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The Food and Nutrient Intakes on weekdays and
weekends Among High School Girls in Seoul

Pak, Sohyun - Lee, Jung Sug - Hong, Heeok'
Department of Food Service Management and Nutrition, Sangmyung University, Seoul 110-743, Korea

ABSTRACT

The food and nutrient intakes on weekdays and weekends was examined with 196 high school girls residing in Seoul
using the 3-day food record. Frequency for skipping breakfast was higher than that for lunch and dinner. Frequencies
for skipping breakfast and lunch were significantly higher on weekends than on weekdays (p < 0.05). The daily average
food, vegetable food, and animal food intakes were 1,074.8 g, 680.0 g, and 317.3 g, respectively. The total food and
vegetable food intakes on weekdays were significantly higher than on weekends (p < 0.05). The daily average dietary
variety score (DVS) was 20.5, and was significantly higher on weekdays (23.3) than on weekends (15.1) (p <0.05).
The daily averages of energy, protein, fat and carbohydrate intake were 1,732.9 kcal, 68 g, 56.2 g, and 240.9 g, respec-
tively. Energy, protein, carbohydrate, phosphate, iron, sodium, potassium, thiamin, niacin, folate and vitamin C intakes
were significantly higher on weekdays than on weekends (p < 0.05). Fat intake was significantly lower on weekdays
than on weekends (p < 0.05). The daily average percentages of energy intake from carbohydrate, protein, and fat were
55.4%, 15.6%, and 29.0%: 56.1%, 15.8%, and 28.2% on weekdays and 54.7%, 15.3%, and 30.1% on weekends,
respectively. The percentages of energy intake from carbohydrate on weekdays and weekends were below 60%, and
that from fat was above 28% on weekdays and weekends. The daily averages of energy, vitamin A, riboflavin, niacin
and phosphate intake were above 80% as compared with the estimated energy requirement (EER) or the recommended
intake (RI). The intakes of calcium, potassium and folate were below 50% as compared with the adequate intake (AI)
or (RD). The daily average mean adequacy ratio (MAR), an index of overall dietary quality, was 0.77, and significantly
high school girls was worse on weekends than on weekdays. (Korean J Nutr 2010; 43(5): 513~523)

KEY WORDS: food intake, nutrient intake, high school girl, weekday, weekend.
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Table 1. Socioeconomic status of the subject’s family

Variables Number (%)
<150 11 (5.7)
| 150 — 300 92 (47.4)
n(Clg,rgOeO won/month) 300~ 450 56 (28.9)
450 — 600 17 ( 8.8)
= 600 18 ( 9.3)

Father's education (year) 13.9 = 0.2"
Mother’s education (year) 13.0 £ 0.2

1) Mean + SE
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Table 2. Anthropometric data of the subjects

Variables Mean =+ SE (n = 196)
Weight (kg) 54.1 + 0.6"
Height (cm) 160.3 £ 0.4
BMI (kg/m?)"” 21.1 + 0.2
Waist (cm) 69.1 + 0.5
Hip (cm) 92.1 £ 0.4
Waist/hip ratio 0.75 £ 0.00
Body fat percent (%) 33.6 £ 0.4

1) Body mass index = {weight (kg) /height (m)?}

Table 3. Percentage of meal skipping of weekday and weekend

(%)
Variables Weekday Weekend x°
Breakfast 26.4 33.3 2.8575"
Lunch 2.8 15.3 29.2334"**
Dinner 158 9.3 4.4136"

* p<0.05, ##+: p<0.001
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Table 4. Food intakes of weekday and weekend (g/day)

Variables Weekday (n = 196) Weekend (n = 196) Average (n = 196)

Vegetable foods 7203 + 16.8"* 609.5 + 21.7 680.0 + 15.3
Cereals and grain products 2659 £ 5.7 261.3 = 9.7 262.7 £ 5.5
Potatoes and starches 357 £ 2.1 26.1 = 3.8 332+ 20
Sugars and sweets 127 £ 0.7* 93 + 1.1 1.5+ 06
Legumes and their products 313 £ 23" 194 + 27 271 £ 1.8
Seeds and nuts 1.2+ 04 0.7 = 0.2 1.0+ 0.2
Vegetables 2669 + 8.5 185.1 = 9.2 2389 + 7.3
Mushrooms 51+ 0.7 23 £ 1.2 42 = 0.6
Fruits 98.6 £ 8.0 103.6 = 14.7 989 + 7.8
Seaweeds 29 + 027 1.7 £ 04 25+ 02

Animal foods 328.1 + 10.3" 292.3 £ 13.9 3173 £ 9.3
Meat, poultry and their products 110.6 £ 4.5 100.7 £ 9.0 107.4 + 43
Eggs 441 + 19* 319 + 27 397+ 1.6
Fishes and shell fishes 56.1 + 3.0" 33.9 £ 40 490 £ 246
Milks and dairy products 1173 £ 9.3 125.8 £ 10.3 1212 = 7.8

Other foods 845 + 527 670+ 78 77.5 + 4.8
Oils and fats 124 + 04" 7.6 = 05 108 + 0.3
Beverages 358 = 5.1 382+ 7.5 352 = 46
Seasonings 362 + 127 210 + 1.2 315+ 1.1
Other 0.1 £ 00 0.1 £ 0.1 0.1 £ 0.0

Total foods 1,132.8 + 23.1* 978.7 + 26.4 1,0748 + 20.6

1) Mean + SE

=: Significantly different between weekday and weekend at ¢ =0.05 by paired t-test
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Fig. 1. Dietary variety score (DVS) of weekday and weekend. *:
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0.05 by paired t-test.
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Table 5. Frequently consumed food of weekly and weekend

Weekday (n = 196) Weekend (n = 196) Average (n = 196)
Rank  Food Intake () 'Make  Accu- Food nfake (q) Moke  Accu- Food nfake (q) Make  Accu-
name 9 %  mulate% name 9 %  mulate% name 9 %  mulate%
1 Rice 152.3 + 42" 9.35” 9.35 Rice 117.9 = 4.4 11.4] 11.41  Rice 136.0 = 3.1 10.10 10.10
2 Mik 96.1 = 6.3 5.90 1525 Mik 65.7 £ 38 6.36 17.77  Milk 81.7 237 607 16.17
3 Kimchi 722+ 28 4.44 19.69  Watermelon 558 +75 540 23.17 Kimchi 609 = 1.9 452 20.69
4 Pork 553 =29 3.40 23.09 Ice cream 549 £ 28 532 2849 Watermelon 53.5+ 4.1 398 24.67
5 Watermelon 51.4 + 34 3.16 2625 Kimchi 483 + 26 467 3316 Icecream 526 £ 1.9 391 28.58
6 Ice cream 50.6 +23 3.1 29.36 Pizza 39.1 40 379 3695 Pork 43.1 +24 320 31.79
7 Chicken 46.1 £23 283 32.19 Chicken 333+ 55 322 40.17 Chicken 400 £33 297 3476
8 Egg 424+18 261 3479 Egg 326 +21 315 4332 Egg 377+ 14 281 3756
9 Potato 402 + 1.8 247 37.26 Pork 29.6 =39 287 46.19 Tomato 315+ 1.5 234 3990
10 Soybeancurd 349 1.9 2.14 39.40 Tomato 283+ 24 273 48.92 Potato 29.6 £ 1.6 220 4211
11 Tomato 344 +19 212 41.52 Instantnoodle 253 = 1.1 245 5137 Pizza 273 +22 203 4413
12 Onion 340 + 1.2 209 43.61 Cola 189 +25 183 5321 Onion 258 =09 192  46.05
13 Rice cake 304+ 1.4 187 45.47  Potato 179 2.6 174 5494 Soybean 253+ 12 188 4793
Curd
14 Orangejuice 279 +19 1.71 47.19  Beef 176 221 170 56.65 Orangejuice 195+ 12 145 49.38
15 Carbonated  25.1 = 3.7 1.54 48.73  Onion 168+ 1.1 1.63 5827 Rice cake 188 +08 140 50.78
beverages
16 Pineapple 23.7 £ 0.7 1.45 50.18 Cucumber 164 +21 1.59 59.86 Instant 184 +0.7 137 5215
noodle
17 Yogurt 23.6 1.2 1.45 51.63 Soybeancurd 147 £1.4 142 6129 Beef 177 £13 132 5347
18 White radish 213+ 1.5 131 52.94  Oriental 143 £ 2.7 139 62.68 Cucumber 162+ 1.4 1.21 54.68
melon
19 Squid 19.6 209 1.20 54.15 Orange juice 102+ 1.7 099 63.67 Yogurt 161 209 120 5587
20 Cabbage 188 £ 12 1.16 55.30 Noodle 9711 094 6461 Carbonated 160+2.1 1.19 57.07
beverages

1) Mean = SE  2) Intake % = (individual food intake/total food intake) X 100
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Table 6. Nutrient intakes of weekday and weekend

Nutrient Weekday (n = 196) Weekend (n = 196) Average (n = 196)
Energy (kcal) 1,778.1 + 30.5"* 1,6480 + 37.7 1,732.9 + 28.1
Protein (g) 703 + 14" 637 £ 21 680 £ 1.3
Fat (@) 56.1 £ 1.3 563 £+ 20 562 £ 1.2
Carbohydrate (g) 249.1 + 43" 2255 £ 5.1 240.9 =+ 3.9
Ca (mg) 437.0 £ 13.7 419.6 = 16.8 431.9 + 12.5
P (mg) 960.4 + 20.8" 8250 + 26.0 913.4 + 189
Fe (mg) 125 + 0.3 100 £+ 03 11.7 £ 03
Na (mg) 4,033.9 + 914" 3,094.8 + 101.9 37163 = 83.6
K (mg) 2,291.6 + 540" 1,878.5 + 622 2,153.2 = 48.8
Vitamin A (zgR E) 756.4 £ 32.0 6742 + 54.6 731.9 + 28.4
Thiamine (mg) 1.18 + 0.03" 107 £+ 004 1.14 = 0.03
Riboflavin (mg) 1.02 £ 0.02 1.02 £ 0.03 1.02 £ 0.02
Niacin (mgNE) 167 = 04" 142 + 07 158 = 0.4
Folate (1gDFE)? 2133 =+ 53* 172.5 + 6.4 199.4 = 48
Vitamin C (mg) 794 + 27* 565 + 3.4 718 £ 24
Cholesterol (mg) 405.1 + 11.7° 3222 £ 156 376.2 = 10.1
% energy from carbohydrate 56.1 £ 0.4 547 £ 0.8 554 + 0.4
% energy from protein 158 £ 0.1 153 £ 03 156 £ 0.1
% energy from fat 282 + 04" 30.1 + 07 290 = 0.3
1) Mean = SE  2) DFE: Dietary Folate Equivalent
= Significantly different between weekday and weekend at @ = 0.05 by paired t-test
Vitamin A 0.90+ *
0.804 0.84
0.704 0.77
Vitamin C* 0.604 0.70
o 0.50
3 0.404
0.304
0.201
p* Thiamin* 0.104
0.00
Weekday Weekend Average
Fig. 3. Mean adequacy ratfio (MAR) of weekday and weekend.
=2 Significantly different between weekday and weekend at «
Riboflavin = 0.05 by paired t-test.
— Weekday H] (MAR)+= Fig. 37} o] ¥ MARS 0.770]32.H,
—=- Weekend T FE] MARS W 75 0.84, 2 0.70°0% 5
Folate* Niacin® —-- Average Zo] H]8)] 2 MAR®] $old o= k) (p<0.05).

Fig. 2. Nutrient intake percentages of recommended intake (RI)
in high school girls. *: Significantly different between weekday
and weekend at ¢ = 0.05 by paired t-test.
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