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ABSTRACT

Purpose: The purpose of this study was to estimate intakes of macronutrients and antioxidant vitamins according to the
Hansik consumption rate among Korean adults, Methods: Using data from the 2007~2012 Korea National Health and
Nutrition Examination Survey, a total of 33,069 subjects aged over 19 years old were included in this study. We estimated
individual daily Hansik consumption rates and intakes of macronutrients and antioxidant vitamins, including vitamin A and its
subgroup such as retinol, a—carotene, f—carotene, and P—cryptoxanthin, vitamin C, and vitamin E, by linking food
consumption data with the nutrient and antioxidant vitamin database of commonly consumed foods, Results: Around 75% of
subjects consumed Hansik in over 75% of their daily total consumed food, The most frequently consumed Hansik was
cabbage kimchi (1,57 times/day), followed by multigrain rice (0.86 times/day) and white rice (0.80 times/day). The
household income level and education level was inversely associated with the Hansik consumption rate, There was a
positive relationship between Hansik consumption rate and vitamin A, B—carotene, f—cryptoxanthin, and vitamin C intakes,
On the other hand, Hansik consumption rate was inversely associated with energy and fat intake, Conclusion: The results
of this study suggest that Hansik consumption could provide more antioxidant vitamins and less energy and fat, Thus,
further research will be needed to analyze the association between Hansik and health effects,
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Table 1. Most frequently consumed Hansik foods and non-Hansik foods of the study population

Hansik foods

Non-Hansik foods

Average frequency Intake rate, Average frequency Intake rate
Rank Food (Timesg/gperso(qrwldoy;/ (n (%) Rank Food (Times?persc:f:\/doy;/ (n (%))

1 Cabbage kimchi 1.57 25,475 (77.0) 1 Instant coffee 0.92 18,476 (55.9)
2 Multigrainrice 0.86 14,935 (45.2) 2 Milk 0.19 5,475 (16.6)
3 Whiterice 0.80 15,529 (47.0) 3  Beer 0.08 2,280 (6.9)
4 Crisp laver 0.38 8,627 (26.1) 4 Ramyon 0.07 2,208 (6.7)
5 Doenjang stew 0.24 5,274 (15.9) 5  Danmuiji 0.07 2,045 (6.2)
6 Young radish kimchi 0.20 3,921 (11.9) 6 Brewed coffee 0.07 1,649 (5.0)
7 Kkakdugi 0.20 4,616 (14.0) 7  Banana 0.05 1,463 (4.4)
8 Ssamjang 0.19 5211 (15.8) 8  Yogurt (liquid) 0.05 1,342 (4.1)
9 Apple 0.18 5,181 (15.7) 9  Yoghurt (semisolid) 0.04 1,337 (4.0)
10 Lettuce 0.16 4,467 (13.5) 10 Coke 0.04 1,277 (3.9)
11 Bean sprouts 0.15 3,797 (11.5) 11 Snacks 0.04 1,278 (3.9)
12 Tangerine 0.14 3,741 (11.3) 12 Ice cream 0.04 1,135(3.4)
13 Stir-fried anchovies 0.14 3,208 (9.7) 13  Candy 0.03 823 (2.5)
14 Green chilli pepper 0.14 3,626 (11.0) 14 Orange juice 0.03 902 (2.7)
15 Soju 0.13 3,515(10.6) 15 Cabbage salad 0.03 903 (2.7)
16 Kimchi stew 0.12 2,891 (8.7) 16  Fried chicken 0.03 924 (2.8)
17 Seasoned spinach 0.12 2,787 (8.4) 17 Bread 0.03 885(2.7)
18 Chonggak kimchi 0.11 2,287 (6.9) 18 Sprite 0.03 860 (2.6)
19 Rice with beans 0.10 1,775 (5.4) 19  Orange 0.03 777 (2.3)
oo Fickied perilaleat, gomehwi, 0.10 2292(69) 20 Canned coffee 0.02 622(1.9)

and bean leaves

1) Intake rate was the proportion of subjects who consumed the food more than once a day.

* All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.
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Table 2. General characteristics of the study population according to the Hansik consumption rate

Quartiles of the Hansik consumption rate

p-value?
Q1 Q2 Q3 Q4
Hansik consumptionrate (%), mean (range)  59.7 (0.074.3) 79.6 (75.0~84.4) 88.4 (84.6~92.3) 97.4 (92.5~100.0) <0.0001
Sex, n (%)
Male 3,312 (40.1) 3,446 (42.4) 3,562 (41.5) 3,155(38.9) <0.0001
Female 4,941 (59.9) 4,673 (57.6) 5,027 (58.5) 4,953 (61.1)
Age (yr), mean £ SE 36.6+0.2 441+0.2 49.1+0.3 542+0.3 <0.0001
Age (yr), n (%)
19~29 2,122 (25.7) 883 (10.9) 545 (6.4) 316 (3.9)
30~ 49 4,187 (50.7) 3,563 (43.9) 2,859 (33.3) 1,754 (21.6) <0.0001
50~ 64 1,242 (15.1) 2,149 (26.5) 2,725 (31.7) 2,614 (32.2)
65+ 702 (8.5) 1,524 (18.8) 2,460 (28.6) 3,424 (42.2)
Household income'2, n (%)
Low 939 (11.6) 1,326 (16.7) 1,936 (23.0) 2,634 (33.3)
Middle-low 1,957 (24.2) 1,993 (25.0) 2,225 (26.4) 2,084 (26.4) <0.000]
Middle-high 2,508 (31.0) 2,335 (29.3) 2,128 (25.2) 1,666 (21.1)
High 2,697 (33.3) 2,304 (29.0) 2,143 (25.4) 1,524 (19.3)
Education), n (%)
< Elementary school 745 (9.9) 1,612 (21.6) 2,679 (33.5) 3,685 (49.3)
Middle school 477 (6.3) 866 (11.6) 1,052 (13.2) 1,042 (14.0) <0001
High school 3,128 (41.6) 2,674 (35.8) 2,565 (32.1) 1,749 (23.4)
> College 3,178 (42.2) 2,309 (31.0) 1,702 (21.3) 993 (13.3)
BMI'), mean + SE 23.3%0.1 23.7 0.1 23.8+0.1 23.8%0.1 <0.0001
Obesity', n (%)
Underweight 511 (6.7) 328 (4.3) 297 (3.7) 320 (4.2)
Normal 3,338 (43.8) 3,048 (40.1) 3,133 (38.4) 2,955 (38.8) <0.0001
Overweight 1,638 (21.5) 1,832 (24.1) 1,971 (24.3) 1,874 (24.6) :
Obese 2,131 (28.0) 2,388 (31.4) 2,717 (33.5) 2,475 (32.5)

1) Number of missing values was 670, 2,613, and 2,113 for household income, education level, and BMI.

2) Household income level

was divided equally among household income quartile groups based on the average monthly equalized household income (monthly

household income/./N of the household member) according to the sex and age group.
categorical variables and proc surveyreg for continuous variables.

3) P-values were from chi-square test for
4) ‘Underweight’ meant BMI (body mass index) < 18.5 kg/m?, ‘Nor-

mal’ meant 18.5 kg/m? < BMI < 23 kg/m?, ‘Overweight’ meant 23 kg/m? < BMI < 25 kg/m?, and ‘Obese’ meant BMI > 25 kg/m?2.22
*All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.
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Table 3. Nutrients intake according to the Hansik consumption rate

Quartiles of the Hansik consumption rate p for
Q1 Q2 Q3 Q4 trend?)
Hansik consumption rate (%), mean (range) 59.7 (0.0~74.3) 79.6(75.0~84.4) 88.4(84.6~92.3) 97.4(92.5~100.0) <0.0001
Energy (kcal/day) 2,102.7 £12.3" 2,024.6+11.5 1,925.9+12.0 1,744.5+11.6 <0.0001
Carbohydrates (g/day) 314018 319.9+18 315718 305.1£20 0.2332
Protein (g/day) 75.4%+0.6 74.0+0.6 70.2+0.6 62.1+0.6 <0.0001
Fat (g/day) 53.0+0.5 42.4+0.4 34.9+0.5 25.5+0.4 <0.0001
% Energy from carbohydrates (%) 61.2+0.2 65.2+0.2 67.9+0.2 71.9+0.2 <0.0001
% Energy from protein (%) 14.3+0.1 14.5%0.1 14.4%0.1 14.2+0.1 <0.0001
% Energy from fat (%) 22.2+0.1 18.1£0.1 15.5+0.1 12.5+0.1 <0.0001
Calcium (mg/day) 5149+47 521.4+48 505.4£5.3 4542+57 <0.0001
Iron (mg/day) 13.7+£0.2 15.0+£0.2 15.5£0.2 15.2+0.3 <0.0001
Sodium (mg/day) 4,817.3+38.8 5,193.7£46.3 5119.2+47.6 4,7922+51.9 <0.0001
Vitamin A (ug RE/day) 756.4+11.7 806.8%+11.2 824.3+15.1 772.1£14.6 <0.0001
Vitamin A (ug RAE/day) 4527 6.9 460.7 £ 6.6 460.7 £9.0 415.5+7.7 <0.0001
Retinol (ug/day) 149.0+ 4.1 114.5+£3.8 97.1+53 589+3.0 <0.0001
o-carotene (ug/day) 684.8+16.2 530.1+14.7 452.7 £17.1 376.6+£158 <0.0001
B-carotene (ug/day) 3,090.8+58.5 3,607.5+55.7 3,821.1+75.8 3,750.2+79.0 <0.0001
B-cryptoxanthin (ug/day) 406.8+15.1 561.3+22.8 631.2+28.8 680.6+38.6 <0.0001
Vitamin C (mg/day) 929+1.9 108.4+£2.4 112.9+2.7 115.3+£3.4 <0.0001
Vitamin E (mg o-TE/day) 7.4£0.1 7.2+0.1 6.9%0.1 6.1£0.1 0.0002
Nutrients density
Vitamin A (ug RE/1,000 kcal/day) 364.9+6.0 405.0£5.2 435.6+£7.3 4469+7.9 <0.0001
Vitamin A (ug RAE/1,000 kcal/day) 217.5+£3.2 230.0+2.8 241.5+4.0 239.1+£4.1 <0.0001
Retinol (ug/1,000 kcal/day) 70.1£1.5 55.0+1.4 47420 31.3+1.2 <0.0001
a-carotene (ug/1,000 kcal/day) 3259+7.7 262.5+7.7 232.4+8.0 219.249.1 <0.0001
B-carotene (ug/1,000 kcal/day) 1,507.2+32.9 1,830.2+27.3 2,049.7 £39.1 2,200.6 £ 44.6 <0.0001
B-cryptoxanthin (ug/1,000 kcal/day) 196.5£7.2 277.2+10.7 325.7+£14.7 366.9+17.4 <0.0001
Vitamin C (mg/1,000 kcal/day) 46.1£1.0 553+ 1.1 60.0+1.4 649+1.6 <0.0001
Vitamin E (mg a-TE/1,000 kcal/day) 3.6£0.0 3.6+0.0 3.610.0 3.5+0.0 <0.0001

1) Values are mean * SE.

model analysis.

2) P-values were adjusted for sex, age and household income.

*All nutrients were adjusted for total energy intakes except for carbohydrate, protein, and fat.
*All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.

Table 4. Nutrients intake of Q1 versus Q4 of Hansik consumption rate by sex

3) P-values were from generalized linear

X X Sex = Male Sex = Female
Hansik consumption rate Qi Y . 73] . VK]
p-value Q1 Q4 p-value

Hansik consumptionrate (%), mean (range) 60.4 (0.0 ~ 74.3) 96.9 (92.1 ~100.0) <0.0001 58.9 (0.0 ~73.7) 97.6(92.9~100.0) <0.0001
Energy intake (kcal/day) 2,463.0+19.11  20242+17.6 <0.0001 1,746.6+12.1 1,502.9+11.0 <0.0001
Carbohydrates (g/day) 357927 331.9+29 <0.0001 270.5+20 281.6+2.1 0.0047
Protein (g/day) 88.8+1.0 73608 <0.0001 62.1+0.5 52.1+0.5 0.0003
Fat (g/day) 61.8+0.7 31.2+0.6 <0.0001 443+0.5 20.6+0.3 <0.0001
% Energy from carbohydrates (%) 59.5£0.3 67.6+£0.3 <0.0001 62.8+0.2 75.5+0.2 <0.0001
% Energy from protein (%) 14.3+0.1 14.5+0.1 <0.0001 14.2+0.1 13.8+0.1 0.0003
% Energy from fat (%) 222+0.2 1302+0.2 <0.0001 223%0.2 11.8+0.2 <0.0001
Calcium (mg/day) 566.7 7.2 515479 0.0029 463.0%£5.5 400.5+5.8 <0.0001
Iron (mg/day) 15.9+£0.2 16.9+£0.3 0.0014 11.4£0.2 13.7£0.3 <0.0001
Sodium (mg/day) 5,677.3+60.3 5,648.378.4 0.0506 3,967.7 440 4,026.4+52.5 <0.0001
Vitamin A (ug RE/1,000 kcal/day) 341.6+58 426.5+9.7 <0.0001 386.3+8.9 462.1+10.5 <0.0001
Vitamin A (ug RAE/1,000 kcal/day) 204.5+3.5 230.7 £5.1 <0.0001 229.5+4.6 2452+53 0.0431

Retinol (ug/1,000 kcal/day) 67.4%2.1 348%1.9 <0.0001 72717 28.4%+13 <0.0001

a-carotene (ug/1,000 kcal/day) 308.3+10.1 207.4+10.3 0.0003 343.3%11.7 229.7£12.9 0.0397

B-carotene (ug/1,000 kcal/day) 1,4142+29.2 2,090.6+53.9 <0.0001 1,.591.1£49.3 2,283.2+59.1 <0.0001

B-cryptoxanthin (ug/1,000 kcal/day) 153.8+ 6.5 311.6£19.4 <0.0001 238.2+120 408.5+21.9 <0.0001
Vitamin C (mg/1,000 kcal/day) 37.0x09 55.6+1.7 <0.0001 548+1.7 71.9£21 <0.0001
Vitamin E (mg -TE/1,000 kcal/day) 3.4+£0.0 3.4£0.1 0.0106 3.7+00 3.6%0.1 0.2190

1) Values are mean + SE.  2) P-values were adjusted for age and household income.  3) P-values were from 1-test.
*All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.



Journal of Nutrition and Health (J Nutr Health) 2016; 49(5): 323 ~ 334 /329

*ASAINS [DUOIDU By JO spyBlam Buldwos aypudolddo pup ubisap Bulduwios Xxa|dwoD 8y} Jo} PaUNOIID SISAIOUD ||V 4
'1S81-1 WO} 81OM SBNPA (€

*8LIODUI PIOYSSNOY PUD X85 10} Palsnlpn aiem senjoA-d (g

'3S F UDBW 8D SSNIOA (|

(Aop/IP2% 000" 1 /31-0 Bwi)

8/8v°0 LOFLE L'0F6T  TLIZO L'0FSE L'0OF¥'e  €1100 I'0F8°€ 00F9¢ 61000 L'0F8€ I'0FSE 3 ULDIA
. e . . e e . R R . . R (Aop /1003 000" 1 /Bw)
86000  €TFSIS 9LFO¥Y  10000> LTFETUL &LFYSS  10000> S LFEGY TLFCT9Y  10000>  9TFGSS LTS LE S UBHA
G000 6/CF6ECE  GOLFI0EC 10000> 96CFEI0r S6LTISE 10000> S8ITLGE  EC6FTE6L  10000> 99CFSIE  LTLF UL (Aop/1024 000 /Brl
+ + + + + + + + C_L,FCOXO,FQ\CUIQ
. e e et . e i et e . o g et . ) ot e~ o1 (Aop/100% 000" L/6M)
L0000> SOLLFLVZI'T ¥6SFEG8S'L 10000> 0€8FOIETT OISFYSLL L 10000> 965F62TCT Y'SEFL OGS L 10000> TYLF LT/l 89rFTI9LL oUBI0IDo-
) o s . o = . e e . . o (Aop/I02% 000" /6M)
87/S0  S6LFOLLL L8LF9L6L TW/ZO TLLFSI0C TELF6TFZ 10000> L'LLFEESC GELFS89E  8ITG0  O0CFSOLE  E€VCF9Lve SUBIOIDOD
. o o . N e . . o . e e (App/102% 0001 /6M)
10000> 9 LF09I 9TF¥LEY  10000> 8TFSIE TEFSL9  L0000> 0TFS LY 0TS0/ 10000> LZTFL8y 8TF06L ooy
Aop/|02 ! Brl
18900  9°6F8LIT  TIFSE6L /8100 9LFQTVT  9SFY9CZ L0000> VYSFEIST  LEFLELT  10000> E€LFLET  9SFY6L (Aop/1024 000 w\ w_w_e_ \N
. . N . N . . e o . - o e (Aop/102% 0001 /33 On)
V1000 L6LFL6ly  L'LLFTEYE 10000> 9VLFOVSF L6F¥16E  10000> SOLFETOy 89F8S/E  10000> 6CLFT LY  O00LFSEIE v ULUDIIA
680 STLFISEV'S V'ILFEVL'S YOE00 6'96F9°G86% TG8F0ESLY L0000> 99LFLEES'S TTIFSISOS 10000> TILLFLL90S 868F06LLY (App/Bui) wnpos
8/800  SOFITI €OF/L 1L 10000> ¥O0F89l €OF¥¥l  10000> €0FL9L €0Fcrl  10000> ¥OF8YI COFYLL (Aop/Bui) uoy|
l0000> G8F09EE  S6FS6ly 91000 66F¥88y  06FLOVS  ¥9SE0  S6FLOIS  €LFV6CS  T2990  TLLF9W9y  SLLFE09 (App/Bw) wnpPD
L0000>  TOF98 TOF¥¥l  10000> CTOF6LL TOF8/l  10000> CTOFVSL TOF¥Zz  10000> ¥O0F68l €0F 65T (%) 404 woly ABlouz %
69790 LOF¥Tl LOFLTL 98000  LOFL¥L LOF&EL  10000>  L'OFOGL LOFEYL  10000> ZOF8SI TO0F6El (%) uiejo1d wioy ABrou3 %
l0000> €0%8ZL €0¥¢T/ 10000> ¥0F0CL €0FG99  10000> €0FG/9 €OFL'L9  10000> 90F/€9 707085 (%) sepoipAyoqind woy Abioul %
10000> ¥OF Ll 9°0F/£/C 10000> 90F¥SC L0F0ly  10000> 90F0VE L0F8¥S  10000> E£LFETY S1LFLSS (Abp/B) J04
l0000>  LO0F¥iv 80FLES ThZ00  OLF9SY OLFc0/ 10000> 8O0FSLL 60FCT/LL  SKEEO  SLFSSL 9LFYOL (Aop/B) usjoid
l0000> [TFL69C TEFOL6C 9LIL0 ECEFITCE  QEFYLE L6000 9TFLUIE  QTFIEIE  8v/60  ISFCLEC  LYFL98C (App/B) seypipAyoqiod
10000> ZSLFYLLFL 9LLFLITLYL 10000> O0CF L'8E8L TECFOLIOT L0000> €/LF/906'1 6LF88SIT 20000 ECEEFLLT6'L (|CECF6£00T (App/100x) &xpyul ABIeu3
__ (oooL~0001) (e€8~00) __ loooL~6€6)  (562~00) __ looot~g88) (969~00) ! (oooL~¢g€8)  (1'£6~00) (eBupi) upsw
10000 > 0001 8Y/ 10000 > 786 69 10000 > AL owis 10000 > S06 Ll ‘(%) e401 UoKAWNSUOD NiSUDH
~ON|OA »ON|OA »ON|OA -ON|OA
Cragh o o e o o & o 1o Cragh o 1o
-d -d -d -d 2101 UoIAUINSUOD YISUDH
abv 569 ¥95 o6V s 05 &7 >0bBVYS0g TS 9BV S 6|

dnolb abp AQ 8}0J UOKHAWNSUOD NISUDH JO #) SNSIDA [ JO 93DJUIl S{USUINN °§ 9|qpL



£ 99 4A 4

330/ k2] A3 &l wh

"IS9)-} LU0} ©1OM SBN[OA- (¥

*ASAINS [pUOHOU 8y} JO siyBliam Buldwips apudoiddo puo ubisep Buldwps Xa|dwod 8y} 10} PaIUNOIID SISAIOUD |1V 4

*abD PUD X85 10} PaISNIPO S1OM SENPA- (£

*dnouB abo pup xas 8y} O} BUIPIODID (JOgquiBu Pjoyasnoy 8y} Jo N/¥/aWodul ployasnoy

Alytuow) swodul pjoyasnoy pazionba Alyiuou aB0ISAD 8y} Uo paspg sdnoib sjippnb sulooul ployasnoy Buown Aonba PapIAID SOM [9AS] SWODUI PIOYSSNOH (Z IS F Uoaw aI0 SaNIDA (|

(Aop/100% 000" /31-0 Bu)

6100 L'0F6€ L0FLE 6v92°0 L'0FLE 1'0F9€ G650°0 L'0FSE I'OFSE  TO4E0 LoFLE L0FCe S ULDIA
. —— R . e . . e N . e o (ADpP/102% 000" 1 /BW)
l0000> /TF60L 9LFYSy  10000> STFY 69 YLFESY  10000> 9TFESY YLFYTY 61000  €TFS0S SLFLOV S UILDIA
l0000> //CFL'60y OELF686L 10000> [/CFCreE  SLLFOB8L 20000 G6CFrIve ECELF8T6L  0SC00  €9CFEVeT Ly FT68I (Aop/1021 000" /6r)
+ + + + + + + + C_L.—COXO,PQ\CU-&
. ) o e ol oyt . ol o ot o . ool e o . e oo = e (App/102% 000°1/61)
L0000> S06F89EY'T TOSFYECIY'L 10000> &I8FYIELT STEFSIEY'L 10000> VIBFIIILC 6OV F L'V9E’l L0000> L'ZLLFIESLT 885 FSTI L 5UB10IDD-g
) o AR ) - o N ) A e ) o . (Aop /1023 0001 /6M)
86000 V/LFCTLILL 9LLFLSLE €5000 SSLFISYE 8ZLFTOVE 92810 S/LFTUIC  VLILFSLLZ 69990 THIF68LL  861F8YST SUBJOIDDD
. e . . R e . - e ) G - (Aop/1P0% 0001 /6M)
l0000> & LFE6E 0CF6CL  10000> 9TFT6E 9TFS UL 10000> LTFLSC TTFEYY  10000>  6LFL6L VTFELYS Uy
ADpP/|02! ‘ Bn
91000 6/LFL0  €SICIET €000 LLFVEVC L'YF8ZIZ  S0000 V/F6LEC  TYF9L0C  0T/00 OOLFL8lT  L'9FSH6l (Aop/1924 000 ,_«\ w,_m_o | \N
) S . ) T oo . i . . e . (Aop/100% 000" 1 /3 Br)
l0000> /SGLFLT0S  S6F968 10000> 9VIFLLy  69FCHSE  10000> vYLFLSEY  LLF6VEE  ¥2000 OO0CFESLY ¥ LLFEVES v ULLDIIA
GlOO0 /L€OLF6VITS 6¥/FEBISY T6000 SYOLFITOL'S LELFLIS6Y 8I000 600LFL6/8Y 88LFTBLY 6690 L 16F6L6LC SE6FI6IEY (Aop/Bul) winipos
l0000> €0F89L €OFEYL  10000> ¥O0F6GI €0F9€l 8000  80F8GI yOFTEL 88900  €£0FLTl COFgILL (Aop/Bw) uoy
1000  90LFOTIS  €6FT6ES L9570 GSSLFSBEY  98FE9IS  8/£00  L'6FSSSy  96F100S 10000> L6F9/LhEe  LOLFLTHY (Aop/Buw) winiopD
l0000> ZO0F9¥L TO0F0€Z  10000> ZOF6¢€L TO0F6TC  10000> Z0¥STl ZOFlTC 10000> €0%06 €0F88l (%) yo3 Wioy ABlouz %
l0000> L'0FO0SL LOF¥¥L  10000>  LOFL¥L LOFEYL  10000> LOFCL LOFO¥L €620  TO0F8TL LOF¥EL (%) uieyoid woy ABieuz %
l0000> €0F069 €0FY09  L0000> ¥0F869 €O0FOL9  10000> ¥OF9LL €OFELY  10000> SOFV9L S0FESY (%) seipipAyocuno woy Abieuz %
l0000> L0FELE 60F6SS  10000> LOFSOE 60FESS  10000> 90FEST 60FS’IS  10000> LO0F65GI TLFL Y (Aop/B) jo4
[0000>  40F969 U'LFL4L ¥2100 OLF9%89 I'LFS9Z  £/000  60%9C9 eLFSe.  10000> OLFviy T1¥8€9 (Aop/B) uisjoid
7100 LE€FCEIE  CEFOBIE  99EL0  ¥EF6VIE  FEFL6IE  SISIO0  SEFLGOE  QEFT0E  9e¥00 6EF8S/C  SEFLIBET (Aop/B) sepoipAyoqind
L0000> 61ZFHE98'l OECFETSI'C 10000> SITFLI98l CETFLSELT 10000> LOCTFIVL|L 6STFS /90T 10000> SOCFOILY' L ((W'STFLES' (Aop/Ipoy) exojul ABisug
. loooL~006) (80L~00) . loooL~906) (0zL~00) __ loool~628)  (gvL~00) __(oooL~000l) (008~00) (eBupJ) upsW
10000> 5 gog  10000> g ogg 000> Ty g geg 000> oo 299 *(9) 0401 UOKTLINSUOD YSUDH
SONOA ~ON|OA ~ON|OA «ON|OA
(e 7O o) (e %) o) (e O ) (e O o)
-d -d -d -d 2Jb1 UoKAWNSUOD HISUDH

ybiy AISA = 8WODUl PIOYSSNOH

yBIy = 8UIODUI PIOYSSNOH

MO = BWIODUI PIOYSSNOH

MO| AI9A = ,;BUWODUI PIOY8SNOH

[©A8] 8UWODUI PIOYaSNOY AQ 8401 UOKAUWNSUOD JISUDH JO #1O SNSISA |1 JO S3DJUl SJUSLINN *9 3|91



Journal of Nutrition and Health (J Nutr Health) 2016; 49(5): 323 ~334 /331

Table 7. Food group intake according to the Hansik consumption rate

Quartiles of the Hansik consumption rate

p for rend?3

Ql Q2 Q3 Q4
Grains 306.3+2.2" 303.8+£2.3 301.8+2.2 301.6+£23 <0.0001
Potatoes & starch 320+1.2 339+1.2 36.6+1.5 39.4+2.1 <0.0001
Sugars 12.2+0.3 10.0£0.2 7.5+0.2 4.1+0.2 <0.0001
Legumes 322+1.2 40.6£1.1 43.6+£1.3 45.0+£1.3 <0.0001
Seeds and nuts 3.4+0.2 42+0.2 49+0.7 3.8+0.2 0.0028
Vegetables 276.6+3.1 340.4£3.5 354.5+3.5 352.6+3.8 <0.0001
Mushrooms 4.6+0.2 4703 48+0.3 3.9+0.3 <0.0001
Fruits 168.6 4.2 182.3+4.5 191.0+5.1 193.4+5.5 <0.0001
Meats 109.3+2.2 97.1+£22 87.5+23 71329 0.3547
Eggs 28.8+0.6 248+0.6 21.3£0.6 14.9+0.6 <0.0001
Fishes & shellfishes 53.1£1.2 643%1.4 61.2%1.5 53.0+1.5 <0.0001
Seaweeds 3.4+0.1 5.8+0.3 6.2+0.3 6.7+0.4 <0.0001
Milk & dairy products 135.1+£2.8 81.4£2.1 487+1.7 14.9+0.9 <0.0001
Qils 11.2+0.2 9.1+0.2 6.8+0.1 4.3+0.1 <0.0001
Beverages & alcohols 342.3+7.6 238.9+6.6 178.315.6 109.6+5.2 <0.0001
Seasonings 38.6+£0.6 38.2+0.6 36.4+£0.6 31.6+£0.7 0.1574
Prepared foods 3.3+0.4 2.3+0.4 1.4+0.3 1.4£0.6 0.0002
Others 0.3+0.1 0.4+0.1 0.5+0.1 0.5+0.1 0.3058

1) Values are mean + SE.
model analysis.

2) P-values were adjusted for sex, age, and household income.

3) P-values were from generalized linear

*All analysis accounted for the complex sampling design and appropriate sampling weights of the national survey.
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