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24-hour Recall Method”
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ABSTRACT

This study was conducted to examine the usefulness of adding final probing step (step3) in dietary assessment by
24-hour recall method among Korean adults. One-hundred fifty five adults (37 males and 118 females) above 30 years
of age who visited hospitals for health examination were recruited at three hospitals in Korea. One day dietary intake was
obtained using 24-hour recall method from each subject. Dietary interview was conducted in 3 steps, (1) quick list of
foods eaten during the previous day, (2) detailed information of all the foods eaten, (3) the final probing for any items
forgotten. Items added at the step3 were identified and contributions of energy and nutrient intakes were calculated. The
average duration of interview was 10.5 min, and time spent for each step was 4.12 minute for step 1, 5.62 minute for step
2, and 38 second for step 3. The average number of dishes reported by the subjects added at the step 3 was 2.2.

(Males = 2.6, Females = 1.6) Frequently reported dishes in

the step 3 were Beverage, Tea, alcohol (37.1%) and Fruits

(31.8%) . From mean total energy intake of 1,589 kcal (Men = 1,846 kcal, Women = 1,509 kcal), 179 kcal (11.3%) was
added at the step 3. In the step 3, nutrient intakes increased significantly except retinol in total subjects and except retinol
and cholesterol in males but all nutrients increased significantly in females. The final probing step can add significant
information on intakes of foods and many nutrients with only about 38 seconds of interview time. Confirmation of the
results with larger samples of different age groups is needed. (Korean J Nutr 2009; 42(2): 158~170)

KEY WORDS: 24-hour recall, nutrient intake, dietary survey.
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Table 1. General characteristics of study subjects and interview time of key steps (Mean+SD)
Total (n = 155) Male (n = 37) Female (n = 118)
Age (yn) 54.6 £ 7.6 56.1 = 8.4 541 + 7.3
Anthropometry
Height (cm) 158.8 = 7.6 168.2 £ 5.2 155.9 £ 55
Weight (kg) 60.5 = 8.7 68.0 £ 6.5 58.2 = 8.1
BMI (kg/m?) 24.0 £ 2.8 24.0 £ 2.0 24 = 3.0
Interview Time
Stepl (Quick List)* 4.2 £ 2.26 min 5.33 & 2.38 min 3.85 = 2.12 min
Step2 (Detail Cycle) 5.62 £ 2.35 min 5.86 + 2.67 min 5.53 £ 2.26 min
Step3 (Final Probing) * 38 *+ 46 sec 34 + 42 sec 39 + 47 sec

Total 10.5 £ 3.85 min

11.77 £ 3.7 min 10.03 £ 3.28 min

. Difference between the two sex groups is significant by Student’s t-test (p <0.05)
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Table 2. Contribution of dishes reported in the final probing step by dish group

Male (n = 37) Female (n = 118)

Dishes NO_Tgft;‘Lms FPS” (% Total)? NO_Tgft;‘Lms FPS” (% Total)?
Seasoned Vegetables (\}& 2 F35F) 25 0 ( 0.0 22 0( 00
Meats,vegetables,grain product,nuts (t+ 2]3%) 22 6 (27.3) 36 6 ( 16.7)
Soup and hotsoup (=7 % B5F) 17 0(0.0 21 0( 0.0
Stir-fried foods (¥ <+ 13 0 (0.0 19 1( 53)
Fruits (3+4%) 10 5 (50.0) 20 2 ( 10.0)
Rice (%) 10 1 (10.0) 12 0( 0.0
Griled foods (7-°14) 10 0 (0.0 18 3(16.7)
Braised foods (¥ ) 10 0 ( 0.0 12 0( 00
Kimchies (71 %] 5%) 9 0 (0.0 13 1( 7.7
Beverages (&, T/, A7) 8 6 (75.0) 19 9 ( 47.4)
Pan-fried foods (3 % F357) 7 0( 0.0 14 0( 0.0
Stew and casserole (% 7] 5) 7 0 ( 0.0 11 0( 18.2)
Dduk (Korean-style rice cake, &) 6 4 (66.7) 3 (333
Seasoned-fermented foods (°o}# ) 6 0 ( 0.0 1(11.1
Steamed foods (% ) 6 0 (0.0 0( 0.0
Milk and Dairy Products ($-f % A& 5 4 (80.0) 2 ( 25.0)
Bakeries and Confectioneries (" 2 3}2}5) 5 1 (20.0) 20 6 ( 30.0)
Salt-fermented foods (31 Z4-5) 5 1 (20.0) 4 0( 0.0
Seasonings (%9 ) 5 0 (0.0 10 4 ( 40.0)
Noodles and Dumplings ({1 % ¥H7+3) 5 0 (0.0 12 1( 83
Gruels and Soup (5 4 ~X§) 2 0 (0.0 2 (100.0)
Fried foods (%71 5) 0 0 ( 0.0 2( 0.0
Raw fishes (3]+) 0 0 ( 0.0 0( 0.0

Total 193 28 (14.5) 310 43 ( 14.1)

1) Final probing step
2) % of Total No. of items
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Table 3. The reported dishes in the final probing step

o)

[

) %
Rank Dishes Frequency Total
1 Beverages (&% ¥4 A7,57) 125 37.1
2 Fruits (Z45) 107 31.8
3 Milk and Dairy Product 16 4.7
(7 2 FAEF
4 Nuts and seeds (352 7) 9 2.7
5 Breads (") 8 2.4
6 Seasonings (%9 ) 8 2.4
7 Vegetables (Gl A5 #3%) 7 2.1
Starches (A 5) 7 2.1
Rice Cakes (4 7 2.1
8 Kimchies (1 *]+%) 5 15
9 Grain Products (&7 Al%) 4 1.2
Sugars and sweets (5,945 71 4 1.2
10 Rice (3H%) 3 0.9
Snacks (#2+7) 3 0.9
Stir fried Fishes and Shells 3 0.9
Fsold®)
Seasoned-fermented foods (o} ) 3 0.9

. %
Rank Dishes Frequency Total

11 Noodles (1) 2 0.6
Grilled Fishes and Shells (135 7-°]) 2 0.6

12 Rice with mixed grains (3+=57) 1 0.3
13 Dumplings (3H+5F) 1 0.3
Gruels () 1 0.3
Grilled vegetables (] A~7-¢]) 1 0.3
stir-fried vegetables (] &~/ 33) 1 0.3
Braised vegetables (A &% =¥) 1 0.3
Fried meat (5 %70) 1 0.3
Fried vegetables and seaweeds 1 0.3

A slx=F 513D
Raw vegetables (A 2] 5) 1 0.3
Salad (A& =/ 1 0.3
Cooked vegetables with seasonings 1 0.3
(A

Salt-fermented fishes (5 25) 1 0.3
Fish and Shell Products (15 AH7Fa#) 1 0.3
Oils (f+#%) 1 0.3
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Table 4. Contribution of food items reported in the final probing step by food group

Total (n = 155)

Males (n = 37) Females (n = 118)

Food Total

Total Total

FPS” FPS FPS
::'Zn:’: (%Total)® E‘:n?: (% Total) ::gr:: (% Total)

Cereals and Grain products (37 % 1 #1¥%) 84 16 (19 ) 36 5 (139 48 11 (22.9)
Potatoes and Starches (ZF&F 2 71 A%) 8 3 (37.5) 3 (50 ) 2 0 (00
Sugars and Sweets (37 = 1 A% 12 2 (16.7) 2 (25 ) 0 ( 0.0
Legumes and theirproducts (& % 1 #%) 23 2 (87 12 2 (16.7) 11 0 (0.0
Nuts and Seeds (FAF 4 1 AF) 17 3 (176 7 2 (286 10 1 (10 )
Vegetables (A 25F 9 1 AF) 102 5 (49 63 1 (16 39 4 (10.3)
Fungi and Mushrooms (W41 5) 11 0o (00 5 0 (00 6 0 ( 0.0
Fruits (A7 9 7 AlF) 39 11 (28.2) 13 5 (385) 26 6 (23.1)
Meat,Poultry and their products (7 2 7 #]3%) 25 0o (00 15 0 (00 10 0 ( 0.0
Eggs (YH7) 3 0 (00 2 0 (00 1 0 (0.0
Fishes and Shell Fishes (o135 2 1 #|&) 77 3 (39 31 1 (32 46 2 (4.3)
Seaweeds (317 2 1 #A¥H) 11 0o (00 0 (00 0 (00
Milk and Dairy Products (-5 2 7 #%) 17 7 (412 5 (625 9 2 (22.2)
Oils and Fats (-+#]5) 11 1 (91D 1 (14.3) 0 (00
Beverage (& & A7 ,5F) 29 17 (58.6) 12 9 (75 ) 17 8 (47.1)
Seasonings ("5 % FAEF) 35 1 (29 20 0 (00 15 1 (67
Others (7]EH 5 1 (20) 2 1 (50 ) 3 0 ( 0.0

Total 509 72 (141 255 37 (145 254 35 (13.8)

1) Final probing step
2) % of Total No. of items
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Table 6. The correlation coefficients of nutrient intakes of before and after the final probing step

Total (n = 155) Male (n = 37) Female (n = 118)
Nutrient Crude Nutrient density Crude Nutrient density Crude Nutrient density
Pear Spear Pear Spear Pear Spear Pear Spear Pear Spearm Pear Spear
son” man’ son man son man son man son an son man
Energy (kcal) 0.921***  0.900 0.864 0.868 0.932 0.904
% protein 0.971 0.944 0.952 0.924 0.948 0.926 0.945 0.955 0.974 0947 0.954 0.916
% fat 0.950 0.937 0.958 0.954 0.962 0.951 0.964 0.970 0.948 0.932 0.957 0.949
% CHO 0.624 0.588 0.949 0.932 0.670 0.628 0.946 0.926 0.613 0572 0.950 0.916
Protein (g) 0.988 0.972 0.952 0.924 0.956 0.970 0.945 0.955 0.992 0.969 0.954 0.949
Fat (g) 0.957 0.950 0.958 0.954 0.945 0.968 0.964 0.970 0.977 0940 0.957 0.928
CHO(g) 0.884 0.843 0.949 0.932 0.846 0.794 0.946 0.926 0.899 0.847 0.950 0.935
Fiber (g) 0.952 0.922 0.951 0.938 0.951 0.933 0.968 0.958 0.953 0918 0.943 0.933
P (mg) 0.957 0.929 0.936 0.916 0.901 0.911 0.932 0.945 0.973 0.930 0.938 0.903
Na (mg) 0.995 0.988 0.927 0.929 0.997 0.996 0.963 0.951 0.992 0981 0.904 0.913
K (mg) 0.890 0.811 0.824 0.792 0.865 0.757 0.814 0.748 0.901 0.825 0.825 0.795
Ca (mg) 0.957 0.970 0.967 0.968 0.910 0.960 0.952 0.964 0.987 0.970 0.973 0.965
Fe (mg) 0.848 0.881 0.680 0.854 0.812 0.865 0.762 0.829 0.853 0.882 0.650 0.864
zinc (1g) 0.975 0.955 0.929 0.871 0.930 0.950 0.954 0.911 0.981 0955 0.925 0.858
Vit.A (R.E) 0.968 0.952 0.953 0.929 0.996 0.993 0.977 0.982 0.958 0.937 0.951 0.910
Retinol ( 1g) 0.914 0.972 0.982 0.961 0.668 0.957 0.814 0.949 0.998 0981 0.995 0.974
Carotene (rg) 0.981 0.972 0.964 0.956 0.999 0.996 0.976 0.980 0.974 0.964 0.964 0.949
Vit. B, (mg) 0.813 0.755 0.727 0.777 0.684 0.812 0.739 0.818 0.837 0.733 0.721  0.758
Vit. Bs (mg) 0.845 0.841 0.861 0.858 0.824 0.879 0.873 0.908 0.878 0.820 0.860 0.846
Vit. Bs (mg) 0.978 0.930 0.978 0.963 0.967 0.927 0.972 0.981 0.980 0.926 0.971 0.959
Niacin (mg) 0.897 0.825 0.797 0.781 0.811 0.719 0.645 0.758 0.915 0.843 0.814 0.789
Vit. C (mg) 0.880 0.878 0.847 0.882 0.960 0.911 0.956 0.935 0.825 0.869 0.803 0.861
Folate (xg) 0.962 0.950 0.972 0.958 0.971 0.950 0.972 0.978 0.960 0.946 0.972 0.949
Vit. E (mg) 0.982 0.931 0.951 0.947 0.982 0.954 0.959 0.974 0.982 0912 0.950 0.938
Cholesterol (mg) 0.999 0.998 0.995 0.988 0.990 0.992 0.990 0.974 1.000 0.999 0.996 0.988
Mean 0.924 0.904 0.915 0.912 0.896 0.903 0.914 0.927 0.931 0.900 0.912 0.867
=xxAll values are significantly correlated between before Final probing step and After at p <0.0001
1) Pearson correlation coefficient
2) Spearman correlation coefficient
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