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ABSTRACT

Objectives: The purpose of this study was to evaluate the main sources of dietary
sodium and potassium intake in Koreans by gender, age and regions.

Methods: We used the data from 2010-2012 KNHANES. A total of 20,387 subjects
aged 8 years and older were included. Intakes were compared by gender, age (8-18, 19-
49 and >50 years) and geographical regions in Korea. Dishes were classified into 28

dish groups based on cooking methods. Statistical analysis was performed by using the
SAS 9.3 and SUDAAN 11.0.1 software.

Results: The mean sodium intake of Koreans was 4866.5 + 35.9 mg/day, which was 2.4
times higher than the adequate intake (Al) of sodium for Koreans. We found that daily
sodium intakes were significantly different by age, gender and regions. Men and aged
over 50 years had significantly higher sodium intake than women and other age groups.
The mean potassium intake in Koreans was 3002.2 £ 19.4 mg/day and daily potassium
intakes were significantly different by age, gender and regions. Women and age 50
years and over had significantly higher potassium intakes than men and other age
groups. The average Na/K ratio was 2.89 + 0.01 and was highest in men and in the age
group of 19-49 years. The major sources of dietary sodium were soup and stew,
followed by Kimchi, noodles and dumpling, pickled vegetables and seasonings, which
represented 63.1 % of total sodium intakes. Soup and stew or Kimchi were the primary
sources of dietary sodium intake. The major sources of dietary potassium were cooked
rice, followed by soup and stew, Kimchi, fruits and beverages.

Conclusions: Sodium and potassium intakes and the major sources of those were
significantly different by gender, age groups and regions. Therefore, different
approaches based on gender, age and regions are needed to decrease sodium intake and
increase potassium intake.
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Table 1. Percentage of subjects with sodium and potassium intakes in accordance with Dietary Guideline for Korean by gender, age, and regions

Sodium Potassium No/Kratio (mmol/mmol)
: <GP >Gl P <AP >Al P <ORY >0R

Gender Male 8,705 676 (6.3) 8,029 (93.7) <0.001 5,388 (60.8) 3,317 (39.2) <0.00] 192(1.7) 8,513 (98.3) <0.001
Female 11,682 2,180(18.1) 9,502 (81.9) 9,096 (78.6) 2,586 (21.4) 598 (4.6) 11,084 (95.4)

Age 8~18 3,257 513(15.6) 2,744 (84.4) 2,535 (79.2) 722 (20.8) 82(2.1) 3,175(97.9) <0.001

(years) 19~49 7,931 722 ( 8.6) 7,209 (91.4) <0.001 5,280 (66.0) 2,651 (34.0) <0.001 228 (2.5) 7,703 (97.5)
>50< 9,199 1,621 (16.6) 7.578 (83.4) 6,669 (71.2) 2,530 (28.8) 480 (4.7) 8,719 (95.3)

Region Capital area 9,797 1,324 (11.8) 8,473 (88.2) 6,844 (69.2) 2,953 (30.8) 389 (3.2) 9,408 (96.8) 0.299
Gangwondo 585 81(9.7) 504 (90.3) 430 (66.1) 1565 (33.9) 20(2.2) 565 (97.8)
Chungchongdo 2,127 268 (11.5) 1,859 (88.5) 0157 1,561 (71.3) 566 (28.7) 0113 65 (2.6) 2,062 (97.4)

Jeollado 2,305 373 (14.4) 1,932(85.6) 1,697 (72.6) 608 (27.4) 99 (3.6) 2,206 (96.4)

Gyeongsangdo 5,137 753 (13.0) 4,384 (87.0) 3,681 (70.1) 1,456 (29.9) 194 (3.1) 4,943 (96.9)

Jejudo 436 57 (12.7) 379 (87.3) 271 (61.8) 165 (38.2) 23 (5.2) 413 (94.8)
Total 20,387

1) Gl: Goal Infake for sodium for Korea (<2000 mg)

2) Al: Adequate Intake for potassium for Korea (8-18 year: 23000 mg, >19 year: >23500 mg)

3) OR: Optimal NAK ratio by WHO (Na/K <T1)

4) N (%): number of people (percent)

Table 2. Comparison of intakes of sodium, and potassium intakes and Na/K ratio by gender, age and region

Sodium Sodium Potassium Potassium No/K ratio
(mg) P (mMg/1000kcal) P (ma) P (Mg/1000kcal) P (mmolmmol) P
Gender" Male 4,983.1+ 35.0? 2,470.5+ 17.5 29092+ 14.9 14523+ 7.7 3.02+0.02 <0.001
<0.001 <0.001 <0.001 <0.001
Female 4,751.4+ 353 2,35640+ 16.5 3,0940+ 19.6 1,662.3 £10.1 2.78 £0.02
Age® 8~18 3,8722+ 47.4° 19262+ 21.5° 2,508.3 £ 24.4° 1,249.4£11.2° 2.79 £0.03° <0.001
19~49 5,086.8+ 37.0° <0.001 2,521.8%+ 17.7° <0.001 3,045.3+ 18.1° <0.001 1,534.7+10.4° <0.001 2.95+0.02°
>50< 49789+ 41.0° 2,463.4+ 20.6° 3,163.3+ 20.9° 1,569.4 +£10.7° 2.83+0.02°
Region®”  Capital area 4,895.1 £ 37.4% 2,421.4+ 17.6% 3,021.2+ 19.9° 1,5613.9£10.0° 2.88 +0.02°¢ 0.006
Gangwondo 5,380.5 + 283.8° 2,685.0+133.2° 3,041.7 £130.5%° 1,547.5 £ 64,4%° 3.09£0.11°
Chungchongdo  5,011.1+ 87.4° 2,502.9+ 43.2° 2,075.0% 44.4% 1,500.9 £ 31,9%° 3.00£0.05°
<0.001 <0.001 <0.001 <0.001
Jeollado 4,605.7 £ 67.1° 2,307.9+ 34.8° 2,094.6 £ 42.6% 1,483.7 £21.3% 2.78 £0.05°
Gyeongsangdo  4,798.1 £ 51.5° 2,368.5+ 24.1% 2,059.3+ 24.0° 1,477.5+12.4° 2.89 +£0.03%®
Jejudo 4,797.6 £231.2%¢ 2,370.9 £118.1%° 3,2100t 59.2¢ 1,684.1 £ 34.0° 2,71 £0.10%
Total (n=20,387) 4,8665+ 359 24118+ 128 3,0022+ 194 16026+ 7.3 2.89+£0.01

1) Adjusted for age and energy intake.

2) Least Square Mean =+ Standard Error

3) Adjusted for gender and energy infake.

4) Adjusted for gender, age and energy infake.
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Table 3. The proportion of sodium and potassium infake by dish groups

Sodium Potassium

Rank  Dish type mg (%) Rank  Dish type mg (%)
1 Soup & stew 963.2( 19.79 ) 1 Cooked Rice 477.5( 15.90 )
2 Kimchi 898.8( 18.47 ) 2 Soup & stew 408.3 ( 13.60 )
3 Noodle & dumpling 595.9( 12.24 ) 3 Kimchi 275.8( 9.20)
4 Pickled foods 3342( 6.87) 4 Fruit 259.9( 8.66)
5 Seasonings 277.5( 5.70) 5 Beverage 238.9( 7.96)
6 Grilled foods 2729 ( 5.61) 6 Noodle & dumpling 188.7( 5.29)
7 Cooked Rice 2729 ( 5.61) 7 Grilled foods 153.( 5.09)
8 Stir-fried foods 238.7( 4.91) 8 Dairy & ice cream 137.3( 4.57)
9 Salads 1625( 3.34) 9 Stir-fied foods 129.1( 4.30)
10 Bread & cookies 1190( 244) 10 Salads 90.6( 3.02)
11 Fried foods 101.5( 209) 11 Grain & potato 86.6( 2.89)
12 Cooked-seasoned vegetable 925( 1.90) 12 Fried foods 75.7( 252)
13 Braised foods 88.2( 1.81) 13 Cooked-seasoned vegetable 755( 252)
14 Dairy & ice cream 64.7( 1.33) 14 Raw vegetable & seaweed 658( 2.19)
15 Poultry, meat & fish 588 ( 1.21) 15 Bread & cookies 582 ( 1.94)
16 Steamed foods 57.5( 1.19) 16 Braised foods 549 ( 1.83)
17 Pan-fried foods 568 ( 1.17) 17 Poultry, meat & fish 453 ( 1.51)
18 Salt-fermented foods 488 ( 1.00) 18 Seasonings 429( 1.43)
19 Grain & potato 488 ( 1.00) 19 Steamed foods 420( 1.40)
20 Beverage 401 ( 0.82) 20 Pickled foods 36.6( 1.22)
21 Gruels 23.6( 048) 21 Pan-fried foods 31.0( 1.03)
22 Raw vegetable & seaweed 23.3( 048) 22 Alcohol 17.8( 0.59)
23 Fruit 171( 0.35) 23 Gruels 14.7( 0.49)
24 Alcohol 60( 0.12) 24 Bean & nuts 13.8( 0.46)
25 Sugar foods 1.7( 0.04) 25 Salt-fermented foods 79( 026)
26 Bean & nuts 09( 0.02) 26 Sugar foods 42( 0.14)
27 Qil 05( 0.01) 27 Qil 0.2( 0.006)
28 Others 0.1( 0.003) 28 Others 0.1( 0.005)
Total 4866.5 (100.0 ) Total 3000.2 (100.0 )
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Table 4. Comparison of sodium intake rate of each dish group by gender

’ Gender
Dish group P-value

Male Female

Cooked rice 6.70 £0.15" 7.01 £0.14 0.08
Bread & cookies 2.87 £0.10 3.84 £0.14 <0.001
Noodles & dumpling 11.65 +0.28 10.65 +0.26 0.002
Gruels 042 £0.04 0.65 £0.05 <0.001
Soup & stew 19.88 £0.26 19.74 £0.26 0.633
Steamed foods 1.17 £0.06 1.30 +£0.07 0.122
Griled foods 563 £0.16 489 £0.14 <0.001
Pan-fried foods 1.48 +£0.07 1.41 £0.07 0.491
Stir-fied foods 514 £0.16 501 *£0.15 0517
Braised foods 1.90 £0.08 2.13 +£0.08 0.027
Fried foods 235 £0.11 2.00 £0.09 0.007
Cooked-seasoned vegetable 1.90 =0.07 2.31 £0.07 <0.001
Salads 298 *0.10 3.48 £0.11 <0.001
Kimchi 21.39 £0.31 20.38 £0.27 0.002
Salt-fermented foods 0.98 +=0.07 0.73 £0.05 0.001
Pickled foods 292 £0.12 3.33 £0.12 0.004
Seasonings 5562 +0.14 4,71 £0.12 <0.001
Dairy & ice cream 1.29 +£0.05 1.83 +0.05 <0.001
Beverages 1.28 £0.05 1.35 £0.04 0.225
Alcohol 0.176 £0.019 0.064 £ 0.004 <0.001
Fruits 0.38 £0.03 0.69 £0.04 <0.001
Sugary foods 0.04 +0.01 0.06 *+0.01 0.230
Grains & potato 0.73 +£0.04 1.38 £0.06 <0.001
Beans & nufs 0.023 £0.005 0.030 £ 0.006 0.319
Raw vegetables & seaweed 0.09 £0.01 0.17 £0.01 <0.001
Poultry, meat & fish 1.10 £0.07 0.86 £0.05 0.002
Qil 0.017 £0.005 0.010£0.002 0.185
Others 0.002 £ 0.001 0.003 £0.001 0.553

1) Least Square Mean + Standard Error (%)
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Table 5. Comparison of sodium intake rate of each dish group by age
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FoA= 7H2} 11.65%, 10.65%°]2)
2} 5.52%, 4.719%%E 7)ol8k=

WPl ool 1ol 218 kel

i} ol el 2

247t 2.87%, 3.84%

AFE 72} 2.92%, 3.33% %L A

77} 2.98%, 3.48% % VEF AH o) 7]0I5t
Hlg)] -8 o2 =9kt = 4l
A3} o3 ol 22 19.88%, 19.74%%
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’ Age
Dish group P-value
8-18 years 19-49 years 50L years
Cooked rice 8.79 £0.30°" 6.81 +£0.16° 603 £0.11° <0.001
Bread & cookies 6.98 £0.32¢ 3.65 £0.14° 1.21 £0.06° <0.001
Noodles & dumpling 1410 +0.56° 12.31 +0.28° 7.94 +0.27° <0.001
Gruels 0.70 £0.11 050 £0.05 0.51 £0.05 0.262
Soup & stew 16.45 +0.44° 17.40 £0.27° 25.19 +0.32° <0.001
Steamed foods 1.45 £0.12° 1.33 £0.07° 0.99 +0.06° <0.001
Griled foods 713 £0.37° 566 +0.15° 3.756 £0.12° <0.001
Pan-fried foods 1.90 £0.13° 1.66 £0.08° 0.90 +0.08° <0.001
Stir-fied foods 673 £0.32 578 +0.17 3.18 £0.12 0.263
Braised foods 222 +0.17° 1.95 +0.08° 2,02 +0.09° <0.001
Fried foods 4,45 +£0.29° 250 £0.171° 0.60 +£0.04° <0.001
Cooked-seasoned vegetables 0.87 +=0.07¢ 1.86 +0.06° 3.07 £0.11° <0.001
Salads 2.19 +£0.14° 3.56 £0.12° 320 £0.18° <0.001
Kimchi 12.95 +0.38° 19.86 £0.29° 26.19 £0.37° <0.001
Salt-fermented foods 050 £0.10¢ 0.75 £0.06° 1.18 £0.07° <0.001
Pickled foods 165 +0.15° 3.56 £0.13° 3.18 £0.15° <0.001
Seasonings 3.90 +0.20° 513 £0.14° 565 +£0.19° <0.001
Dairy & ice cream 3.25 +£0.11° 1.46 +0.05° 0.93 +0.04° 0.003
Beverages 1.05 +£0.09° 1.40 +£0.08° 1.29 +£0.04° <0.001
Alcohol 0.007 £0.003° 0.140 £0.008 0.140 £0.027 <0.001
Fruits 0.42 +£0.05° 0.47 +£0.08° 0.68 +0.05° <0.001
Sugary foods 0.122£0.018° 0.046 £+ 0.009° 0.019 £0.003° <0.001
Grains & potato 1.24 +£0.10° 0.87 +£0.05° 1.27 +£0.07° 0.001
Beans & nufs 0.006 £0.001° 0.021 £ 0.005° 0.044£0.011° <0.001
Raw vegetables & seaweed 0.04 £0.01° 012 +0.01° 0.19 +£0.02° <0.001
Pouliry, meat & fish 1.01 £0.12° 1.18 +0.07° 0.64 +0.04° 0.012
Qil 0.005 £+ 0.002 0.020 £ 0.005 0.006 £ 0.001 0.132
Others 0.001 £0.001° 0.002 £0.001% 0.005 £ 0.002° <0.001

1) Least Square Mean = Standard Error (%)



Table 6. Comparison of sodium intake rate of each dish group by regions

Dish group Region - - Pvalue
Gangwon-do Chungchong-do Jeolla-do Gyeongsang-do Jeju-do Capital area
Cooked rice 7.04 £0.69Y 642 034 6.80 £0.32 700 £022 591 =£0.64 691 *0.16 0.484
Bread & cookies 2.86 £0.44% 277 £0.20° 2.87 =£0.27°° 295 £0.18% 3.79 042~ 3.80 +0.15° <0.001
Noodles & dumpling 11.59  £1.14® 11.22  +£0.64° 8.96 *£0.78% 11.66 £0.45° 7.49 +£0.93° 11.39  £0.30° <0.001
Gruels 054 022 058 =*0.16 062 =+0.13 0.49 =£0.06 024 +0.09 054 *0.05 0.063
Soup & stew 20.83 +1.68%® 21.04 £0.70° 2201 *0.67° 20.62 £0.52° 2225 £1.3¢° 18.56 +£0.26° <0.001
Steamed foods 1.17 +0.50 1.08 +0.17 095 =*015 147 £011 148 £0.22 1.21  £0.06 0.052
Griled foods 485 £0.67°° 443 £0.25° 475 +£0.34%® 572 +£0.25° 476 £0.65%° 532 +£0.17% 0.006
Pan-fried foods 1.16 +£0.14 1.50 +0.16 1.46 +0.22 140 +£0.09 1.44 +0.33 1.47 +0.07 0.515
Stir-fried foods 6.35 £0.91%® 460 +0.26%* 436 +0.28° 443 +0.23° 416 +£0.75% 561 +£0.18° <0.001
Braised foods 1.73 +£0.34 216 =£024 216 =£0.19 200 =+0.13 257 +0.48 1.96 +0.08 0.623
Fried foods 230 =£0.42 212 =£0.26 1.68 +0.22 223 017 337 *£052 220 =£0.12 0.060
Cooked-seasoned vegetables  1.85 +0.33 198 £0.16 246 £0.21 206 =£0.10 273 £0.71 208 +0.08 0.414
Salads 3.65 +0.82 2,67 £0.24 3.04 £0.23 337 *0.18 3.49 £0.61 3.27 £0.11 0.196
Kimchi 21.03 +2.00%*° 23.03 +0.90° 2420 +0.91° 19.00 =£0.41° 17.38  £0.92° 2094 +0.35° <0.001
Salt-fermented foods 061 *0.13 096 =£0.12 1.09 +0.20 0.88 =£0.09 1.47 043 076 *0.06 0.084
Pickled foods 296 £0.49 3.82 *£0.40 275 =£0.29 3.14 =£0.18 411 £0.99 303 =*0.12 0.302
Seasonings 423 +0.70° 442 +£0.32° 4.74  £0.30° 587 +0.24° 699 +0.87° 490 =£0.13° <0.001
Dairy & ice cream 1.33  £0.19%® 1.42 +0.10° 1.40 £0.13° 1.42 +0.07° 1.48 £0.31%® 1.71  £0.05° 0.009
Beverages 129 +0.14 115 £0.08 126 £0.07 1.31 £0.07 1.41 023 1.35 +0.05 0.384
Alcohol 007 +£0.02 0.09 £0.01 012 =+0.02 011 =£0.02 0.07 =*0.05 013 £0.02 0.088
Fruits 020 +0.04° 0.64 +£0.13° 0.62 +0.08° 057 +0.09° 0.46 £0.16%® 0.50 +0.03° <0.001
Sugar foods 0.04 £0.02%® 0.03 =+0.01¢ 0.04 +£0.02%° 0.04 £001%® 002 +0.01* 0.06 +£0.01° 0.002
Grain & potato 1.5 £0.19 1.04 £0.12 0.88 +0.09 1.02 +0.08 186 +0.35 1.08 +0.06 0.086
Beans & nuts 0.031 +0.013%® 0.033 +0.014%® 0.011 *£0.003° 0.031 +0.010%® 0.002 %0.001° 0.027 +0.006° <0.001
Raw vegetables & seaweed 0.12 +0.05 009 £0.02 010 =£0.02 014 =£0.02 012 +0.03 0.14 £0.01 0.320
Poulttry, meat & fish 1.03  +£0.46® 0.76 +0.13%® 0.67 +0.08° 1.06 =£0.10° 095 +0.29® 1.03 +£0.07° 0.005
Qil 0.012 +0.007 0.008 +0.005 0.011 +0.007 0.008 +0.003 0.003 *+0.002 0.017 +0.005 0.093
Others 0.0011 £0.0012% 0.0004 £+ 0.0003 © 0.0037 £ 0.0027%° 0.0020 + 0.0009%® 0.0043 +0.0036® 0.0035 £ 0.0011° 0.041

1) Least Square Mean = Standard Error (%)
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Table 7. Comparison of potassium intake rate of each dish group by gender

Dish group Gender P-value
Male Female
Cooked rice 18.15 £0.18" 17.60 +£0.18 0.008
Bread & cookies 222 £0.09 2,62 £0.10 0.002
Noodle & dumpling 627 £0.17 539 *£0.15 <0.001
Gruels 042 £0.04 0.67 £0.06 <0.001
Soup & stew 14.02 £0.19 1265 £0.18 <0.001
Steamed foods 1.37 £0.07 1.31 £0.07 0.497
Griled foods 5,07 £0.14 410 £0.11 <0.001
Pan-fried foods 1.49 +£0.07 1.41 £0.07 0.347
Stir-fried foods 4,46 +£0.13 3.97 £0.11 0.002
Braised foods 1.77 £0.07 1.74 £0.07 0.724
Fried foods 262 +£0.13 216 £0.10 0.002
Cooked-seasoned vegetables 2,40 +£0.08 2,49 +0.08 0.324
Salads 3.06 £0.10 3.20 £0.09 0.233
Kimchi 10.79 +0.16 9.18 £0.14 <0.001
Salt-fermented foods 0.28 £0.03 020 £0.02 0.031
Pickled foods 059 £0.08 0.66 £0.04 0.068
Seasonings 1.63 £0.06 1.37 £0.05 <0.001
Dairy & ice cream 4,34 +£0.12 535 +0.12 <0.001
Beverages 7.08 £0.13 678 £0.13 0.069
Alcohol 0.80 £0.04 0.35 £0.02 <0.001
Fruits 618 £0.17 1042 +£0.22 <0.001
Sugary foods 0.14 +0.02 0.17 +£0.02 0.293
Grains & potato 1.43 +0.09 3.02 £0.12 <0.001
Beans & nuts 0.43 =0.04 0.45 £0.03 0.678
Raw vegetables & seaweed 1.72 £0.06 202 +£0.07 <0.001
Pouliry, meat & fish 1.26 +£0.07 0.81 £0.04 <0.001
Qil 0.005 £0.002 0.008 +£0.002 0.392
Others 0.004 £0.002 0.004 £0.001 0.754

1) Least Square Mean = Standard Error (%)
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Table 8. Comparison of potassium intake rate of each dish group by age groups

Age

Dish group 8-18 years 19-49 years 50< years Pralue
Cooked rice 19.03 +£0.319" 1545 +0.17° 21.18 +0.23° <0.001
Bread & cookies 539 *£0.26° 2.60 £0.10° 0.76 +£0.04° <0.001
Noodle & dumpling 7.17 +0.32° 6.56 +0.16° 404 £0.15° <0.001
Gruels 0.41 £0.06° 0.50 +£0.05° 0.69 +0.06° 0.001
Soup & stew 109 +0.3° 122 £0.2° 16.1 +0.2° <0.001
Steamed foods 1.43 +0.12° 1.46 £0.08° 1.09 £0.07° <0.001
Griled foods 5.79 +0.29° 507 +£0.13° 3.24 £0.10° <0.001
Pan-fried foods 1.77 £0.11° 1.656 £0.07° 0.97 +0.06° <0.001
Stir-fied foods 522 +0.23° 480 £0.14° 2.83 +0.10° <0.001
Braised foods 1.78 £0.15 1.71 £0.07 1.84 £0.08 0.382
Fried foods 4,70 £0.31° 2.81 £0.12° 0.65 +0.05° <0.001
Cooked-seasoned vegetables 1.05 £0.09° 2.22 +£0.07° 3.46 £0.12° <0.001
Salads 2.08 £0.14° 3.60 £0.10° 2.87 +£0.09° <0.001
Kimchi 6.23 £0.20° 9.84 £0.16° 11.93 +0.18° <0.001
Salt-fermented foods 0.17 £0.05 0.23 £0.08 0.28 £0.02 0.071
Pickled foods 0.43 £0.06° 0.70 +0.03° 0.60 +0.04° <0.001
Seasonings 1.48 £0.12% 1.61 £0.06° 1.33 £0.06° 0.005
Dairy & ice cream 10.51 +0.28° 457 +0.13° 2.66 £0.09° <0.001
Beverages 3.43 +0.21° 8.23 +0.14° 6.49 £0.13° <0.001
Alcohol 0.04 £0.01° 0.75 +0.04° 0.563 +£0.04° <0.001
Fruits 7.14 £0.30° 7.80 £0.19° 9.68 +£0.27° <0.001
Sugary foods 0.43 £0.06° 0.14 +0.02° 0.06 £0.01° <0.001
Grains & potato 1.88 +£0.17° 1.83 +0.10° 3.02 £0.15° <0.001
Beans & nuts 0.22 +0.04° 0.46 +0.04° 0.51 +0.04° <0.001
Raw vegetables & seaweed 0.69 £0.07° 1.93 +£0.07° 2.33 +£0.09° <0.001
Pouliry, meat & fish 0.74 £0.08° 1.25 +0.07° 0.83 +£0.05° <0.001
Qil 0.003 £0.001° 0.010 +£0.003° 0.002 £ 0.001¢ 0.037
Others 0.002 £ 0.002 0.004 £0.002 0.005 £ 0.001 0.368

1) Least Square Mean = Standard Error (%)



Table 9. Comparison of potfassium intake rate of each dish group by regions

Dish group Gangwon-do Chungchong-do Jeolla-do Gyeongsang-do Jeju-do Capital area p-value
Cooked rice 18.88 £0.96%°V 1915 +£0.45% 18.73 +£0.48% 18.14 £0.30* 1628 £1.43* 17.32  £0.20° <0.001
Bread & cookies 2.07 +0.47%° 215 +0.18% 1.93 £0.21%® 217 £0.13® 249 £0.51% 272 £0.11° 0.003
Noodles & dumpling 622 +0.62° 6.04 +0.40° 4.67 +£0.41° 578 +0.22° 3.46 +0.58° 609 =£0.18° <0.001
Gruels 0.76 +0.30 057 +0.14 070 +0.13 049 +0.06 046 +0.20 054 +0.05 0.704
Soup & stew 143  £1.5%® 146  +£05° 146  +£05° 136  +£04° 13.6  £1.0%® 126  £0.2° <0.001
Steamed foods 1.37  £0.38% 113 £019° 099 +0.14° 1.61 £0.13° 203 =*0.21° 1.27  £0.06° <0.001
Grilled foods 480 +0.54%® 3.82 *0.20° 3.88 £0.29° 484 +£0.19° 423 +0.54%® 474 +0.15° <0.001
Pan-fried foods 1.49 +0.27 131 £0.12 148 £0.22 1.48 =011 1.45 £0.40 1.45 +0.07 0914
Stir-fied foods 496 +0.69® 3.83 =*0.18° 3.66 *£0.24° 3.67 £0.19° 462 =071 463 *0.14° <0.001
Braised foods 1.60 +0.42 1.80 *0.19 1.79 017 1.71  £0N 206 =*0.69 1.76 £0.07 0.988
Fried foods 209 £0.35° 2.33  £0.28% 1.89  £0.20%® 257 £0.19% 3.34 =*0.50° 238 £0.12* 0.049
Cooked-seasoned vegetables 224 =£0.35 225 +£0.15 282 £027 260 =£0.12 3.30 =*0.84 232 £0.09 0.141
Salads 3.05 +0.55%° 280 =£0.19* 253 £0.17° 3.62 £0.17° 3.88 +0.63* 3.03 *0.09° <0.001
Kimchi 10.49 £0.97%° 11.90 +£0.46° 11.63 +0.45° 8.95 £0.23° 795 +0.34° 9.88 +£0.16° <0.001
Salt-fermented foods 015 +0.04 024 +0.05 039 *0.10 019 +0.03 033 +0.13 024 +0.03 0.178
Pickled foods 061 *0.13 072 +0.07 0.65 *0.10 061 +0.04 053 +0.08 0.62 +0.04 0.602
Seasonings 117  +£0.22° 1.41  £0.17® 1.28 +0.10° 1.77 £0.12° 1.69  £0.27%® 1.42 +0.05% 0.025
Dairy & ice cream 459 +0.47 460 *0.27 430 *0.32 4,65 +0.21 441 =£0.86 514 £0.12 0.055
Beverages 6.75 +0.62 655 *0.25 647 £0.33 689 022 729 £0.65 710 £0.14 0.274
Alcohal 044 +0.14 050 =*0.06 0.63 *0.08 055 +0.05 030 =£0.20 060 *0.03 0.344
Fruits 6.68 +1.00® 6.95 +0.47° 926 £0.56° 8.46 £0.30° 9.54 +1.56> 8.39 *£0.24% 0.012
Sugary foods 017 £0.06 0.11  +£0.03 016 =*0.05 016 *0.03 012 =£0.05 0.17 =£0.02 0.531
Grains & potato 1.82 +0.27 234 £0.31 2,67 =£0.35 203 =£0.15 323 £092 221 =£0.12 0.280
Beans & nuts 0.72 +£0.23% 0.35 +0.06° 0.36 £0.06° 0.39 +0.04° 0.07 £0.02° 050 =+0.04° <0.001
Raw vegetables & seaweed 200 =£0.37 1.77 021 1.77 £0.14 201 =£0.11 226 =£0.39 1.82 £0.07 0.519
Poultry, meat & fish 0.63 =*0.18 076 £0.13 091 *0.14 111 +£0.09 1.06 =016 1.09 +0.07 0.050
Ol 0.0006 £ 0.0004° 0.0102 £ 0.0089*° 0.0005 + 0.0003¢ 0.0046 £ 0.0023%® 0.0001 +0.0001¢ 0.0080 + 0.0024° 0.002
Others 0.003 +0.003 0.002 +0.001 0.003 +0.001 0.003 +0.001 0.002 +0.002 0.006 +0.002 0.544

1) Least Square Mean = Standard Error (%)
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