N=5,175)"
Mean*=SD (range)
34.62+18.16 (1~95)

Age (years)

n (%)

Gender

Male 2,490 (48.2)

Female _ 2,680 (51.8)

Not reported 5 (0.1)
Relation with respondent

Respondent 1,493 (28.9)

Spouse 1,220 (23.6)

Children (including in-laws) 1,835 (35.5)

Parent (including in-laws) 415 (8.0)

Other family member 212 (4.1)

"Total dataset utilized to the analysis of health intended food
intake.
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Table 3. Listed HFF materials” among consumed health intended food materials n (%)
Constituent group HFF material Non-HFF material Total
Nutrient supplements 2912 (17.60)" - 2,912 (17.60)
Fruits ‘ 876 (5.29) 1,373 (8.30) 2,249 (13.59)
Traditional materials for medicinal purpose® 7 (0.04) 2,194 (13.26) 2,201 (13.30)
Ginseng products 1,576 (9.52) - 1,576 (9.52)
Vegetables 370 (2.24) 331 (5.32) 1,251 (7.56)
Animal protein based restorative foods 5 (0.09) 1,006 (6.08) 1,021 (6.17)
Tea 960 (5.80) 960 (5.80)
Cereal and legumes - 863 (5.22) 863 (5.22)
Lactic acid bacteria and fermented foods 580 (3.51) 259 (1.57) 839 (5.07)
Algae 656 (3.96) - 656 (3.96)
Mushrooms 193 (1.17) 426 (2.57) 619 (3.74)
Seeds and nuts 6 (0.16) 257 (1.55) 283 (1.71)
Others” 930 (5.62) 186 (1.12) 1,116 (6.74)
Total 8,141 (49.20) 8,405 (50.80) 16,546 (100.00)

"HFF (health functional food) material is the material listed by KFDA for functionality.

2)Including young antlers of deer, prescribed herbal decoction, and medicinal plants.

ncluding non-nutrient compounds, non-general food type materials, and not specified heaith intended materials.

4)Counting the main materials which constitute the health intended food reported as taken, and some food items consisting in

more than one main material.
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Health intended food”

Health functional food”

Age
o Male Female Total Male Female Total

1~19 2.25+1.76° 2.08+1.70° 217+ 1.74° 1.27+1.11° 1.21+1.10° 1.24+1.11°
20~29 1.99+1.94° 25242.05° 2.30 = 2.02° 1.02+1.13 1.20+1.23 1.12+1.19°
30~39 295+2.10° 3.84+2.40° 3.45+231° 1.22+1.16° 1.91+1.48° 1.60+1.39°
40~49 3.83x2.15° 4.38+2.34° 411+227° 1.70+1.32° 2.27+1.46° 2.00+1.42°
50~59 362+2.19¢ 418+2.46° 391+235“ 157+1.28° 2.14+1.50 1.87+143°
60~95 368+1.99° 3.84+2.29° 3.75=2.13 1.70+1.21° 1.99+1.51™ 1.84+1.37
Total 2.96+2.13 340x2.37 3.19+227 1.38+1.22 1.75%1.44 1.58+1.35

Values are mean £ 3D and values with different letters within same column are significantly different at p<0.05 by Duncan’s

multiple range test.

?)Health intended food means total food items reported as taken to health promoting purpose.
PHealth functional food contains one or more material listed by KFDA for functionality.
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Fig. 1. Ratio of the number of HFF to the total number of
health intended food per person in the intaker group (N=

4,573).

HFF (health functional food) is the food which contains one or
more material listed by KFDA for functionality.

Bars with different letter within same cluster mean significantly
different groups at p<0.05 by Duncan’s multiple range test.
0O 1~19, O 20~29, @ 30~39, O 40~49, § 50~59, &3 60~95.
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Table 5. Intake pattern of health intended food categorized by the constituent”

(%)

HFF material®

Non-HFF material

Constituent group Age 1~19 20~29 30~39 40~49 50~59 60~95 1~19 20~29 30~39 40~49 50~59 60~95
Male
Traditional materials for 0.00 0.00 0.00 0.06 0.00 0.00 1533 1473 1732 1528 1787 16.19
medicinal purposeS)
Nutrient supplements 3155 1969 1278 1094 1056 10.28 - - - - - -
Fruits 5.43 558 421 458  4.07 5.03 1210 837 7.49 6.24 5.07 481
Ginseng products 529 1256 11.30 1350 1388 1543 - - - - - -
Animal protein based 0.14 0.16 0.27 024 000 0.22 2.54 6.67 1130 1249 1397 10.72
restoratives
Vegetables 1.24 1.86 1.67 2.02 1.75 1.20 1.58 2.79 475 6.24 4.66 4.16
Cereal and legumes - - - - - - 6.39 4.96 7.29 4.10 3.82 2.84
Lactic acid bacteria and 7.56 4.65 3.08 250 224 0.88 1.17 1.55 1.94 1.37 1.41 1.31
fermented foods
Mushrooms 0.34 0.62 1.34 1.84 1.50 2.84 0.69 1.55 2.68 3.92 3.74 5.25
Tea - - - - - - 275 6.93 4.55 4.22 4.07 3.83
Algae 2.82 2.64 2.68 2.20 2.00 2.52 - - - - - -
Seeds and nuts 0.41 0.00 0.00 0.12 0.17 0.00 0.62 0.62 1.00 0.83 1.08 1.97
Others” 1.58 341 3.61 6.18  6.90 7.66 0.48 0.62 0.74 1.13 1.25 2.84
Total 56.36 5116 4094 4417 4306 46.06 4364 4884 59.06 5583 95694 5394
Female
Traditional materials for 0.00 0.00 0.08 0.19  0.00 0.00 11.68 11.08 991 869 1247 1501
medicinal purpose‘”
Nutrient supplements 31.69 2153 1814 1627 1466 1432 - - - - - -
Fruits 5.97 3.78 6.96 624 511 450 13.08 8.92 9.05 8.88 6.96 7.16
Ginseng products 5.44 5.95 6.31 8.74 882 1351 - - - - - -
Animal protein based 0.09 0.00 0.00 0.00  0.00 0.12 1.14 2.34 3.48 3.41 3.38 4.04
restoratives :
Vegetables 1.58 297 3.03 269 325 2.19 2.37 5.05 6.88 7.78 6.83 6.24
Cereal and legumes - - - - - - 5.97 7.48 6.59 4.42 4.05 2.54
Lactic acid bacteria and 713 4,68 3.03 3.02 1.86 1.39 0.70 1.62 1.80 2.02 1.86 1.27
fermented foods
Mushrooms 0.70 0.63 0.49 0.96 1.46 2.31 0.44 1.62 1.84 3.02 3.05 3.46
Tea - - - - - - 483 1252 8.39 6.63 5.04 4.50
Algae 3.34 441 6.47 566 5.04 4.04 - - - - - -
Seeds and nuts 0.00 0.18 0.20 019 027 0.12 0.70 1.08 1.60 2.16 3.45 3.23
Others” 1.76 3.15 4.87 7.83 1048 9.12 0.79 0.99 0.86 1.20 1.99 0.92
Total 5830 4730 4959 51.80 5093 51.62 41.70 52770 5041 4820 49.07 4838
4“Va]ues are percent of food materials classified into the specified categories within age group of the same gender.
'Z)HFF (health functional food) material is the material listed by KFDA for functionality.
*Including young antlers of deer, prescribed herbal decoction, and medicinal plants.
/”Including non-nutrient compounds, non-general food type materials, and not specified health intended materials.
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