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Key Food Selection for Assessement of Oral Health Related Quality
of Life among Some Korean Elderly
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Oral health can influence on diverse food intake, and food intake affect oral health related quality of life, The aim of this study was to select key foods
to be able to represent oral health related quality of life in Korea, We used the data of 503 Korean older persons to participate in the oral health
promotion programme in 2009, The low consumption or low intake foods with criteria in 2012 National Nutrition Statistics were eliminated among
30 foods of food intake ability (FIA) at first, Decision tree model, correlation analysis, factor analysis, and internal reliablity test were used for oral
health related quailty of life (OHRQoL) key food selection, We selected 13 foods-hard persimmon, dried peanut, pickled radish, caramel, rib of pork,
glutinous rice cake, cabbage kimchi, apple, yellow melon, boiled chicken meat, boiled fish, mandarin, noodles as OHRQoL Key Foods 13, Thirty
foods of FIA and OHRQoL Key Foods 13 displayed the same pattern of variation among sociodemographic groups, In a regression model, both
of 30 foods of FIA and OHRQoL Key Foods 13 influenced on oral health impact profile-14, The findings suggest that OHRQoL Key Foods 13 have
good reliability and validity and be able to use in oral health survey.,
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Node 0
Mean=5.39
SD=7.60
n=503
Prediction=5.39
Yellow melon
p<0.001
<3 4 >4
Node 1 Node 2 Node 3
Mean=16.32 Mean=6.11 Mean=2.41
SD=8.87 SD=7.75 SD=3.49
n=89 n=71 n=343
Prediction=16.32 Prediction=6.11 Prediction=2.41
Caramel
p<0.001
<4 >4
Node 4 Node 5
Mean=4.14 Mean=2.06
SD=4.15 SD=3.24
n=58 n=285
Prediction=4.14 Prediction=2.06

Numbers of total teeth

Node 0
Mean=18.01
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Prediction=18.01
Caramel
p<0.001
<1 >1,<4 >4
Node 1 Node 2 Node 3
Mean=7.82 Mean=15.19 Mean=21.87
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Prediction=7.82 Prediction=15.19 Prediction=21.87

Glutinous rice cake

p=0.003
<2 >2
Node 4 Node 5
Mean=12.09 Mean=17.03
SD=8.99 SD=8.17
n=56 n=94
Prediction=12.09 Prediction=17.03

64

Fig. 1. Decision tree model about
oral health impact profile (OHIP)-14
and numbers of total teeth using
food intake ability (FIA) Foods. SD:
standard deviation.



Table 2. Results of Reliability Analysis and Factor Analysis for Key Food Selection

Factor analysis

FIA 22 .FO.OdS. T OHIP-14 Total remaining teeth after 2nd elimination K€Y f90d
after 1st elimination < - selection
r Cronbach’s o r Cronbach’s o Factor 1  Factor 2
Hard food
Dried cuttlefish 3.38+£1.64 0.779 0.986 0.777 0.895 - -
Raw carrot 3.75+1.54  0.878 0.985 0.862 0.894 0.869 —0.279
Hard persimmon 3.83£1.52  0.892 0.985 0.870 0.894 0.886 —0.273 O
Dried peanut 3.87+1.52 0.905 0.985 0.880 0.894 0.900 —0.264 O
Cubed white radish kimchi  3.91+1.50  0.926 0.984 0.899 0.894 0.924 —0.260 O
Caramel 3.98+1.44  0.908 0.985 0.890 0.894 0.906 —0.240 O
Medium food
Roast beef 4.08+1.34 0.931 0.984 0.899 0.895 0.936 —0.197
Rib of pork 4.09+1.35  0.936 0.984 0.898 0.895 0.943 —0.188 O
Steamed short ribs 4.10+1.34  0.937 0.984 0.901 0.895 0.944 —0.186
Glutinous rice cake 4.08+1.36  0.928 0.984 0.903 0.894 0.934 —0.173 O
Cabbage kimchi 4.12+£1.34 0.941 0.984 0.900 0.895 0.949 —0.153 O
Stuffed cucumber pickle 4.12+1.34 0941 0.984 0.897 0.895 0.949 —0.148
Apple 4.16+x1.31  0.935 0.984 0.897 0.895 0.943 —0.091 O
Yellow melon 428+1.26  0.907 0.985 0.872 0.896 0.916 —0.006 O
Boiled chicken meat 4.41+1.15 0.863 0.985 0.824 0.897 0.877 0.219 O
Soft food
Boiled fish 451+1.03 0.833 0.985 0.785 0.898 0.853 0.390 O
Mandarin 4.56+095 0.817 0.985 0.765 0.898 0.840 0.501 O
Noodles 4.58+0.93 0.808 0.985 0.753 0.899 0.832 0.524 O
Watermelon 4.60+0.92  0.804 0.985 0.751 0.899 0.828 0.532
Steamed potato 4.61+0.92  0.796 0.985 0.743 0.899 0.818 0.528
Boiled rice 4.62+0.89  0.791 0.986 0.744 0.899 - -
Soybean curd 4.63+0.87 0.783 0.986 0.733 0.899 - -

Values are presented as mean+standard deviation.

FIA: food intake ability, OHIP-14: oral health impact profile-14, -: the foods of 2nd elimination.
The FIA questionnaire was formed using 5-point Likert scale: cannot chew at all (1 point), difficult to chew (2 points), cannot say either
way (3 points), can chew some (4 points), and can chew well (5 points).

*Pearson correlation coefficients.
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Table 3. Distribution of FIA 30 Foods and OHQoL Key Foods 13 according to Gender, Age, and Total Remaining Teeth

Variable FIA 30 Foods p-value* OHQoL Key Foods 13 p-value*
Gender 0.078 0.055
Male (n=200) 4.27+1.04 4.30+1.07
Female (n=303) 4.09+1.17 4.09+1.23
Age <0.001 <0.001
=65, <75 (n=354) 4.35+0.98 4.37+1.02
=75 (n=143) 3.71+1.31 3.70+1.37
Total remaining teeth <0.001 <0.001
=21 (n=258) 4.65+0.69" 4.68+0.70"
>17, <21 (n=60) 4.09+1.07° 4.11£1.12°
=15, <17 (n=20) 4.03+0.99" 4.07+1.02°
=10, <15 (n=50) 3.60+0.35" 3.58+1.43"
10> (n=115) 3.38+1.28° 3.35+1.35°
Values are presented as mean+standard deviation.
FIA: food intake ability, OHQoL: oral health related quality of life.
*"“The same superscript letter denotes the same subgroup by post-hoc Tukey analysis.
*t-test or ANOVA with Tukey post hoc analysis.
Table 4. Influence of FIA and OHQoL Key Foods 13 on Oral Health Impact Profile-14
Unstandardized Standardized
Independent variable coefficients coefficients t p-value
B SE ()
Hard FIA foods —0.470 0.387 —0.090 —1.216 0.225 F=107.785,
Medium FIA foods —2.267 0.526 —0.375 —4.313 <0.001 p<0.001,
Soft FIA foods —1.539 0.431 —0.186 —3.567 <0.001 R?=0.464,
Total remaining teeth —0.101 0.031 —0.127 —3.324 0.001 adjusted R*=0.460
Hard OHQoL key foods 0.034 0.096 0.026 0.350 0.726 F=113.512,
Medium OHQoL key foods —0.550 0.093 —0.534 —5.936 <0.001 p<0.001,
Soft OHQoL key foods —0.351 0.145 —0.131 —2.412 0.016 R*=0.477,
Total remaining teeth —0.102 0.030 —0.128 —3.385 0.001 adjusted R?=0.473

FIA: food intake ability, OHQoL.: oral health related quality of life, SE: standard error.
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